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For Reference 


Not to be taken from this room 


313223 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 








Betty Ford, Pat Nixon, Mamie Eisenhower, Jackie Onassis: 

























THE PAINFUL PRICE OUR FIRST LADIES PAY 

; 
aa g | 
>)TRONG WOMEN , JAMES A. MICHENER | 
3HTENMEN? Dramatic finale of | 
1sexes take . his epic new novel| 
ndid look wie “Chesapeake” | 
N KENNEDY > 2 3 MAIN DISH} 
es about her j g SALADS| 
to China - plus table | 
h Ted) mee’ mm settings for 
. ; porch & patio 

s TEEN POLL i | 
‘kids’ heroes © | MAKEOVERS: | 
heroines m 3 generations; 
ject surprises!) : ee ; get our 
Ey : , a’ dazzling; 
cialreport beauty 
een y treatment} 
onancy - | 


| 


| 
"02098 























07 


— - 
= 
z 
2s 
a. 
2 8 
a O 
~ W 
— O 
—_ 
<r 





et <th Sue 














SCOURING POW DER, BLEACH, DISINFECTANT 
JINLY DO PART OF THE JOB. CRYSTAL VANiSH’ DOES IT ALL. 
HERE'S WHY: 


No scouring powder can disinfect below the water line. 
Crystal VANISH does. 








No bleach or disinfectant can get rid 
of bottom-of-the-bow! rust stains or 
under-the-rim hard water deposits. 
Crystal VANISH does. 


| Crystal VANISH releases its Dower in the bowl, 





gets rid of the bowl's special cleaning problems: 
germs, stains, odors. And if won't scratch, as 
SCOUrINg POwder can. Or leave a strong smell like 
bleach or disinfectant. 


A: 
In fact, it leaves the whole bowl sparkling clean < [ 
and makes the whole bathroom smell fresh and clean. 


FOR A CLEANER BOWL AND A FRESHER BATHROOM ee 


CRYSTAL VANiSH DOES IT ALL. 


he Drackett Products Company 





COFFEE, 
TEA 





OR 
VIVARIN? 


There are times when 
nothing beats sitting down 
and having a cup of hot coffee 
or tea. Particularly first thing 
in the morning. It tastes good 
and gives you a lift. 

But if, as the day wears on, 
you sometimes find yourself 
having a cup of coffee or tea 
just for the lift, you should 
know about Vivarin. 

Vivarinisa gentle pick-me-up. 
The active ingredient that 
makes Vivarin so effective is 
the caffeine of two cups of 
coffee squeezed into one easy 
to take tablet. And a Vivarin 
tablet is more economical than 
two cups of coffee, and requires 
no preparation. 

So when you want a lift, 
take Vivarin. It’s convenient, 
inexpensive, easy to take, and 
it really works. 





Read label for directions. 





Lear Journal. 





























Fonda feedback 
In trying to show why she didn’t like Jane Fonda in the article “Jane 
Fonda: Trying to be Everyone” (April 1978), Barbara Grizzuti Harrison | 
drew a picture of a very talented, aware, energetic, caring person whom 
I liked very much!—Chris McBroom, Charlotte, N.C. 





The only thing worse than having a four-year-old son shout “Dummy, 
dummy, I want my candy,” and having him call his mother a four-letter 
word because he’s cross, is to have it published in a magazine for all the 
world to know!—Evelyn F. Hannson, Richmond, Ky. 


I have a few words of advice to Jane as just one mother to another. Spend 
a little less time on the plight of the grapepickers and a great deal more 
time listening to the needs of your own children. A ten-year-old cutting 
classes and a four-year-old calling his mom four-letter words spells trou- 
ble.—Deborah Criscione, Pearl River, N.Y. 

Mrs. Jane Fonda Hayden must be some special lady to put up with such 
an interviewer.—Faye S. Babcock, Marissa, Ill. 


The trouble with Jane Fonda is that she won’t admit that she loves th: 
feeling of being famous. It is normal for most people to want to be ac 
mired and envied. She doesn’t have to prove she’s a “normal” housewi. 
and play at washing the dishes for the benefit of a reporter.—Regina — 
Jones, Rogers, Ark. 









A Rose is arose 

I wish to compliment Barbara Gibson and Harriet La Barre for such a 
fantastic story about Rose Kennedy (“The Rose Days, April 1978). ive 
read a lot about the Kennedy family, but this was definitely the most 
fascinating. A remarkable woman.—Christine Kurk, Columbus, Ohio 


Mrs. Kennedy sounds just like my own Grandma Lovell: honest, caring 
and a delight!—Pat Schondelmayer, White Cloud, Mi. 


‘““Annie’s’’ Sandy 

Sad, but true. Sandy (April 1978) was just one of thousands of unwanted 
and abused pets. Sandy was one of the lucky ones. A person only has to 
visit the animal shelters to see some of these truly heartbreaking cases. 
From reading your story, perhaps many readers will now understand the 
importance of having their pets spayed or neutered.—Dorothy Peters, 
Wilmington, Vt. 


I had been considering the addition of a purebred poodle to my family, 
and then came across Sandy’s story. I was so touched that I gathered up 
the family and went down to our local animal shelter. Warbucks has 
become a truly welcome addition to our family. His papers may not be 
purebred—but his eyes are pure love!—Edna Green, Bridgeport, Conn. 


Vol. XCV, Ne iS @ 1978 Downe Publishing, Inc., New York, N.Y. All rights reserved Yever Under- 
estimate ne Pe wer of a Woman”? is a trademark of Downe Publishing, Inc., registered at th *atent Office. 
Title ‘‘Ladies’ He ome of yurnal’’ registered at U.S. Patent Office and foreign countries. 

STE: 1 monthly. Second Clas ve »stage paid at New York, N.Y. and at additional offices. Authorized as 


Se pond) Class matter at Post Offic D KEN; Ottawa, Canada, and for payment of pe ont x im cash. All 








Hail concernin subscr iptions should addressed to: LHJ, Box 1697, Des Moine Io 5. 306. Sub- 
scription prices: One Year: U.S. ance Possession 7; all other countries, $10. ‘97 I » years, U.S. 
and Possessions $1 1 97; all other yuntries; $1 Editorial ARG advertis sing offic adies’ Home 









7.97. 
yoUrTate 641 Lexington Ave., New Y ee N.Y. "10022 






































Mood. It’s a whim of t 
moment or a strong conviction. 
It embraces a sense of style, a 
love of beauty. Royal betel a 
has it in a wide array of bed | 
and bath ensembles that run 
the gamut from geometrics to 
gentle flowers, from tradi- 
tional to i er 
patterns. 

Mood. It’s a ern ioe 
tele Om eam Omer ina 
Royal Family has it with soft 
plush towels in a virtual rain- 
bow of colors. Royal Family 
also offers extra luxury in 
exclusive new Comfortcale™ 
the very cotton sheet, avail- 
able in selected patterns. 

~-Mood. It’s designers 
like an Oscar de la Renta, 
eee ETS A Aol 1 Tem Rel oB Olay 
and different for Cannon, 
anticipating fashion trends so 
you always have the last word 
in bed and bath decor. _ 

- Mood. Elusive, profu- 
sive —a very personal matter. 
And the beauty of it all is, no 
matter what your mood, 

Royal Family has the mood to 
matchit. ~ 


Cannon Mills, Inc., 1271 aa (aa ntem ta 
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INTRODUCING ~ 
‘SPORTSTICK’ 


WITH THE 


MOISTURE 
RELEASE CORE. 


Pure moisture you can see and feel, 
for moisture-soft lips hour after hour. 





New SportStick is a lightweight, protective lip color with lots of glisten for todays active 


woman. It has a sunscreen and comes in 8 daytime shades 


MOON DROPS’/REVLON uy 
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MOISTURE RELEASE SPORTSTICK 


Our model is wearing Sienna SportStick. ©1978 Revlon, Inc 
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for Bab 


Extra large, for ge. | 
extra thorough #0 
clean-ups. 


Soft cloth. for * 


babys delicate skin. 
c Moist from 













® first to last, 


so the last 
cleans as 
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'| away from professional service in over 800 
| cities, coast to coast. So before you buy your 





DON’T BUY A SIDE-BY-SIDE 
REFRIGERATOR UNTIL 
YOU COMPARE IT TO THIS ONE. 


You're probably going to do some comparison 
shopping before you buy your new refrigerator. 
We hope you do. Compare other refrigerators 
to this Hotpoint no-frost Food Center (Model 
CSF24MW). And look at more than just price 
tags. Compare features. Compare service. 

Compare the total value you get for your money. 


 imamaaats a 1. Water and ice without 
_ = ever opening the freezer 

door. Hotpoint’s Food Center 
puts the convenience of 
p @ chilled water and ice at your 
| fingertips. The ice bin fills 
f itself automatically and 

» | holds over 10 pounds of 

® | ice cubes—enough fora 

os | good-sized party. 

2. A freezer that will save you trips to the 
store. The freezer capacityis 8.6 cu. ft.. Deep 
door racks, 4 separate freezershelvesanda 
removable freezer basket mean you'll have 
plentyofroom to take advantage of money- 
saving specials. And, of course, you'll never 
have to defrost the freezer or fresh food section. 


3. A large fresh food section with extra 
flexibility. The fresh food section is almost 
15 cu. ft.. It has 4 adjustable tempered glass 
shelves plus deep adjustable door shelves, so 
you can load it with everything from an over- 
sized turkey to half-gallons of milk. There's also 
an Energy Saver switch. Covered butter and 
cheese bins. And a meat conditioner to help 
keep cold cuts fresh. 





























4. Don’t forget to compare service. Depend- 
able service is important. And Hotpoint’s 
Customer Care® service puts you a phone call 


) new refrigerator, stack it up against this one. 
| Or any of our other refrigerators. We think 
‘) aHotpoint will end up in your kitchen. 


A LOT OF APPLIANCE FOR YOUR MONEY 
© 


A Quality Product of General Electric Company 
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A Female View Linda Bird Francke 47 
you dont have A Male View Ross Wetzsteon 47 | 
a BOOK BONUS a 
to peel, mash, Rosalind’s Revenge, Part || James.A. Michener 115 
bake or boil oe eT 

eee Summertime Salads Sue B. Huffman 88 

Peach Perfections 90 

Entertaining with Imagination 96 
Recipe Index % 102 
for a change. —— 4 


FASHION & HOME SEWING 
Rainbow of Colors Trudy Owett 84 


A delicious change from pota- 
toes or just plain boiled rice! 
Simply sauté and simmer, add 
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Beauty Journal 20 
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the flavor packet, and—it's ready The July Diet Lois L. Lindauer 52 
In minutes. 3 Generations Get a Whole New Look Maureen Lynch 76 
; : 
There's a flavor to brighten up ——————————— a = eee 
every entree. Rice-A-Roni—the DECORATING & CRAFTS 
side dish that steals the meals. All on a Summer's Day Nathan Mandelbaum 80 
The San Franci 1 Kone i ee ee 
e an rancisco Treat! Cover photograph of Lynda Carter by Joel Baldwin; hairstyle by Cheri Ruff; makeup by Ed Ternes; dress by Steph 
Burrows. Photographs page 33: Eleanor Roosevelt, courtesy of the White House; Kate Jackson, by Charles 
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No buckle, no bump. 
‘ Straps adjust in back. 


en 


Around the cups, there’s 
less fabric, more you. 


: Ah-h! Pretty, elasticized mesh 
‘adapts to every move. 


Nothing to notice here 
Just two sheer layer. 


Secret of support: Z 
non-stretch polyester cups. 


ase 
%, 


rounded, natural appearance, will hold its own shape 
as beautifully as it will hold yours: it’s made of Dupont 
Lycra spandex and machine-washable Perma-Prest 
fabric. ah-h bra lite is available in natural, contour, and 
underwire cups, and only at Sears. Slip into one. Your 





‘T-shirt will hug you for it. 


Available in most larger Sears retail stores and the catalog. ©Sears, Roebuck and Co., 1978 







Sears ah-h bra lite bra, designed to give youa smooth, 
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TASTE MORE TASTE 


More embracing refreshment. More naturally fresh taste. More 
tingling flavor excitement. All without an unpleasant aftertaste. 
Experience Sugar Free 7UP. It’s more to your tastes, because 
there’s more to taste. 


P,’? ““THE UNCOLA’’ AND ‘‘UN’/ ARE TRADEMARKS IDENTIFYING THE PRODUCT OF THE SEVEN-UP COMPANY, 






COUNTRY STYLE COLE SLAW 
A Creamy, Fresh Vegetable Salad! 









1 Cup HELLMANN'S 8 cups shredded 
Real Mayonnaise cabbage 
: 3 Tbsp sugar 1 1/2 cups shredded 
: é- =~ 3 Tbsp cider vinegar carrots 
™. 11/2tspsalt 1 cup diced green 
3/4 tsp dry mustard pepper 
1/4 tsp celery seed 1/4 cup sliced 






green onion 
In large bowl stir together first 6 ingredients 
Add next 4 ingredients; toss to coat well 
Cover; chill several hours. If desired, serve 
in bowl lined with lettuce leaves. Makes 
about 8 cups 


OLD FASHIONED POTATO SALAD 
A Hearty Favorite Makes Cool Summer 
Eating! 
















1 Cup HELLMANN'S 2 hard-cooked eggs, 
Real Mayonnaise chopped 

1 cup minced onions 6 cups cooked, peeled, 

3 Tbsp white vinegar cubed potatoes 

2 tsp salt 2 cups Sliced celery 






1/4 tsp pepper 

In large bowl stir together first 6 ingredients 
Add potatoes and celery; toss to coat well 

B Cover; chill 4 hours. If desired, sprinkle with 
paprika. Makes about 8 cups 


HELLMANN’S ON THE COB 
Use Real Mayonnaise Instead of Butter! 


BARBECUE TOP’EMS 

Reuben Topping 

In small bowl stir together 1/2 cup 
HELLMANN'S Real Mayonnaise, 1/2 cup 
sweet pickle relish, drained, and 1/4 cup 
catchup. Cover; chill at least 1 hour. Serve 
on frankfurters with Swiss cheese slices and 
sauerkraut. Makes about 1 Cup topping 


Texas Topping 

In small bowl stir together 1 cup 
HELLMANN’S Real Mayonnaise, 1/2 cup 
shredded Cheddar cheese, 1 tsp chil 
powder and 4 drops hot pepper sauce 
Cover, chill at least 1 hour. Serve or 
hamburgers with lettuce and tomato slices 
Makes about 1 1/4 cups topping 


BRING OUT THE HELLMANN’S 
AND BRING OUT THE BEST. 
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F Shalit 


Cene 29 


Burt Reynolds—movie star and sex symbol— 
tells Gene Shalit he has some surprises 
for critics and public alike. 


j Never mind the critics, 
Burt Reynolds is one of the 
world’s top box-office 
movie stars. Everybody 
talks about Star Wars, but 
do you know what huge 
money-maker crowded 
it last year? It was Smokey 
i} and the Bandit, and I 
| don’t have to tell you 
which star pulled in more 
than $100 million in 
that. Burt is the first one who will tell you that he’s been in a*bunch of 
stiffs, but every once in a while he connects with a smash. 

I find Burt Reynolds one of the most engaging people in the movies. 
Moviegoers are not prepared for the in-person Reynolds. He:is tall, but 
not as wide as his films make him seem. He’s slender and his face is 
dashing: the Jips in an incipient grin, his eyes merry and —_, 
eager—no wonder women go bananas. And he likes to talk: 
he never says no comment. Ask and ye shall be told. So I asked him to 
differentiate between his public life and his private life. Does it 
bother him when people keep approaching him? 
BR: No, because it comes with the territory once you're a personality. 
GS: Would you miss it if when you went down an avenue and 





~ 


nobody recognized you? 

BR: That happens. Sure, I walk down the street and nobody says hello 
“Hey look, Pm in show business. I’m a big star. 

Smokey and the Bandit, did you catch that one?” (Reynolds laughs. ) 
No, [like people, you know, and if they smile and say hello I Jike 

that. The only time it bothers me is when some people have to be drunk 
in order to have the courage to come over 

[Reynolds stars in The End, his first major film as a director. He is blessed 
with having Dom DeLuise as a co-star, because De Luise is one of the 
funniest and more frenzied actors in the movies. ] 

GS: How much did vou direct DeLuise? Did vou just let him go? 

BR: I directed him a lot. In the beginning I had to get his trust. I wanted 
him to know that he was loved, but I didn’t want him to be a crazy 
person. I mean I didn’t want him all over the screen, so I tricked him a 
lot. I told him when we were starting that he had 17 pages of dialogue 

to do and that we were going to shoot it all in one take. That put him in 
the very uncomfortable situation of really being on guard. He 

had to think about the character, and it was wonde rful. Then I said, 
‘Look, if you want to do it again, today or tomorrow or the next day 
when you feel more comfortable, then we'll do 28 takes or 

whatever you want to do. But I like this first take.” 

GS: You think that comedians are better in the first take? 

BR: Absolutely, They get a response from the crew, and it’s a joy 

to them. After about the fifth take the guys in thec rew are kind of 
glancing at their watch, “Hey man, we've got to go.” And (continued) 


and I say, 
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Whats Happening 
continued 


so the comedian tries to come up with 
something fresh instead of staying with 
the character and what’s written. 

GS: Do you consider yourself a comic 
actor? 

BR: I think I can do comedy, and I think 
I can do it well, but until now it was the 
kiss of death in terms of any kind of 
credibility. 

GS: You mean if you did a comedy, the 
so-called serious critics did not take you 
seriously? 

BR: Absolutely 

GS: Why do successful actors worry 
about what certain movie critics say 
about their work? You seem to yearn for 
praise from John Simon and Pauline 
Kael, neither of whom has a significant 
numerical audience that could affect the 
box-office success of your work. Why do 
you care what they say about you? 

BR: You know, that’s a wonderful ques- 
tion. And I don’t have a wonderful an- 
swer. What happens is, Pauline Kael 
writes a four-page review. How can you 
write a four-page review of Smokey and 
the Bandit? The script wasn’t that long. 
I didn’t have that much dialogue in the 
picture. Now I happen to enjoy read- 
ing what she writes. I think she writes 
beautifully, it’s just that I think she’s 
wrong about me. If my name were Rocky 
Barbino and I slept in a loft in New 
York and I just did a picture called The 
End, } would get a totally different re- 
view. But because I am who I am, 
they ve already got the knife out before 
they go into the theater. A Burt Reynolds 
picture, they know what it’s going to 
be about. And so I say I'm going to sur- 
prise them. 

GS: Have the facts that you were fre- 
quently the host on the Johnny Carson 
show and that you posed for the funny, 
unrevealing nude picture in Cosmopoli- 
fan come back to haunt you? 

BR: Constantly. 

GS: Do vou regret having done the Cos- 
mopolitan centerfold? 

BR: Yeah, I do. A lot of people have a 
hard time saying this is a serious actor. 
People I trust say that the Cosmo picture 
cost me an Academy Award nomination 
for my performance in Deliverance. 1 
think it could be very well true. Because 
Deliverance came out about a month 
after Cosmo. It was just too tough for 
them to swallow. 

GS: Why did you do it? 

BR: Because it seemed at the time to be 
a wonderful pun, a wonderful sendup 
of Playboy, which at the time I wasn’t 


crazy about. It was a gag and nobody 
could know that what happened was 
going to happen. [t hurt my career more 


than it helped. 
GS: How can you persuade producers 
that there’s anew you? 
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BR: The problem is when someone says, 
“You're not as funny as Richard Drey- 
fuss is in The Goodbye Girl, or you're 
not as funny an actor.” And I say, he is 
wonderful, he’s a brilliant actor. But 
I've never had Neil Simon’s words. I 
know you may find this hard to believe, 
but it’s easier when you have the words. 
GS: You've wanted to do a Neil Simon 
show, haven't you? 

BR: He’s writing something now for me. 
GS: So we can look forward to Burt 
Reynolds in a Neil Simon production? 
BR: Yes, and then I'll have to make up 
some other excuse. 

GS: What satisfaction do you get from 
directing that’s missing when you act? 
BR: It’s the difference between being 
a chess pawn and a chess player. Ive 
arrived on the set as an actor with a good 
script, wonderful cameramen and _ter- 
rific actors to work with, but with a 
director who has no idea what was going 
on. It’s really a destructive influence on 
the picture. After 22 years in this busi- 
ness, if you asked me_ who Id like to 
work with again, I could name only two 
directors. 

GS: Who are they? 

BR: If I say, the other 186 will hate me. 
GS: What do you bring to the set as a 
director that the other actors lack? 

BR: First of all I love actors. 

GS: You think most directors do not? 
BR: I think most of them do not, yes. I 
love actors, number one. Number two, I 
think it’s collaborative, so I take ideas 
from everyone, it doesn’t matter who it 
is. That doesn’t mean Ill use them all, 
but Tl listen to everybody and we'll all 
make the picture together. That’s how 
you make a movie, together. And Ill 
constantly try to take what I think the 
actor is best at and try to make them 
look as good as possible. When I hosted 
the Tonight show, the job of hosting is 
to make the other people look good. It’s 
not for you to sit there and be funny. 
The bad hosts, and most of them are, 
are comics who are funny all the time 
and don’t listen. As you know very well, 
the art of listening is a true art. 


THE MOVIE SCREEN SCENE 

It is the winter of 1964. From Liver- 
pool, four phenomena called the Beatles 
fly to New York for the Ed Sullivan 
Show, then TV’s leading variety pro- 
gram. Millions of American kids, espe- 
cially young girls, go berserk. It seems 
that every Junior Miss turns into a jun- 
ior mess. In New York, hundreds of 
teeny boppers and in-betweeny-boppers 
lay siege to the fashionable Plaza Hotel 
where the heavily guarded Beatles are 
ensconced. That mad-mod-weekend is 
the focus of I Wanna Hold Your Hand, 
a wacky film-fling with some 17 Beatles 
songs in the background and seven ap- 
pealing kids in the foreground. It is 
nutty nostalgia—slight, sweet, unpreten- 
tious and often very funny. 


Pleasant diversion 

























game involving a silver mine in Persig 
financial speculating in London, greed | 
California, American mafiosi and a Swis 
bank. After a clumsy beginning, the pig 
ture gets itself together to provide 
pleasant diversion. 


Film to cherish 


Rosa. It was made in Paris, but in th 
most meaningful sense it is not foreign 
Its story is universal, and whether you'r 
from Sacramento, Sioux City or Saval 
nah, you'll be moved by this film, whie 
has a glow of truth and hope. The st 
is Simone Signoret, the once-glamoroy 
actress now swollen to heart-strainin 
girth, a woman with a puffed-out fag 
and winded walk. Madame Rosa livé 


named Momo, and between them gro’ 1 
a bond of deepest love. Signoret 


big-hearted, dying, out-giving woma 
Her performance is filled with sma 
wonders. Small wonder that her M} 
dame Rosa won the top film prize - 
France, and has now followed 
Hollywood’s Academy Award. A | 
nous performance and a film to cheris| 





GENE SHALIT RE-VIEWS 4 
Annie Hall, Woody Allen’s new movie, 
more than his best film; it is an event. Dia 
Keaton is marvelous; Allen a genius. 
Blue Collar is furious with dramatic ene 
strong and good. But definitely not 1 
children. 
Casey’s Shadow is a very funny movie abo 
horses, kids and . . . life. A good choice 
the whole family. 
Close Encounters is one of the most spé 
tacular movies ever made. The story of mj 
terious UFOs builds to an emotional clim 
of celestial majesty. 
Coming Home stars. Jon Voight, Bruce De 
and Jane Fonda. It is tender and staw 
a film fired with ambition. An occasion 
celebrate. 

Crossed Swords retells the Prince and 1 
Pauper, sports an all-star cast and ends 
quite harmless. 

The Goodbye Girl, Neil Simon’s latest hifi 
a joyous comedy that flows with feelings ai 
insights. Touching and marvelously mer 
High Anxiety, the latest Mel Brooks moy 
is a knockout comedy that lovingly lai 
poons the Hitchcock thrillers. 
House Calls is a funny medical movie st 
ring Walter Matthau that may give you 
incurable case of infectious laughter. 
Julia, based on a story by Lillian Hellm 
stars Jane Fonda, Vanessa Redgrave 
Jason Robards. It is complex, intelli 
and heartbreaking. Fred Zinnemann dir 
ed; his work is a gem. 

The Turning Point stars Anne Bancromy 
Shirley MacLaine and is quite simply on 
the great movies of the year. Bonus: Bary; 
nikoy in brilliant ballet scenes. 





If youve never colored your hair 


(because you didnt know what to expect...) 


ind Happiness: 
he“No Surprises” 
laircolor 


| gives haira 
eauty treatment 
ull of highlights 
nd conditioners. 











oloring your hair doesn't have to 
2 scary. Or drastic. Or tricky. So if 
u've wanted to try it, it’s time 

»u found Happiness, the “No 
rprises” Haircolor from Clairol. 
ippiness takes dull or less- 
n-exciting hair and brings out 
den highlights, gives it beautiful 
dy and radiant shine. It blends = "a 
those first signs of premature “No Surprises” No Ugly Roots, ever! 


y, too. All without permanently means No Peroxide... 
anging your natural color. 












h 


So you don't have to wait for it to 





>re’s why: Unlike most haircoloring, 9”0w out. Just let Happiness rinse 
; there’s no peroxide. away after about a month of 
‘0 mixing, ® So there’s nothing to per- shampoos. Yet it's so gentle, you 


can use it as often as you feel the 
need. So why settle for dull gray or 
nothing-special hair when it can 
look richer, bouncier... 


manently change your 
hair. In fact, Happiness 
has built-in conditioners 
to give hair a beauty = 
treatment full of body and more alive! son 
bounce, healthy-looking shine 
and a silky-soft touch. 


D. Measuring, no mess. 
ust foam it in. 


\ 








No Drastic Changes... 









No brassy color, either. Instead, 
Happiness enhances your hair 
with gloriously rich highlights that te 
pick up, perk up, kick up your Nepsies 
iii color with warm bumished tones 
»-20 minutes later, rinse or subtle aubum gleams. 
-appiness out. And once you 

‘ue read the directions, you'll 

-e how really simple it is. 


UY JOA) 8261 0 





Pind 





4 2 G 
Happiness‘ 
No Peroxide Foam-In Haircolor 
Theres a first time for everything. 
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Can This Marriage 
Be Saved? 


[Dorothy Cameron Disney 


Hal preferred the safety of college to 
the real world. Janice refused to grow up 
at all. When a husband and wife are 
babies themselves, is there room fora 
real baby in their lives? 


This case is based on information from the files of 

the Family Service Society in New Orleans, a nonprofit 
counseling agency. It is one of the oldest agencies 

in the South, The true story reported here is drawn 
from counselors’ reports of interviews. Names and 
other minor details have been altered to conceal 
identities. The counselor in this case was Alina Sierra. 


JANICE’S TURN 

“T made a big mistake when I agreed to let Hal quit 
a perfectly good job and go back to college,” said 
27-year-old Janice, whose long, blond hair floated 
around her shoulders. Extremely small and delicate, 
Janice’s round-eyed prettiness suggested a 
pink-cheeked doll. 

“T expected him to finish in four years, or even three 
years, his own optimistic prediction,” she continued in 
a hesitant, girlish voice. “But we will soon celebrate 
our sixth anniversary, and he still has no degree. 

“Lused to think Hal, who is five years older than 
me, was strong and protective, like my father. I truly 
believe he can do anything he wants to do. 
Unfortunately, he doesn’t apply himself, and is 
terribly undisciplined and disorganized. He invariably 
gets into trouble working off course requirements—he’s 
a science major, specializing in geophysics—because he 
sets his scholastic goals too high, He wants A’s 
in everything. 

“One time at a student mixer—we don’t go to mixers 
anymore—a dumb professor said Hal was a typical 
engineer who tried to program life by blueprint, which 
is far from the case. I could tell Hal was furious but 


he just smiled 


I've never seen him lose his temper, 
now that I think about it. I guess I should be proud of 
his self-control and his determination to graduate 
magna cum laude even if it takes forever... 
“Meanwhile, our live sare completely unsettled. 
Because of Hal's schooling, we can’t afford a home of 
our Own; so we rent a tiny, cramped apartment stuffed 
with his books and papers. What really worries me, 
though, is that we can’t plan a family. I watch my 
twenties whizzing by, and I’m scared that I'll never 
have what [want more than anything—a baby 
“Thinking about the future—in view of ow present 
circumstances—is so depressing that I often want to 
crawl in a hole and stay there. I try to hide my feelings 


from Hal but it’s awfully hard. All at once everything 


in life, and 1 mean everything, seems to have fallen 
apart and gone sour—my job included. 

“Until two years ago I taught kindergarten at a 
small private school for emotionally disturbed children. 
I was as happy as a clam in the work. The job was 
meaningful, fulfilling and I was good at it. I simply 
love being around little children, they love me in return, 
and I can see them blossom like flowers under my care. 

“But two years ago, in the same month that my 
grandmother died and Hal’s graduation didn’t happen, 
there was a shake-up at school. Torn away from my 
little kindergarteners, I was transferred toa class of 
twelve-year-olds, most of whom are bigger than me. 

I feel intimidated by the older students, and it shows. 

“After recess the other day, the kids locked me 
out of the classroom. When they began yelling 
and throwing things I ran to get Ms. Henderson, 
the new headmistress. Well, she hammered on the door 
and told the kids to quiet down; they instantly 
obeyed. But they wouldn’t unlock the door. So she 
grabbed a ladder and climbed in through the window. 
Then, with a calm, superior smile, she opened the 
door and invited me to return to my pupils. I knew 
from her smug manner that she thought I was a dope. 

“By quitting time I was a nervous wreck, in " 
desperate need of loving companionship and 
reassurance. I phoned my parents’ home, got no answer. 
There was no reason to phone Hal. He was scheduled 
to take an important examination and wasn’t due 
at the apartment until nine P.M. 

“At five o'clock, bracing myself to face a dreary, 
messy, empty apartment, I practically crawled up our 
three flights of stairs. I opened the door and found 
a marvelous surprise. 

“The place was in perfect order, freshly vacuumed 
and waxed, and there, squeezed into our pint-sized 
kitchenette, stood Hal fixing lasagna, my favorite dish. 
The top of his head nearly touched the ceiling—at 
six feet four he is sixteen inches taller than me—and 
his elbows brushed the walls. In a flash he took in 
my exhaustion, my discouragement and went into 
action. He swept me into his arms, carried me to the 
sofa, pulled off my shoes, massaged my feet and gave 
me a brisk back rub for good measure. 

“While I rested in comfort on our sofa, a flea market 
find he rebuilt and reupholstered for us, he drew a 
tub and dumped in a cupful of bubble bath. Then he 
carefully and gently bathed me in the perfumed foam 
as though I was nursery school age. Long before he 
toweled me dry, I knew he was thinking of sex but 
was Waiting for a signal from me. Well, I was 
grateful to him and felt very loving, but suddenly 
L wondered why he was home so early when he 
was supposed to be taking an exam. (continued) 
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Nails never had it so slick! Color is dripping with rich, dazzling shine. 
Dnies quick as a flash — yet delicious wet shine look lasts and lasts. Special 
‘Nail Slicks’ formula protects as it colors. So it’s actually good for your nails. 
They look strong. Last long. Shades are super-slick. Super-shiny. Super-sensational. 
Go ahead. Spread the excitement. Butt oe careful. Don’t get blinded by the shine! 
Take your pick from 20 ‘Nail Slicks’. Or try ’em all! 
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Color that strengthens 








U.S. Government GT gefets 


And the best filter for 


cities to purify soishiss be water your cigarette is activated 


with activated 
charcoal filtration. 


Warning: The Surgeon General Has Determined 
That Cigarette Smokir ng ls Dangerous to Your Health. 
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charcoal. 
It not only lowers tar, but 
actually heightens and 

activates the flavor. 


et amare 


No other low tar has 
Tareyton’s Activated Fla 
—because no other 

low tar has Tareyton’s 
charcoal filter. 


lights 


= 
< 
S 
S 
3 





ILL THE SHOPPING CART BEL 


Get yourself a pencil, check your answers below. S.A.V.E. (Shoppers’ Association for Value and Economy) wants to 
know something about you and your shopping habits. So please complete this Shopper’s Quiz. Then tear out this 
page, and mail it today with postage-paid label. We’ll show-you how to... 


Save about 50% on family products 
you use every day. 


#8 $7700“ Welcome Gift Package” FREE: 


bre do you usually shop 2.Do you clip and redeem 3.What kind of film does 
sehold products ? cents-off coupons ? your camera take? 
lermarket [el Kes |] No 0 110 cartridge 
ount Store O 126 cartridge 

g Store 0 35mm rolls 

fa) Other = 
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Sixty-Five East SouthWater 
Chicago, I]. 60601 

Here’s my $1.00 for 8. A.V.E. 
Membership. Please accept my 
enrollment and send my FREE 
$7.00 ‘““‘Welcome Gift Package” 
of family products plus my 
S.A.V.E. Buying Guide and 





Brand Used 






























(Vv) Most Often Cents-Off Coupons. I understand 
(please print) that I will receive future ‘““Shop- 
Liquid Cleaner Oo Cleansing Cream Bee bout ene 
Laundry Detergent Q & Lotion fe) =e month, for only $5.98 plus ship- 
Fabric Softener oO ees R37 Or oO ping and handling. I am _ under 
Window Cleaner oO Adhesive Bandages no obligation to buy future 
‘ ; eee A ‘ Shopping Bags” and I may 
Dishwashing Liquid [] —_— — Pain Reliever oO cancel my membership at any 
Laundry Pre-Soak hs Cold Remedy oO time after examining my, FREE 
Furniture Polish ale Disposable Cups ae $7.00 ‘‘Welcome Gift Package.” 
Room Freshener [a ee Breakfast @ereal(cold)) i H621 
Bar Soap eee Salad Dressing fs] Name: 
Deodorant oO Gelatin Dessert oO 
Shampoo 2 aes Dry soup Mix | PLEASE PRINT TEIRSTINAME) MILASTINAME 
Dandruff Shampoo a= RepulariGround (Coffees) 
Toothpaste Oo — Instant Coffee eee §6Address 
Mouthwash oO Decateinated!( Cotte, yale 
Hair Conditioner Oo = ilica Bags ey At. 
Mandotionior Cream [a] Plastic Sandwich/Food : 
Bath/Body Powder [im pee ee Bags lee City 
Bath Additive aa Plastic Trash Bags oO — | State Zip. 


Do you have a telephone? [J] Yes [J No 


LIMIT: ONE MEMBERSHIP PER 


Q ,How many children do 13,.What color is your hair? HOUSEHOLD. 
























you have? O Blonde O Silver All enrollments subject to acceptance by S.A.V.E. 
O none 1 2 O Brunette O Black GiisreiGri.cone Offer good in U.S.A. only 
flit O 3 or more O Redhead ee ne ne 
E 4 t y 
nS 
10. What are the 14, What is your skin type? E 2 -ou { | 
| ages of your children? O Dry OQ Normal Q Oily i SG : 2 9 | 
fou live ina O Under 2 4p lee O5 | 
Ise Oo 2-5 al |yen3 
tment D 6-11 15, What is your hair type? L he ¥ | 
| O Dry O Normal O Oily fi ia = | 
i z) 
| A 3 
hat is your bm 11.Do0 you have a 16. Do you own a pet i 3 
foup ? m dishwasher ? O Other i $ 5 
1-24 -) O Yes a is 5 
. \ Ie) oO No 4 2 2 s 
= 3 = 
12.Do you have a $ 8 = 3 
a clothes dryer 2 i pe z 2 oD S 
Yes seals ea) ~ = 
& Fo a 2S 
O No a Ws ens 
Al 27S 
rt a 
i Aspt @e 6 
a Z Say So 
, n@ees Sd 
SAVE POSTAGE TOO— > a Loo 4 sets 
Turn page for full details. USE THIS LABEL! a azija & neo 




















Save about 50% 


on family products ~ 
you use every day. 


START 
WITHA 


with $1 
introductory 
membership 


Enjoy all these exclusive benefits » 
yan you join S.AV.E: 


-There’s no “catch.” Krnerica’s leading 
manufacturers want you to try their fine brands 
so they make them available to 8. A.V. E. 
members—at far less than their value—because they 
know that once you try them, you'll buy them 
again at your favorite retail store! 


Just mail the certificate with $1 for your 
membership, and we’ll rush you—postpaid— your 
FREE “Welcome Gift Package”’ filled with products 
you and your family will use every day. 


tf. As a 8. A.V. E. member, 
you ‘Il receive even bigger and better packages ...a new and 
different 8.A.V.E. “Shopping Bag” about every other month 
—worth $14.00 or more—yet you pay just $5.98 plus shipping 
and handling for each one you decide to keep. Examine each 
S.A.V.E. “Shopping Bag’ completely on approval. And you 
can cancel any time. There’s absolutely no obligation to buy a 
thing—ever! 


But that’ S not an you'll also get... 


(including Super Coupons worth! 
far more than you ae see) that provide important savings 
on family and household products at your favorite store. 


, SU 


Prepared especially for members— Pe | LAA 
filled with expert advice and money-saving recipes to help 
you get more for every dollar you spend. 
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5 this Money Back Offer 
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Can This Marriage 
Be Saved? 


continued 


ute he decided that he was not sufficiently prepared to 
1a top mark, so he walked out. He sacrificed a semester of 
k in a course that he will have to repeat. 
al looked so frustrated and seemed so unhappy that I felt 
for him. I didn’t, however, feel the least bit amorous. 
e met when I was sev enteen. Fresh out of high school, I 
been described in the yearbook as the shyest person in 
state of Louisiana. I’m an only child, and I suppose that 
parents and my darling grandmother, who lived with us, 
e inclined to shelter me. 

was sent to an all-girls schoo] to keep me away from 
hness and boys. I was always the smallest girl in class, 
h tickled my folks, but to their dismay I developed a fig- 
faster than any of my classmates. 
ranny, who was closer to me than my mother, acknowl- 
d my physical maturity and explained the facts of life in 
own roundabout way. She was so kind and loving. I still 
e up in the middle of the night crying tor her, 
nyway, Hal’s good manners, as well as his towering size, 
ressed me mightily. I regarded him as a sophisticated 
rman. He, on the other hand, was attracted to my small- 
and to my naiveté. He really loved my long hair, and I 
wear it that way to please him. 
y family approved of Hal right off. Dad was unusually 
t, but he trusted me with Hal. As a matter of fact, he and 
became friends. 

began to see quite a bit of Hal. We talked about my 
ge studies and about his job as a junior geophysicist at 
il and engineering company. He told me that he was sav- 
oney because someday he might need an advanced de- 
. | encouraged him and sympathized when his mooching 
her tapped him for a big loan. 
ne evening, during my senior year, Hal suddenly an- 
ced that he was being promoted, which would mean a 
fer to Argentina. 

began to cry, and I couldn’t stop. Hal then took me in 
rms, and we made love for the first time. Lovemaking 
n't as traumatic—nor as exciting—as I had thought it would 
Of the two of us, Hal seemed more upset and more 
med. For once I did the comforting; I told him that I was 
ve with him. He proposed right then and there. 

ix weeks later, ironically enough, Hal’s promotion was 
elled. He was deflated, naturally, I was secretly relieved. 
prospect of living in some jungle thousands of miles aw ay 
my family was not my idea of happiness. 
fter our wedding, we talked about the future and we 
ed that Hal should return to school. With his savings and 
benefits, plus my teaching salary, we felt we could 
ak through. I didn’t mind fhe sacrifices. In fact, I was 
d to help out. But I was supposed to help for four years 
he very most—instead it has been five years going on six. 
| love Hal, for many, many reasons. However, if he doesn't 
up and graduate so that we can have a baby, I'm not 
I want him to be my husband.” 


'”S TURN 


}m afraid Janice might give up on me,” said 32-year-old 
a handsome man of Viking build with huge hands and 
and a no-nonsense mustache. “The signs are plain. 

o straighten out our marriage and to make her smile 
n—I haven’t heard my wife laugh in months—I’ve got to 
hten out myself. Something is wrong with ‘me. Hell, 
tically everything is wrong. I procrastinate, I shilly- 
veal flip- flop. I make terrible use of my time. I need to 
out why. (continued on page 152) 





t turned out that he hadn’t taken the exam. At the last 





IF YOU HAVEN'T TASTED 
MINUTE MAID 
YOU HAVEN'T TASTED 
PURE LEMON JUICE. 


Read the labels. Minute Maid is the 
only 100% pure lemon juicei ina bottle. 
Look for it in your grocer’s freezer. 

We preserve the freshness of Minute Maid by 
selling it frozen. All other bottled lemon jrices 
use chemical preservatives. 

So, unless you're using fresh-squeezed lemons, 
Minute Maid is the only way to get tne taste of 
100% pure lemon juice. 

It's a fresh taste that will improve the flavor of 
everything from seafood and salads to tea and 
lemonade. 


Minute Maid.Goodness you can taste. 


“Minute Maid’ is a registered trademark of The Coca-Cola Company 
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CLOSE SHAVES Fly with July— ward direction), sacrificing some closé 
Point is it’s summer and just about every be beautifully alive, ness. The choice is yours. © “My motheé 
inch of your body shows. Show it at its groomed and in great always told me that hairs, once shaveg 


very best. Good grooming includes close 
shaving—but there are some prickly ques- 
tions to be answered first. Such as: ¢ One 
wants to be clean shaven for the beach. Any problems there? 
It’s best to shave the night before swimming, says the Gillette 
spokesperson. Otherwise, you'll expose your smoothed skin 
to possible irritations. Both chlorine and salt can cause sting- 
ing and make your skin feel itchy. Also, if you've rashly 
gotten a sunburn, it’s smart not to shave at all. Water ac- 
cumulates under the skin, causing swelling. ¢ What’s the 
right direction . . . shaving against hair growth or with it? 
Well, you definitely get a closer shave going against, points 
out an authority from Schick Incorporated. But, there’s a 
higher risk of getting nicked or irritated. Most find it more 
comfortable to shave with (hairs mainly grow in a down- 





ACCENT THE POSITIVES 


a Ive just had my 
“Big” birthday (50) 
and suddenly realize 
nature needs some 
help. Liabilities: hair 
style is a “nothing”; 
makeup, outdated.— 
L.B., Long Beach, 
Calif. 





A. We suggest letting your hair grow out to one length, 
trimming the edges as it grows. The extra weight will calm 
down the amount of waves, making it softer. Also, you 
might consider adding highlights. Bone structure is good 
but eyebrows are too heavy. Try tweezing out that dense 
triangle on each side of the bridge of your nose. Watch your 
eyes open up! No hard lines for blusher—more of a “wash” 
of color. Lots of subtle eyeshadows, such as grayish brown. 





SUMMER ITEMS 

Look pretty/feel pretty with fresh starters for summer. @ Be 
free to get wet, but don’t let your eye makeup wash away. 
Pick up a tube of Waterproof Eye Color in earthy brown. 
By Merle Norman, .25 oz., $3.75. ¢ Gardening, swimming, 
golf... whatever endeavor, hands need help. Protect, soften 
with Skin Life Wrinkle Conditioning Care for Hands by 
Helena Rubinstein, 4 0z., $6.50. ¢ Hit by the sun’s rays? 
Hit back with extra moisture to fight those squint lines. 
Raintree Moisture Concentrate for Extra-Dry Skin, 1% oz., 
$2.25. @ Small enough to slip into a disco purse—lash-thick- 
ening mascara. Cover Girl Trial Size Professional Mascara, 
.25 0z., 99¢. @ Cool, baby, cool. A fragrant skin softene1 
gives an instant lift. ME! Moisturizing Body Cologne by 
Coparel, 6 fl. 0z., $7.50. @ Betwixt and between. If your 
skin’s just “somewhat” oily, you’ve got to moisturize with- 
out adding any more oil. Try Counter Balance Oil-Free 
Moisturizer by Almay, 2 fl. oz., $4. 





shape—for summer. 














































grow back thicker.” Not true. Even thoug 
the new growth may appear to be coarsé 
and more bristle-like, in reality, it isn’ 
We swear. @ Should you shave wet or dry? When? How often 
Wetter is wiser. Finest hour: right after a bath or showe 
Shaving creams will help prime the hairs and lubricate th 
skin. Once or twice a week is the norm. @ Simple preca 
tions: Applying deodorant to recently shaved skin (unles 
specially formulated) causes an “ouch”; suntan lotions, tod 
may sting; again, plan to shave hours (or better, the night 
before beaching. ¢ Cleaning up a “bikini” line. A delicat{ 
subject, but if you opt for shaving or waxing or clippini 
(archaic!), make sure a shadow doesn’t show, Unless yo 
hair grows ultra-quickly, a night-before shaving sessioj 
POOL RULES 


should tidy things up nicely. | 
Swimming, as exercise, is slimming, invigorating and ol 
ular. Considering this, a reader's query seems urgen| 
D.P. of Berkeley, Calif. writes, “I swim a mile every da| 
in a highly chlorinated pool. How do I keep my long hai 
and fair skin from being ravaged by the chemicals?” W} 
turned to two experts. Dr. Myra Barker, Director of Re 
search & Development at The Pantene Co., advised: was| 
hair after swimming with the gentlest shampoo (rinsin 
isn’t enough). To protect skin while swimming, use a wate: 
in-oil lotion (test in glass of water; if ‘drops. of oil float 
top, it's okay). Wash afterward with a super-fatted soap 0 
cream. Dr. Jack Mausner, Vice President of Research é 
Development at Helena Rubinstein, cautions against blo 
drying your hair after a swim. Other tips: Check ingredien 
labels for skin care. Good: milk-protein derivative; aloe a 
an anti-inflammatory; allantoin for healing; uric acid an 
panthenol, beneficial. Also, wear eye goggles. 





EXERCISE OF THE MONTH 


Q. Is there any special exercise 
for ankles? I'd love to get mine 
stronger yet slimmer.—R.L., 
Rumson, N.]. 5 








‘A. Try this ballet exercise. Stand 
with hands holding onto a table 0 
stable chair. 1: Heels 11” apart, 
toes outward, legs straight, tummy 
buttocks tucked in. 2 (top): Kneeg 
bent, feet on floor. 3 (center): 
Thighs tight, feet in demi-pointe 
(up on ball of foot). 4 (bottom): 
On balls of feet, rise up, straighten 
knees. Posture correct, slowly retutl 
to 1. Repeat for 5 minutes each day 
Best: to piano music in 4/4 time. 
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COME...DISCOVER 


Introducing New Pond’s 
LE Oe ee DS hay 


MO eles Bs coms io aint he 
~-secret.for generations of 
» .beautiful women. Now in new 
» Pond’s Cream & Cocoa 
_ Butter forhands. The good- 
ness of natural cocoa butter 
combines with 7 creamy 
macisturizers to keep your skin 
‘silky smooth, creamy soft. Pd 
With a light, pleasing — a 
fragrance, too. Bae st aD 
New Pond’s Cream & Cocoa Butter—the hand soften 
secret for softer, youngerlgOking skin. 


- 


GET 35¢ OFF 35¢ 

OUR HAND SO” ENING 

SECRET, CC’ ©, BUTTER. 

IN NEW PC 30'S 2 
_OA BUTTER. | 


value (35¢) plus S¢ handling 

inis coupon, Invoices show- 
| stock to cover all coupons 
submitted mu wn upon request, This coupon may 
not be mecha eproduced and is good only on th 
products sp Limit one coupon per purch 
where prot ‘ of restricted. Your customer mus 
sales ta ivalue 1/20 of 1¢. Offer good only in US.A 
To rede*'n .oupons, mail to Chesebrough-Pond’s Inc... 
P.0. Pox 1000, Clinton. lowa 52734. 
Exp'/e3 April 23,1979. HL LHJ 7-78 


> 


ed || 





Spending Your Money 


Omen and Credit 


Sylvia Porter 


Millions of women are shockingly 
ignorant of the legal rights to credit 
guaranteed them by law. Here’sa 
special report on a vital subject. 


When I told my husband that I intended to take 
out my own credit cards and start a checking 
account under my own first name, he flatly said 
““no.’’ What should I tell him? 

That you're only doing these things to help assure your 
own financial survival should you ever be unfortunate 
enough to be left alone. About 85 percent of all 
American women who are now married will at some 
point be single once again, either through the death of 
their husbands or divorce. If this happens to you, and 
you never had a credit card, checking or savings 
account in your name, your financial survival ina 
society so credit-oriented as ours would be a struggle. 


I just applied for a charge account at a local 
department store and was turned down. I thought 
the store couldn’t do that to me, under the law. 
The Equal Credit Opportunity Act does not guarantee 
you access to credit because you are a woman! It 
merely guarantees you the same access to credit as a 
man in a financial situation similar to yours. 


I was married last month. How do my husband and 
l establish a credit standing as individuals as 
well as a husband-wife team? 

1) Open both checking and savings accounts at your 
bank in order to create financial identities. While 

these accounts in themselves do not build your credit 
history, they lead you to other lines of credit, 
bank credit cards, overdraft checking privileges, auto 
loans, personal loans, mortgages, etc; 2) Speed up 

your credit-building process by taking out a small loan 
from your bank in your own name and then pay it back 
promptly. The credit bureau will record this 
transaction in your favor, as an individual woman; 3) 
Buy some product on the installment plan and open 
charge accounts at retail stores, again in your own name 
—and here, too, be extra careful about your repayments 
All this will establish you as a good eredit risk; 4) 

While you build \ our credit rat obey the basic lin 

on prudent borrowing. The An an Bankers 
Association suggesis that not m than 10 to 15 percent 
of your income shou!cl be used pay loans— 
excluding your mort age paym ; 5) As soon as you 


such as 


qualify, get a free credit card fi ‘our bank and use 
it as another loan device. When \ou use your card, you 
have at least 30 days beltore a payinent comes due. 


usin 


During that time, you ai 


e bank’s money, and 





if you pay your bank card bill in full each month, you 
won't pay any interest on this credit; 6) Doublecheck 
to see whether your bank does indeed not charge you 
if you pay within the 30-day limit, for some banks 
have started charging a monthly administrative fee 
even on accounts paid in full within the stated period. 
On the part of your bill not paid within the time limit, 
you will be charged 1% percent interest per month, 

or 18 percent a year; 7) Do use your credit cards to 
take advantage of unusual bargains. (Say you buy 

a $350 air conditioner on sale at $300 and extend your 
credit card payments for three months. Even with the 
1 percent per month interest on the balance, you 

still will realize 75 percent of the savings you achieved 
by buying while the price was right.) ; 8) Take 
advantage of overdraft checking—a credit tool that lets 
you write checks for more money than you have in 

the bank without fear that the checks will bounce. 
The amount of overdrafts you'll be permitted to make 
will be based on the credit history you are now 
establishing, and the charge will be about | percent a 
month or 12 percent interest a year; 9) As a working 
wife, your creditors must consider the combined 
income of both you and your husband when you.apply 
credit—even if you work only part time. Be sure your 
banker does not discriminate against you because of 
your sex; 10) Become fully informed about the 

federal laws that forbid lenders from forcing you to 
reapply for credit, or impose new conditions when 
you get married. If you had a credit-worthy history 
before you were married, it is still valid now; 

11) If vou want to keep your credit accounts separate 
from your husband’s, just write your creditors, tell them 
your new name and explain that you will continue to 
be as credit-worthy as before. The credit bureau 
and bank then will maintain independent histories of 
your credit standing; 12) Use your own first name for 
credit purposes—not your husband's first name. Credit 
under your husband’s first name is merely an 
extension of his credit, and does nothing to establish 
your own credit history. 


Can you recommend a short, simple booklet 

explaining my credit rights? 

Yes. Send a postcard to the Consumer Information 

Center, Pueblo, Colo. 81009, for a free copy of 

the “Equal Credit Opportunity Act.” Another valuable 

free pamphlet, “Women: To Your Credit” is 

iailable from the Commercial Credit Corporation, 

300 St. Paul Place, Baltimore, Md. 21202 or your 
‘arest Commercial Credit office. A third excellent 
urce 1s “Consumer Credit,” published by the Bank of 
nerica, with offices throughout Califormmia and 


dquarters in San Francisco. End 








“No one ever told me 
Id be mom and dad 
~ to mykids’ 


















Two years ago, when | had to take charge of my life to 
take care of theirs, | learned how...fast. Believe me, the 
responsibility of being the only parent is sometimes scary. 
So two of the first things | did were get myself a job, and 
get myself a piece of the Rock—Prudential insurance. 

It’s tough enough thinking about someone else 
taking care of your children if something happens to you. 
But at least, now | know there'd be the money to 
do it the way | would. My piece of the Rock is important 
because...they need me. 


The more they need you, / 
the more you need Prudential. ( 
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WONDER WOMAN WONDERS ABOUT HER FUTURE 


Lynda Carter may be one 
of the most beautiful 
women in the world, but is 
she one of the happiest? If 
she isn’t, then she’s certainly 
one of the busiest—and she 
wouldn’t have it any other 
way. By Stephen Decatur 


pac Carter, not content with playing Won- 
der Woman on her imaginative CBS-TV series, 
hopes to attain wonder woman status on her own 
once she parts with that ridiculous costume. 


Lynda, 25, wants it all: to excel as an actress, a roeorde 


ing star, a nightclub performer and a song writer. She is 
encouraged by her husband and manager, Ron Samuels, 
who also has handled the careers of TV-angel Jaclyn Smith 
and of “Bionic Woman” Lindsay Wagner. 

While Smith and Wagner seem content to concentrate on 
acting careers, Carter, anticipating the inevitable eclipse of 
Wonder Woman, already has branched out into other fields 
of show business. She makes her Las Vegas nightclub debut 
at Caesars Palace this summer and recently cut her first 
album, Lynda Carter Portrait (Epic Records), which shows 
off an impressive, well-trained alto voice. Wonder Woman, 
Lynda’s first professional attempt at acting, may be a mere 
stepping stone to a multiple career for the Arizona-born 
beauty contest winner. At least that’s how Lynda 
about it. 

She is aware that the comic strip element of the show 
limited her chances to show off her dramatic talents. Lindsay 
Wagner is similarly handicapped in the fantasy “Bionic 
Woman” role. But Lindsay did win ang&mmy award lasi 

ar. 

I think that bein 


feels 


onvincing in a part like mine takes a 


lot of acting,” says Lynda. “I’ve never stopped trying to sta 
true to the character, hoping to make her believable. | 
doubt that anyone but could play part and pull it « 


“Tm very proud of tl 


acter and with my ow 
proved week by week. A 


iade with the chai 
iverything has im- 
season there was a 


progress | 
yerforman 
he end o! 


bittersweet feeling about ixking off th stume. On the one 
hand, it had been a long, hard year I was ready for a 
vacation from the role. On ihe othe nd, I didn’t know 


whether Wonder Woman would be | 
It will be; Friday nights on CBS.] But 
been canceled, it wouldn’t hav een t] 
for me. It would have 


24 


vear. [Note: 
nif the show had 
» end of the 


next 


wo.ld 
been a beginni 







“All television shows are temporary,” 
she adds. “Every show has a last sea- 
son. I hope to make a natural transi- 
tion from Wonder Woman to music 
and to other acting projects. 

“T see no conflict in combining music 
and acting careers. Years ago, Ginger 
Rogers sang, danced and acted. Doris 
Day, too. And look at John Travolta! He’s 
the perfect example of a contemporary per- 
former who is doing it all—albums, movies and a 
TV ser ies. Now it’s time for a contemporary wom- 
an to do the same.’ 

I vida began singing professionally at age 15, when she 
worked weekends at a pizza hangout in Tempe, Arizona. 
After completing high school she sang with two groups and 
toured with them for almost two years. 

‘1 quit singing after that,” she says. “I'd learned as much 
as I could, and I was unhappy traveling all the time.” 

In 1973, away from music, Lynda won the Miss U.S.A. 
contest, then went on to become Miss World U.S.A. Later 
she made the pilot for Wonder Woman, then the series— 
and now she has come full circle, to music again. 

“Ron is the one who got me back into singing,” she says. 
“T played a tape for him when we first met, and he couldn't 
believe it was my voice. He wanted to know why I wasn’t 
singing. His creative instincts are really something. He has 
a gift for seeing things on a long-range. basis. 

“More than a year ago, around the time we got married, 
Ron arranged for me to co-host five segments of The Mike 
Douglas Show so that I could present myself as a singer. He 
was right. Both the C 
album happened because of those appearances.” 

Leaving the safety of a television series to try out a 
new career takes courage. But Lynda is self-confident. “I 
feel,” she says, “that if you have the ability to do several 
different things, then you should try to do them all. At the 
moment I’m concenerating on music, including songwriting, 
but I also want to try television movies and feature films.” 

Lynda Carter recently was voted the most beautiful wom- 

1 in the world by the International Academy of Beauty 

London. Most observers would agree that her eyes, so 

uw and so penetrating, are her best feature. In bright light 
turn a silvery blue. When you look into her eyes, you 
a sense of her confidence and her promise. If she fulfills 
promise, she indeed may become a real-life wonder 


\ n End ; 
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ALITTLE SNOW 
BLEACHES LIKE 
LOT OF CLOROX 


The people who make 
Snowy —A merica’s first non- 
chlorine bleach—have some 
rather interesting information 
for those people who now 
an gs use Clorox 2. 
“ Snowy costs less 
to use per wash, 
and still cleans just 
as effectively. 
Amazingly 
: enough, it actually 
Pikes over 87 ounces of Clorox 2 to bleach as many washes as 
effectively as one 40 ounce box of Snowy. 
Which means you save about 30% each time you use 
Snowy in your wash. ce "an oe 1 
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Your 
familys Health 


David . Zimmerman 


More than four million American girls 
have sexual intercourse—and one out of 
four will become pregnant this year. 
What can parents do about this alarming 
problem? This month—a special report 
with some sound and reassuring advice. 


Teenage pregnancy is a large and sensitive subject, 
striking at our deepest codes of ethics and social 
responsibility, and rooted in the so-called “sexual 
revolution” that has eaten away at standards of morality 
and of self-control among the young. Yet the facts and 
figures stand by themselves. One million young women 
between the ages of 12 and 19 become pregnant every 
year in the U.S. The large majority are unwed. These 
statistics indicate that parents, as much as they would 
like to, find it impossible to stop increasingly prevalent 
adolescent sexual activity. The pregnancies, however, 
may have been prevented by birth control measures. 

Since there is wide agreement that teen pregnancies 
are unwise and unhealthy for all concerned, 
much attention is focused on the questions: Why do 
they occur? How can they be avoided? Here, 
viewpomts from health authorities. 

At a path-breaking conference on teen health that 
Emory University sponsored last month [June] in 
Atlanta, pregnancy was the “centerpiece” of the agenda. 
Many of the 4,000 teenagers who were expected to 
attend, along with family planners, sports heroes, 
religious leaders and high government officials, hope 
that greater sexual reticence or more effective use of 
contraceptives will spare many young women unwanted 
motherhood or the recourse of abortion. 

The conferees had their work cut out for them. 
Although today’s teenagers are considered to be more 
conservative in many respects than teens of the 1960s 
there is little evidence that they are more restrained or 
more careful about sex. Quite the contrary! An 
estimated four million girls between the ages of 15 and 
19 and 375,000 girls under age ire sexually acti 

The increase in adolescent sexual activity, and the 
pregnancies that follow, stem in large part from the 
continuing relaxation of adult codes of sexual behavior, 
says pediatrician Ralph I. Lopez, \{.D., who is chief 
of adolescent medicine at the Ne ork Hospital- 
Cornell Medical Center in New City. At a recent 
March of Dimes conference, Dr. ez said that teens 


must grapple with intense, newly awakened sexual 
feelings. If they see adulis—in re fe or in fantasy 
—playing at sex, they have strong yetus to do so, too, 


Indeed, young people are surrounded by sexual 
stimuli created by adults. On TV, for example, sex 





has replaced violence as a ratings gimmick. The music 
teenagers listen to, the movies they watch, the posters 
they buy, all deliver strong, sometimes explicit, 
messages about sex. And teenagers who, except for 
equally confused peers, have no one to talk to about the 
messages, often accept them at face value. Thus a 
young woman might say to herself, “If everyone else 
has so much fun with sex, why shouldn’t 1?” 

If this tide of teenage sexuality—abetted by adults, 
by media, by other teenagers—seems unlikely to ebb, 
the questions remain: Why do they get pregnant? Why 
don't they use contraceptives? 

One answer is that, whatever they may say, at some 
level teenagers want to be pregnant. 

“What better way to bolster a weak sense of sexual 
identification than to get—or get someone—pregnant!” 
exclaims Dr. Lopez’ Cornell co-worker, nurse Grace 
Sullivan, R.N. For the boy, impregnation can be an 
affirmation of masculinity, even a defense against 
homosexual feelings. For the girl, being pregnant can 
be a way to feel womanly. 

Some teenagers, who are lonely and who are looking 
for love, hope that pregnancy will lead to caring and 
commitment. Others, however, play what medical, 
social worker Elizabeth Graham, M.S. W., of New 
York City’s Columbia-Presbyterian Medical Center, 
calls “pregnancy roulette.” Their attitude is: “Maybe 
I’m not going to get caught this time.” 

Since most American girls menstruate by age 13, 
“pregnancy roulette” is a costly game to play. Yet, even 
as they hear about teen pregnancies, the girls refuse 
to believe that it might happen to them. 

Contraception, too, is a many-sided problem. First, 
a cruel contraceptive double standard still works 
against young women. Many medical instittitions will 
provide prenatal care and deliver a teenager’s baby 
without consulting her family, on grounds of medical 
need. But if a teenager asks for contraception, 
she may be refused unless’ she has parental consent. 

This policy, which still is widely observed, strikes 
Planned Parenthood’s legal counsel Harriet F. Pilpel 
as absurd. “It seems to me,” she says, “that when a 
teenager is having sex against a parent’s wishes, that 
child is emancipated in that respect”—and so is entitled 
to the contraceptive care that she needs. 

A second problem is that even when teenagers 
know about contraception (which many don’t) 
ind even when it is available to them (which it 
iften isn't) they still don’t use it. That’s because 

mtraception requires planning, says Cleveland 

irse-midwife Pauline Seitz, R.N., of the Kaiser- 
manente hospitals. The idea of planning conflicts 
teens’ romantic notion that love-making should 
pontaneous and with (continued on page 148) 
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Vitamin C 

In every tablet, there’s 600 
mg. of Vitamin C, anothe 
important water-soluble 
vitamin which the body 
demands daily and uses 
in above normal amounts 
during periods of stress. 
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The Working Woman 


Letty Cottin Pogrebin 


““What’s the best advice you ever got— 
and who gave it to you?” Here is valuable 
counsel from noted working women. 


Dr. Dorothy Gregg, Vice President, Celanese 
Corporation 

“Be the first to climb the highest haystack, jump—and 
if you fall, dust yourself off and try again. If you 
break your arm, it will heal. Learn how to tumble to 
prevent such an error—but never stop jumping.” 

This advice was given to me by my pioneering 


parents, both of whom were active ranchers in Arizona. 


In that rigorous, egalitarian and highly competitive life, 
my parents expected the best from each of their four 
daughters. They taught me that performance is the only 
true measure of the worth of an individual—not rank, 
title, status, fame or money. 


Carol Bellamy, President, the Council of the 
City of New York 


Karen Burstein always tells me, “You have to take 
risks.” We served together in the State Senate, where 
holding a controversial position—on abortion rights, for 
instance—was always easier for me than running for 
office. Every time I run I seriously question 
whether I ought to. Am I qualified? Am I 
prepared for the emotional abuse? I worry about the 
impact of the campaign on my friends and family—and 
the painful necessity to hit them up for money. I’m 
not a particularly brave person. I feel safer in office than 
as a candidate. But if you're too safé and too careful, 
you do nothing and you become a nothing. 


Arlene Alda, photographer 


Lou Bernstein, one of my photography teachers, 
made an enormous impression with this advice: “There 
are 360 degrees, use them. Walk, don’t grow roots 
Enlarge your angle of vision; keep shooting until you 
use the circle anc every angle up and down.” I don’ 
know if I’ve extrapolated this ad: to life in genera! 
but I’m sure it can apply. Actually, I take life too 
seriously to be anything but frivolous about advice. 

In that spirit, Vl te!! you my three favorite fortune 
cookie messages: 1) Your friend: your greatest 
treasure. 2) Itis ofte:: better not e an insult than to 
avenge it. 3) Never be afraid to _ >on the road. 
Many times it will be the best part of the journey. 


Mary Jo Carville, corp 


ate recruiter, 
Metropolitan Life Insu 


nce C 


“Nothing happens unless you make it happen.” I 


don’t know who said it, but it works for me. For 
instance, until I put in for a transfer, no corporate 
person was developing a program to recruit women. 
Now I’m going around the country talking to groups of 
managers doing this very exciting job. Another example 
is personal travel. For years I went nowhere because I 
had no one to travel with. Then, in 1972, I picked up 
and took myself to England—and I’ve been taking 
fabulous trips ever since. If I hadn’t “made it happen,” 
Id still be waiting around for a friend. 


Brigadier General Margaret A. Brewer, 
U.S. Marine Corps’ first woman general 


I've gotten this same good advice from many 
different sources: “If*you want to succeed, be willing to 
assume responsibilities and to work to the highest level 
of your capabilities.” While it’s hard to be objective 
about what that level is for you, it’s not hatd to assume 
responsibilities. Sometimes the demands of a 
profession, like working overtime, impinge on your 
personal life. The woman who considers such demands 
not a sacrifice, but a reordering of priorities, 
will be a success. 


-_ 


Edith Van Horne, International Representative, 
United Auto Workers, Community Action Program 


It’s not what anyone said that made me what I am, 
it’s the things that have happened to me. It’s having 
struggled to get six black women upgraded and 
transferred to my department in the 1940's, when I 
was chief steward in the wire room of the Dodge main 
plant. And then having my first car, a beloved °33 
Ford, wrecked and smashed—and the words “Nigger 
lover” scratched on the paint. It’s having hot coffee 
spilled on me for fighting back. It’s years of bloody 
battles with the company for equal pay for women and 
for an end to separate seniority lists for women and 
men. If I’ve become successful at beating back 
sexism and racism, it’s because reality gave me a lot 
of advice. 





Erica Jong, poet, novelist 


Years ago, when every novel ('d written was | 
unpublished, my editor, Aaron Asher, said, “For 
God’s sake, Erica, go home and write a novel with | 
the same voice that you use for your poetry.” That 
idvice started me on Fear of Flying. Until then, ?'d 
written poetry with a woman’s consciousness, but I 
ried to write fiction like Vladimir Nabokov. I wrote 

out men because I couldn’t imagine that any 

rious reader cared about authentic female 

verience. I was afraid if I wrote a novel (continued) 
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The Working Woman 


continued 
similar to my poetry, I'd be too revealed 
—and besides, nobody reads poetry so 
the novel wouldn't sell. The success of 
Fear of Flying proved I was wrong and 
my editor was right. My therapist, Mar- 
tha Friedman, gave me the 
about coping with success. “It’s more im 
portant to be competent than to be 
liked.” That’s a big thing for a woman to 
hear, because we've been taught to seek 
approval above all. But what makes one 
person like you makes another hate you, 
so being liked 
able. 


best advice 


is unattain- 
compctent. 


by everyone 
You may as well be 


Dr. Rosalyn S. Yalow, Nobel Laure- 
ate, Chief of Nucicar Medicine 
Service, Veterais Administration 
Hospital, Bronx, ".Y. 

No one ever ga me any advice or 
help. I was self-trained. I didn’t have 


any mentors. I started the nuclear medi- 


cine service myself. vere asked to 
give advice to a young woman sucl 
was, I'd say, “Where yo» go in the \ 
depends on how you vic. yourself 
what you do with it. Acce he fact 
there’s prejudice against \vomen. 
1975, only three percent o° ‘hose \ 
loctorates in physics were nen—1] 
same percentage as in 192] n't ex- 
pect the laws or other people hange 
that for you. Just prepare for ti: com- 


30 


petition, work hard and try to be one of 
the three percent.” 


Ellie Smeal, President, NOW 

When she was 86, Susan B. Anthony, 
who would never live to see women win 
the vote, told her Jast public audience: 
‘Failure is impossible.” Like most femi- 
nists, I live by this advice every day. 
Especially during our current effort to 
extend the deadline for ratification of the 
Equal Rights Amendment. 

In every struggle, every demand for 
change, feminists have always been told, 
“It’s impossible—you'll never see it in 


your lifetime.” For instance, the desex- 
ing of the Little League. Everyone said. 
“Never!” When I was president of 
Pennsylvania NOW, a girl called me 
and said, “} know this isn’t as important 
as the ‘A or women getting equal 


r jobs. But if NOW doesn't 
vho will?” Thanks to girls 
feminist pressure, within 
100 girls were playing ball. 


pay or be 
fight for \ 
like that a 
two years, 6! 


Viveca Lind 
“It’s you wh 
else makes it fc 
said it, but that 
and more as I Ider. 
aren t that many y: 
function fully, so | 
to all the wasteful th 
Ive begun to count ‘hi 
use each day to the fu 


s, actress, writer 
iakes your day—no one 
’T can’t recall who 
e helps me more 
I feel there 
left in which I can 
‘arning to say no 
I'm asked to do. 
and to 
t of my creative 


hours, 





energy. If one deals with the prese 
one needn't think about the future. 


Ellen Merlo, brand manager, 
Virginia Slims cigarettes 


“Don’t just work hard, work hard 
getting there.” James J. Morgan, the vi 
president and assistant director of ma 
keting for Philip Morris told me that 
year ago. In other words, decide on yo 
goals, then channel your efforts inste 
of letting things just happen to you. 





















Bonnie Cashin, fashion designer 

From Thoreau I learned, “Don’t wo 
ry when you stumble—remember a wor 
is the only thing that can’t fall down 
If you're doing creative work you kno 
how true that is. You must be explor 
tory, be unafraid of making a mista 
—or youll never get beyond yourself. 


Paula Hughes. V.P. and Director, 
Thomson, McKinnon Securities 
My father, a traveling salesman w 
covered the whole country selling di 
monds and platinum, always said, * 
you have the ability to sell somethin 
you will never go hungry.” The advi 
wasn’t ever directed at me; as a girl, 
Was expected to grow up and get m 
ried. But I was good at math. My fath 
and I would rap about the stock m 
ket or Vd read the annual reports th 
came. When he was away, he'd se 
mathematical puzzles in his letters 
encourage me. I was exposed to w 
he cared about. As a kid, I sold cooki 
greeting cards and magazine subseri 
tions. When I was pregnant, I sold su 
mer camp interviews>-When my chil 
was little, I sold Avon products. I y 
trained for the opera, worked in adv 
tising and marketing for eight years a 
then decided to go on Wall Street. 
day I manage investments of $30 milli 
and advise on $400 million. 


Dr. Phvlilis Chesler, psychologist 
and author 


If I followed the advice that md 
people gave me, I'drbe in a garbage ¢ 
today. Women still get that kind of a 
vice all the time: “Don’t talk loud. Dot 
think big. Don’t expect to have any f 
and if you are having fun, don’t let 
Don’t trust anyone, especially 
other Don’t tell the truth— 
clever, manipulative, deceitful, becau 
that’s how women get what they wan 
No wonder the advice I've given to m 
self is: “Don’t listen to any advice.” | 


show. 
woman. 


Betty Cott, Executive V.P., 
Ruder & Finn Public Relations 


My psychiatrist told me, “Take o 
day at a time,” and I know it mak 
sense. But I am still a compulsive wé 
rier. I anticipate problems that ney 
happen—but I can’t easily let go of th 
habit. The second bit of useful psychi¢ 

(continued on page 1] 
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WiAgerelCalite 
the solution. 


Until now, low tar cigarettes just 
couldn't deliver that full measure 

of taste and satisfaction you want. 
But this low tar filter cigarette, 

at 9 mg. tar, is different. It's a Camel. 
With a richer-tasting Camel blend 
that means satisfaction. 

The solution is at hand. At last. 


Fee. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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THE JOURNAL'S TEEN SURVEY 


Whom do your kids love and hate the 
most? Can you believe Kate Jackson? Then there’s 
Anita Bryant—and more! By Mary Susan Miller 






















sk 800 junior and senior high 
school students across the 
United States to name the famous 
people they love and hate the most, 
and what do you get? First, cheers 
for releasing the students from 
math class, or English, or what- 
ever. Then, moans, groans, frowns 
|—and a fascinating glimpse at the 
influences on the lives of Amer- 
ica’s young people. 
| LH visited schools in five U.S. 
cities—Clearwater, Fla., Montrose, 
\Colo., Bloomington, Ind., Kirk- 
jwood, Mo., and New York. We 
jasked students who they think has 
jhad the greatest impact—positive 
and negative—on the world. The 
hlists of winners, below and right, 
are revealing—as are the comments 
students made about their choices. 
The weight of television’s influ- 
ence is overwhelming. Eighteen of 
the winners are television person- 
alities. Of the nine who are from 
other fields, seven have been the 
subject of televi- 
‘sion shows. Only 
Jonas Salk and Al- 
bert Einstein are 
known through 
== other sources. 
» Our heroes 
change as quickly 
as TV shows and 
the news,” point- 
ed out a ninth 
grader, Clearly, if 
our survey, which 
was conducted 
last January, had 


_ Eleanor Roosevelt 


_ If you could give a prize for achieve- 
_ ment in various fields, to which fa- 
mous person would you give the 
prize for... 7 
1 


Famous Person 
' Science Albert Einstein 


| Medicine Dr. Jonas Salk 
t Literature William Shakespeare 
| Music Elvis Presley 


| Art Leonardo da Vinci 
| Sports Bruce Jenner 
| Statesmanship Henry Kissinger 
| Religion Billy Graham 
| Peace Anwar Sadat 


Bruce Jenner 












2. Brings the most laughter to 
the world? 










8. Has done the most damage to 
the world? 


9. Has done the most good for 
the world? 





been taken six months earlier, the 
names of Anwar Sadat, Anita Bry- 
ant—and even Elvis Presley—might 
not have appeared. There are, 
however, some long-term favorites, 
such as Carol Burnett and Bob 
Hope, on the list of winners. 
Women fared poorly in the sur- 
vey. Not one appeared as a winner 
in any of the nine categories. A 
look at runners-up on the boys’ 
lists for each field showed that 
only two women are mentioned— 
Madame Curie in medicine and 
Beverly Sills in music. On the girls’ 
lists, there were 15 women—among 
them Agatha Christie, seventh in 
literature; Florence Nightingale, 
sixth in medicine; Barbara Jordan, 
12th in statesmanship; and Nadia 
Comenici, second in sports. 
Students made a distinction be- 
tween sexy celebrities and those 
they'd like to marry. They do not 
want to marry people they con- 
sider sexiest. They would 
rather live with, then marry, 
someone with more endur- 
ing qualities. One student said 
his ideal mate is someone 
“who is not 









Bob Hope 


Adolf Hitler 





Abraham Lincoln 
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In your opinion, which famous man and which famous woman... 
Famous Man Famous Woman 
1. Is the most intelligent? Albert Einstein Madame Curie 


Carol Burnett 





Anita Bryant 


Eleanor Roosevelt 


stuck-up and is 
pretty enough not 
to embarrass me.” 

Boys and girls 
together voted 
Richard Nixon 
and Anita Bryant 
the man and 
woman who make 
them angriest. 
But, surprisingly, 
boys voted John 
Wayne the most 
infuriating. And 
Farrah Fawcett- 
i Majors angers 

| girls the most. 

Kate Jackson The only polit- 
ical figure to be a winner was 
Henry Kissinger. He’s considered 
“above the dirt.” 

More than anything, there is 
food for thought: Students in 
a school for the extra-bright made 
the same choices as the others; 
Adolf Hitler and Anita Bryant 
were a twosome under thie 
heading “Who has done the 


Henry Kissinger 






#2 


and three of the girls plan to be 
the first woman president. 
Then there is the wond«r that 


only youth can bring: Biily Gra- 
ri0n cate- 
ond. 


ham was first in the r 


gory. God came in se End 





maa 





Anita Bryant 





most damage in the world? 














Find a rainbow of values in Sears mix and match muslins. 
Two for Two for 
$ OO $ OO 
win size ull size 


Muslin sheets as pretty as percales. Also available 
in mix or matching solid colors and white for the 


same low regular price. All are Perma-Prest® 
muslins of 50% cotton, 50% polyester. Queen size 
only $6.50 each, king size is only $8.50 each. 
Matching reversible comforters just $19.99 twin 
size, $22.99 full size. 











Rocker 


$3,488 


All hardwood, two pieces, easy-to- 
assemble, carry home, no delivery, 
quantities limited. 





Find a rainbow of savings on Sears thick thirsty bath towels 
Sale Two for 


SE. OO 











bath size 
reg. $2.99 each 
Match your bathroom to Sears Matchmate towels. Save on Sears Matchmates for your bath: 
They come in all these matching colors and patterns. Bath size towel ___ 16g: : A ze ae : yee 00 
Thirsty loops on both sides for maximum absorbency BeIOng ug Wego. x 36 tm) ee oe 
: : Bath carpeting (5 ft.x 6 ft.)_______reg.$22.99 Sale $17.99 
and drying power. And every color IS matched to Double shower draperies____——reg. $14.99 Sale $12.99 
Matchmate vinyl shower draperies and window cur- Other available sizes also on sale. 
tains, bath rugs and carpeting. Available from June 25 through July 22, 1978 in most larger 
Sears retail stores. 
Prices may vary in Alaska and Hawaii 
Only at Sears 
© Sears. Roebuck and Co. 1978 

















Settler's Trail 
Welcome Angelicord! Very pretty and feminine, shes 
actually Toughcord durable—the same crisp 75% 
polyester, 25% rayon Perma-Prest® Toughcord 
fabric, but with white ribs and eyelet trim. And oh- 
so-many possibilities. All sizes are on sale. Choose 
pink, blue or yellow. 


Save on Sears Angelcord: 
Coverlet, twin size 

Bed ruffle, twin size 
Canopy, twin size 


reg.$19.99 Sale $15.99 
reg.$19.99 Sale $15.99 
reg.$19.99 Sale $15.99 


Sears Ioughcords and Angelcords 
Find a rainbow of savings and colors 


sce Be 


Coverlet, canopy, bedspread or bed ruffle, twin size 


Bedspread (not shown), twin size 
Priscilla curtain (little or no ironing) 

(100 in.x 81in.)___—CC—CSCSSC  r'eg. $29.99 Sale $26.999 
Post draperies, per pr. (48 in. x 63 in.)_reg. $19.99 Sale $15.99 
Pillow sham (each) reg.$ 999 Sale$ 8.99 


reg. $19.99 Sale $15.99 





Save on Sears Medley lamps: 
Medley mini-lamp (5 colors) reg. $17.99 Sale $14.99 
Sears Medley solid color percale sheets: 


twin size at reg. price$ 4.49 





$Q99 
Sale Bedspread, 


twin size. 


Toughcord™ Sears strongest ribcord bed- 
spread. Made from an oh-so-durable 
Perma-Prest® fabric of 75% polyester, 25% 
rayon. 

The ribs stand up strong and crisp wash 
after wash because the cording is tightly 
twisted. 


Save on Sears famous Billow Pillows. 
Save $1.50 on standard size, soft support, 
on sale for $7.49 each. A Sears Best. 
Made with an exclusive process so the 
100% Fortrel 7™ polyester fiberfill won't 
bunch, lump or shift. Double ticking. 
Machine washable. All other sizes and 
degrees of firmness are on sale, too. 


Sale $5.49 mattress pad twin size, $6.99 
full size. Regularly $6.99 in twin size, 
$8.99 full size, anchor band style. All 
sizes are on sale. Sears Dura-Puff poly- 
ester filled mattress pads resist lumping. 
Perma-Prest® cover fabric is polyester 
and cotton with moisture-resistant all- 
polyester back 


Only at Sears 


af © Sears, Roebuck and Co 1978 








There are 10 clear, bright solid colors 
and 5 coordinating plaids. All are on sale. 


Save on Sears Toughcord: 
Bedspread, bunk size___reg. $10.99 Sale$ 8.99 
Bedspread, twin size reg. $11.99 Sale$ 9.99 
Bedspread, full size reg. $14.99 Sale $11.99 
Drapery (50 in. x 54 in.)__reg. $13.99 Sale $11.99 
Drapery (50 in. x 63 in.)__reg. $14.99 Sale $11.99 
Valance (72 in.x 11 in.)___reg.$ 4.99 Sale$ 4.49 
Toughcord Plaid 

pillow sham___ _reg.$ 999 Sale$ 8.49 


Available from June 25 through July 22, 1978 ir 
most larger Sears retail stores. 
Prices may vary in Alaska and Hawaii 



































Rocker 


3488 


All hardwood, two 


pieces; easy-to- 


assemble, carry 
home, no delivery 
quantities limited 


Save on Sears Settler’s Trail bedroom furniture”: 


Crew's Quarters bed __reg.$499.95 Sale $429.00 
Canopy bed (twin size) reg. $139.90 Sale $ 99.8 
Mate’s bed : reg $219.95 Sale $169.00 
Four-drawer chest__ __reg.$119.95 Sale$ 998 
Single dresser reg.$119.95 Sale$ 99 
Desk reg. $119.95 Sale $ 99.88} 
Sweater/Lingerie chest reg. $119.95 Sale$ 99 
Large hutch reg.$119.95 Sale$ 99. 


ted hardwoods with plastic laminate tops. hardboard sides and backs 
rboard drawer fronts on white Mirrors have simulated wood frames 


Save on Sears Settler’s Trail floor coverings: 


Gettysburg tubular braided rugs, all sizes on sale 
Spite xeai\out:)) _reg.$99.99 Sale $79.99 
(3% ft. x 5% ft.) — _reg.$32.99 Sale $21.9 
Super Ready-Stick* tiles (each) ___reg 50¢ Sale 40¢ 
Available from June 25 through July 22, 1978 in most large 
Sears retail stores. Bedding and accessories not included. 


Prices may vary in Alaska and Hawai! 





nly at Sears 





sae 29° 


reg. $499.95 


Save $70.00 on Sears Crew's Quar- 
ters bed. Make his or her room as 
tightly organized as a ship with the 
bed that’s an instant bedroom. Select- 
ed hardwoods with hardboard and par- 
ticle board. 

With all the space and the dollars 
you save, buy one or more of the fleet 
of matching pieces you see on these 
two pages. All are available in maple, 
nine or white color. Beds, too. Many 
matching pieces are on sale for only 
$99.88 each. 


sao 


reg. $139.90 


sel 69° 


reg. $219.95 





¢ Sears Roebuck and Co 1978 





Save $40.00 on Sears canopy bed. Canopy frame 


and rails included. Full size also on sale. In white, 


pine or maple color, many matching pieces on sale 


for $99.88 each. 

Bedspread, twinsize_ Steg. $21.99) 
Bedspreaa, full size eld eee en Se 4:99 
Canopy, twin size Sess reg S:li-S9 
Canopy, full size __reg. $19.99 


Sale $18.00 
Sale $20.00 
Sale $16.00 
Sale $18.00 


Save $50.00 on Sears Mate’s bed. Buy two and bunk 
them. Extra drawers are available for rooms that 


allow access from both sides of bed. Choose maple, 


pine or white color. In white, this bed and all its 
matching pieces make a very pretty, space-saving 
room for girls. Many matching pieces are on sale for 


only $99.88 each. 


















































Z7 een 
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$A.49 


Sale twin size 


Settlers Tr 


Sale percale sheets 


Find a rainbow of savings 
in Sears Country Mixables Collection 


SE.99 


Sale 
Comparable values in queen and king sizes. Fine, 


full size 


smooth Perma-Prest” percale sheets in the Country 


Patch patterns. 50‘ 
Percale sheet, twin 
Percale sheet, full siz« 
Comforter, twin size 
Comforter, full size 
Pillow sham, standard size 
Bed ruffle, twin size 

Bed ruffle, full size 

Table lamp_—_ 

Priscilla curtain (96 In. x 63 in 


reg.$ 5.49 
g.$ 6.99 
reg. $21.99 


reg. $26.99 


rec 


combed cotton, 50% polyester 


Sale $ 4.49 
Sale $ 5.99 
Sale $19.99 
Sale $23.99 


at reg. price $ 6.99 
at reg. price $ 9.99 
at reg. price $10.99 


reg. $29.99 


Sale $26.99 


at reg. price $16.99 




















Rocker 83 488 


All hardwood, two pieces, easy-to-assemble, carry 
home, no delivery, quantities limited 


Sears Settler’s Trail furniture: 
Most pieces also available in pine or white color) 


Spindle/Panel bed, full size reg. $129.95 Sale $114.00 


Sleep tight on Sears handsome queen size sofa sleeper 
Sale $ oOo 


reg. $399.95 

















Durable olefin plaid cover. Sturdy frame, easy-open- 
ing mechanism. And a 4-inch thick, firm polyure- 
thane foam queen size mattress. 


Save on Sears Richmond Wall Hugger® recliner. All hardwood 
frame construction. Double-doweled in all areas of stress. Corner 
blocked and braced. Available in vinyl or olefin for the same price. 
Richmond recliner_____—————s reg. $199.95 Sale $179.00 


Save on Sears Settler’s Trail lamps: 

Wood candlestick lamp reg. $ 29.99 Sale$ 24.99 

19-in. Hurricane accent lamp___reg.$ 29.99 Sale$ 24.99 
(not shown) 

Brass-plated table lamp Sr 39.99 Sale$ 34.99 

Brass-platedaccentlamp__- 29.99 Sale$ 2499 


Save on Sears Mill Harbour tables: 

Cocktailitable===:= reg.$ 79.95 Sale $ 69.88 
Hexagon commode____————r'eg. $ 79.95 Sale $ 69.88 
Square commode __reg.$ 79.95 Sale $ 69.88 


Sears Catalina drapery. Machine washable fabric. Spectacular 
regular prices for every size. Five colors 

(48ine x84 inssize) = ee atinegr prices: - “8:99 
Save on Sears Easy Measure Plus shades: 

37% IN. X 6 ft.(you trim to size reg $ 599 Sale$ 4.99 
Available from June 25 through July 22, 1978 in most larger 


Sears retail stores. 
Only at Cal S 


Prices may vary in Alaska and Hawaii 
Sears, Roebuck and Co. 1978 








Sears sp ees with Custom-made sunshine 


Sal $4500 Custom quilted 


aie O piece 
bedroom set 
Save $100 on the four-piece set! All pieces in Sears 
Settler's Trail bedroom set are made from hardwood 
solids and wood products. Maple finish. Brass 
plated, flying eagle hardware 
Sears Settler’s Trail Bedroom furniture: 


Four-piece set reg. $699.95 Sale $599.00 
Triple dresser reg. $250.00 Sale $210.00 
Gallery mirror reg. $140.00 Sale $120.00 
Chest reg.$199.00 Sale $170.00 
Headboard (full/queen siz reg.$110.95 Sale $ 99.00 


bedspread, full size 


Save $25 on Sears Custom quilted bedspreads in 
all sizes. Twin size is just $100. The heavy 100% cot} 
ton fabric has been treated with SCOTCHGARD”| 
Brand Fabric Protector. Four color choices. Out! 
line quilted. Lots of puffy polyester fiberfill. And 
jumbo one-inch cord hems. | 
Coordinating Custom drapery fabrics, reg $7.00, 
sale $5.60 a yard.Woven wood shades, 20% off. Reg: 
$70.00 for 48 in. x 60 in. length, sale $56.00. 














Sears family room is as warm 
as a sunshine smile 


| 

| 

63500. | 
Sale 5-piece set | 
| 

| 








Settler's Trail Save $84 on Sears Settler's Trail 5-piece family 
room set: sofa, chair cocktail table and two end 
tables. Save $30 on the sofa alone. Kiln-dried North- 
ern pine. Plastic laminated, pine grained hardboard | 











Rocker table tops and arm panels. Rich, hand-rubbed dark \ 

$ 88 pine finish. 100% olefin cover Serofoam polyure- | 
34 thane and polyester cushions. All pieces come un- | 
assembled. Sturdy lock-in joints. No tools needed. | 

All hardwood, two pieces, easy- Save on Sears Settler's Trail family room: | 
to-assemble, carry home, no Five-piece set _reg.$719.75 Sale $635.00 | 
delivery, quantities limited. Sofa _reg.$299.95 Sale $269.00 | 
Save on Marrasheen Country Chair reg.$169.95 Sale $149.00 | 
rugs: Cocktail table _reg.$ 89.95 Sale$ 79.00 | 
Several exclusive colonial- End tables (eacn reg.$ 79.95 Sale $ 69.00 | 
inspired patterns and colors Ottoman reg.$ 79.95 Sale $ 69.00 i 
100% nylon for durability. All Save on Sears Settler's Trail lamps: ; 
sizes on sale. (other lamps also on sale) ; 
9 ft. x 12 ft. size, 36-in. Eagle and Glass lamp reg.$ 39.99 Sale$ 34.99 
reg. $199.99 Sale $179.99 27-in. Hurricane lamp reg.$ 3999 Sale$ 3499 
5% ft. x 9 ft. size, Save on Sears Settler's Trail tubular braided rugs: H 
reg.$ 99.99 Sale $ 89.99 Gettysburg (8% ft. x 11% ft reg.$ 99.99 Sale$ 79.99 j 


all sizes on sale | 
Available from June 25 through July 22, 1978 in most larger 
Sears retail stores. 


Prices may vary in Alaska and Hawaii 
Only at Sea S 
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Spread sunshine wall-to-wall with 
Sears Subtle Reflections carpeting 


$(99 


Sale eae 


Subtle Reflections carpeting is so shimmery it 
spreads sunshine across any floor. So durable. Its 
deep, 100% nylon pile is heat-set to retain resiliency. 
Ten subtle tone-on-tone colorations. Save $2.00 
on every square yard. 

Save on Sears Royal Jewel sheer panel curtains: 

Nine sparkling colors in Supreme Dacron™ polyester sheer 
ninon. Machine washable. Little or no ironing. All sizes on sale 
Royal Jewel sheer panel curtain 
(40inexcSiuinesize)_—— — eesregrs S998 Saleigeai29 


Save on Sears Sherbet draperies: 

Eleven lovely colors. Textured 64% cotton, 36% polyester fabric 
Little or no ironing. Foam backed. Machine washable 

Sherbet drapery 


(50 in. x 84 in. size)___ Sea) reg. $1599 Sale $13.99 
Save on Sears Settler’s Trail lamps: 
36-in. Eagle and Glass lamp____ reg. $39.99 Sale $34.99 


— Hela Lu Moa 
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He 
F 

























3488 


two pieces, easy-to- 


quantities limited 





A garden of Sears furniture makes your living room bloom. 


Sale 3-piece set 


~g99” 


reg.$719.85 


Save $120 on the 3-piece set, including the big sofa, 


matching chair and ottoman. Save $70.00 on the 
sofa alone. Plump seat cushions. Deep, tufted back 


and arm pillows for extra comfort. Kiln-dried, sturdy, 


wood frames. Cheerful, practical 100% tufted rayon 
velvet floral upholstery with contrasting welt trim 


Save on Sears Settler’s Trail living room: 


3-piece set 
Floral sofa 


Floral queen size sofa bed 


(not shown 


Floral demi sofa (not shown 


Floral chair 


Floral ottoman 
Solid color recliner 


Cocktail table 


Bookcase end table 
Hexagon commode 


Sofa table 


reg.$719.85 
reg. $399.95 


reg. $499.95 
reg. $349.95 
reg $229.95 
reg.$ 89.95 
reg. $249.95 
reg.$ 99.95 
reg.$ 99.95 
reg.$ 99.95 
reg. $119.95 


Available from June 25 through July 22, 1978 


Pr 


Sears retail stores. 


aa at sea S 


Sale $5 

Sale $329.00 
Sale $ 

Sale $299.00 
Sale $ 

Sale $ 79.00 
Sale $199.00 
Sale $ 89.88 
Sale $ 89.88 
Sale $ 89.88 
Sale $109.00 


in most hkarger 








age 


Table and four chairs, reg. $269.95 


<a 


Buffet with hutch, reg. $319.95 


Save $100 when you buy the complete set. Here is 
a dining room that can stand up to 3 meals a day 
The 42-in. round table comes with a 12-in. leaf 
Tabletop is easy-care Formica” laminate. The buffet 
and glass door hutch are 40 in. wide. All pieces are 
made from selected hardwood solids and veneers 


and finished in maple (Shown) or pine colored stain. 


Sears dining room is 
as bright and fresh as the day Is long 





Save $1.00 per sq. yd. on Sears Super 
Cushionflor.” On sale for $5.49. No-wax gloss 


over embossed patterns in 24 color combina- 


tions. Vinyl, foam cushion-backed for comfort. 
Reg. $6.49 per square yard 


Save on Sears Blackhawk curtains: 
(72 in. x 24 in.) 

Sears table linens: 

Smoothweave tablecloth (not shown) 
52 in. x 70 In., oval or rectangle 
Smoothweave placemats, each 


Bountiful kitchen accessories at regular prices: 


reg $499 Sale $3.99 


reg. $7.99 Sale $6.49 
at reg. price $1.99 


Dish towel $1.39 
Dishcloth 79C¢ 
Potholder 79C¢ 


Available from June 25 through July 22, 1978 in most larger 
Sears retail stores. 


Prices may vary in Alaska and Hawaii 


Only at Sears 


Sears. Roebuck and Co 1978 



































































ae SURE Fe REE RIS OTT 
| She says: “When Jane stopped mak- 
ing the beds as neatly, stopped 
| making special meals, her husband 
- suspected the worst— that there was 
- someone else. By Linda Bird Francke 


WA" Jane took a part-time job 
at her friend’s flower shop, 
she didn’t expect that it would change 
her life in any major way. She took the 
job, she recalls now, because for years 
she had wanted to develop some out- 
side interests, and the job coordinated 
well with her responsibilities at home 
“two young children and a husband 
whose work kept him on the road two 
weeks a month. 

Her husband, Bob, told her later 
that he noticed changes immediately. 
Until she began to work at the shop, 
Jane had always kept their home in 
picture-perfect order. But no more. 
Then something else changed, and this 
time Bob was more than bewildered. 
He was hurt. Jane had always made 
a party of his homecomings after being 
away. She'd dress up, wear makeup, 
put fresh clothes on the children and 
prepare a special meal. But the last 
time, Bob had come home to an emp- 
ty house. Jane and the children rushed 
in a few minutes later, breathless and 
apologetic. There were hugs and 
kisses, but dinner was everyday ham- 
burgers—and nobody dressed up. 

That night, Bob couldn’t sleep. Fi- 
nally, he nudged Jane awake. “Is there 












“Of course there isn't,” she an- 
swered, startled. “Whatever makes you think there is?” 

“Because,” Bob answered, “you didn’t seem as happy 
to see me as you usually are.” The rest of his fears poured 
out—about the differences around the house, and the dif- 
ferences he sensed in Jane. 

“Its just that my priorities have changed,” she ex- 
plained carefully. “But only a little. I love my job at the 
shop and it occurred to me that all these years I've been 
overdoing my job here at home. But it doesn’t mean I 
love you any less. In fact, I love you more because I don’t 

‘feel so tied down to your life and the house.” 

Appeased and trying to understand, Bob drifted off 
cto sleep. But the next morning he was still troubled. Now 
that Jane had taken this small step out of their routine, 
wasn't it inevitable that she would soon make a giant step 
and leave him altogether? She was meeting new people, 
doing new things. Was she turning into one of those 
“libbers”? But, in the kitchen, Jane was all smiles and the 
bacon was bubbling on the stove. She gave him a big 
hug, saying, “It’s going to be all right.” Bob felt better. 
But he was still uneasy. 

Scenes like this, some more extreme, some less, are 
happening with disturbing frequency to women all 
over the country. The trigger factors can be as small as 
a woman asking her husband to make his own dinner be- 
cause she is going out with friends, or as large as a pro- 
fessional woman leaving a man on his own for a week 
while she goes away on business. And rather than simply 
adjusting to these small or not-so-small changes, many 
men are either balking, complaining, or in (continued) 


DO 
STRONG 
WOMEN 

FRIGHTEN 

MEN? 





What happens toa 
man—and the woman 
he loves —when she 
leaves her old needs 
behind, and he 
doesn’t know what to 
make of the new 


Fee 


He says: 


watching her like a little boy with his 


her way: By Ross Wetzsteon 


WM: will admit almost any- 
thing before we'll admit 
were afraid, We were brought up not 
to show our feelings, and if we be- 
lieve it’s somehow unmanly to ex- 
press sorrow and affection, imagine 
how hard it is to express fear—fear of 
women especially. 

What frightens men about today’s 
women? Why do men feel that while 
a woman’s increasing independence, 
need for rewarding work and desire 
for sexual fulfillment make her more 
attractive, they also make her more 
threatening? A clue can be found in 
our popular cliches. In nearly every 
war movie, for instance, there’s a 
scene in which, the night before the 
big battle, the grizzled sergeant says 
grufly to the frightened private, 
“Scared? Werre all scared, son. It’s 
nothing to be ashamed of.” But men 
feel that fear of women is something 
to be ashamed of, so the cliches we use 
to disguise it are comic: the nagging 
wife and her henpecked husband, the 
battle-ax teacher and her cowering 
students, the shrewish mother-in-law 
and her cringing victim. 

The clue the cliches provide, of 


































VU; course, is that women threaten us 
someone else?” he asked anxiously. One Views fr om with something far less dramatic but 
“Because if there is, I want to know.” both sexes. much harder to deal with than physi- 


cal danger. The crude caricatures re- 
veal a subtle emotional truth: men are afraid that given 
half a chance, women will try to run our lives. And since 
they can’t do it by brute strength, they'll do it by emo- 
tional manipulation, by anger, by disapproval, by with- 
holding love, by a thousand “feminine wiles.” Men, in 
short, are afraid of being controlled by women, thus of 
losing manliness. 

In talking to dozens of men and numbers of psychia- 
trists, and in reading the numerous books and articles 
in which men are beginning to respond to the women’s 
movement, the same patterns of vagueness and confu- 
sion occur. Men can’t quite believe they're afraid of 
women, and when they do acknowledge it, they find it 
difficult to understand. “The odd thing,” said one man 
typically, laughing at himself, “is that I’m less afraid 
of my wife when it comes to big things than little ones. 
When I wanted to buy a new car, for instance, we 
talked it over and came to a decision together. But then 
a couple of months later I lost the keys and was terrified 
to tell her. I was afraid she’d think I was, oh, I don’t 
know, incompetent, I guess.” “My wife sometimes gets 
angry when I want to play golf on Saturday instead of 
doing something with the family, ” another man said. 

“Just the thought of her anger often scares me into 
staying home.” And another, clearly confused, said, 
“TI don’t know how to explain it, but something about 
my wife’s bad moods frighten me. I’m not sure how 
shell react to anything.” He also laughed at himself. 
“T mean, I'll watch her out of the corner of my eye 
like a little boy with his (continued on page 50) 


My wife's bad moods scare 
me, one man told me. ‘I find myself 


mother. I'm very careful not to get in 
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DO STRONG WOMEN 
FRIGHTEN MEN? 


A Female View 
continued 





some cases, leaving the women. And 
though few women would opt to re- 
turn to the traditional roles that de- 
manded that they remain helpless and 
dependent, the growing pains are very 
real. 

In this topsy-turvy period of social 
transition, where the definitions of “femi- 
nine’ and “masculine” are becoming 
more flexible—and more confusing—re- 
lationships are creaking under the strain. 
“Sex roles were so rigid just twenty years 
ago that you simply lived them and that 
was it,” said Selma Miller, president of 
the New York Association of Marriage 
and Family Counselors. “Ultimately, 
there will be some kind of stability, but 
for kids who are growing up now, and 
for people in their thirties to fifties 
caught up in this transition, it’s hard.” 

“My boyfriend sees nothing wrong 
with his going away on business trips 
every month,” said Andrea, a Boston 
secretary. “But when my boss asked me 
to travel with him to our annual conven- 
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tion, my boyfriend said it was all over if 
I went. Half of me wanted to say, ‘I 
won't go, I'll always be here for you,’ 
while the other half said, “Hey, wait a 
minute. I don’t object when you have to 
go away. Why do you object when I 
do?” Andrea went on the trip. Her boy- 
friend didn’t leave her, but he did pout 
for days before they made up. “He 
thought I'd either have a wild love affair 
with my boss or never comeback,” 
said Andrea. “I used to think that old 
saw about men keeping women barefoot 
and pregnant was a joke. It isn’t. I never 
realized men are so insecure.” 

Though Andrea and her boyfriend 
worked it out, many couples haven't. The 
divorce rate in California is up to one 
out of two first marriages, and 60 per- 
cent of all marriages in the Rocky Moun- 
tain area fail. On psychoanalysts’ couch- 
es and in family counseling offices, men 
are airing new fears about the successes 
and out-of-home interests of their wives 
and girlfriends. When women no long- 
er look to men to provide for them and 
fulfill their lives, men feel rejected. 

Part of the problem lies in the speed 
with which attitudes have changed, leav- 
ing many men and women nervous and 
unsure. Such simple acts as a man hold- 





Iron-On Transfers 


Here's Humpty Dumpty — just one of four 
delightful choices in a group of huggable 
little characters from legend and rhyme! 

He and his happy friends are cheerful 
companions with their pocketed pillow that 
measures 11" x 14” The other adorable 
selections (not shown) are: Hey Diddle Diddle 
(10° x 18”); Noah's Ark (15 x 15”); and, 
Old Woman in Shoe (12” x 20”). Each figure 
stands alone or can nestle in the pockets of 
its background pillow 

Use our 4-color transfers on your own choice 
of pastel fabrics — simply iron on, cut, sew 
and stuff. Each colorful transfer pattern 
comes with full instructions to make the 
pocket dolls and pillow. Order now 

Each pattern is $2.50 



























et 





ing a woman’s coat for her, lighting, 
cigarette, opening a door or picking 
restaurant checks can become mom¢ 
of awkwardness instead of traditic 
niceties. “I used to assume that the r 
would pick up the lunch or dinner ch 
and it didn’t bother me at all,” confes 
one woman. “Now there is this sor! 
ghastly pause where I feel obligate¢ 
say, ‘I'll pay,’ or ‘Let’s go Dutch.’ 
probably feels the same awkwardr 
about whether to accept my offer or 
sist on paying the whole thing himsé 
At times such mini-acts drop to the 
surd. “I was having a drink with an 
friend,” said an attractive woman in 
mid-forties. “When I pulled out a ¢) 
rette, he asked, ‘Do you mind if I li 
it for you?’ What a ridiculous mess w 
in if relations between men and wor 
come down to that.” 


Real confusion 


Ridiculous or not, the confusion 
be real and painful. And, as more | 
more women enter the work force, 
problems deepen and become m 
complex. Men are finding a frighten 
new challenge to their jobs and futu) 
a whole new crop of ambitious and s 
ous people—women. Added to this 1 
competition, men now have to wre 
with their conditioned feelings that 
people theyre forced to compete v 
are, well, inferior. “This guy, whi 
thought was a friénd, and I, were b 
in line for the same promotion,” sai 
young Los Angeles businesswom 
“After I got the job, he congratula 
me, but later I overheard him tell 
friends that he couldn’t believe that 
was beaten by a girl. Héaring him 
that made me feel sad and angry at 
same time.” | 

When a man perceives competil 
in his marriage or love life, the fear 
gendered may have repercussions in 
most intimate areas of his life. Male s 
ual dysfunction has become more pré 
lent since the advent of the wome 
movement. In years past, women W 
considered the ones who used sex a 
weapon against men. But now, more é 
more men are using the bed as a bat 
ground. Upset by a wife’s growing) 
terest outside the home, a husband 
experience premature ejaculation 
other forms of secondary impoter 
And even if he isn’t experiencing act 
sexual difficulties, he may become 
creasingly indifferent. 

In a paper presented to the Ameri 
Psychiatric Association, analyst R) 
Moulton, professor of psychiatry at ¢ 
lumbia University, writes: “The h 
band may be expressing deep resé 
ment at his wife’s dwindling attenti 
Often he cannot or will not acknowle¢ 
his dependency needs because f 
would be too threatening to his self; 
teem. Therefore, he fails to comm 
cate his distress or yearning (continu 





No. 44461 A 
© eristoi-myeRs 


CETAMINOPHEN os 
| Mr, John Kellogg , neti WG 
) Take 1 every 4 hoe 1a ee a4 


a needed for pall 


DARVON COMP OUND-6° | 7 of eased ala aa a aie 
UU eel 


Effective. More effective. 


The extra-strength non-aspirin in Datril’500° 
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DO STRONG WOMEN 
FRIGHTEN MEN? 


A Female View 
continued 


Sometimes a man senses that his 
wife’s new ideas and outlook signal loss 
of his control over her life, and, for 
some, this is an overwhelming threat. 
One woman, now in her thirties, recalls 
her husband’s reaction when she joined 
a weight-loss group. “As soon as I'd be- 
gin to lose weight, he’d take me out to 
dinner,” says the woman, now a slim, 
attractive legal assistant. “As soon as we 
sat down, he’d order rum cake for me 
for dessert. I'd say I didn’t want it, but 
he made such a fuss that I inevitably 
ate it. Looking back, I can see that he 
wanted me to be fat. He didn’t want 
anyone finding me attractive. He was 
scared of losing control over me.” This 
power struggle ended in divorce. Her 
husband just couldn’t adjust to her need 
for change and freedom. 

Many men also find it hard to adjust 
to the stark contrasts between the new 
ways and the old. Their mothers stayed 
home. Their fathers made all the impor- 
tant decisions. In an argument, the fa- 
ther’s word was final. And the mother 
cooked, sewed and cleaned up in si- 
lence. It can therefore be very unsettling 
for men to suddenly find that their wives 
are discovering activities and ideas so 
different from their mothers. “My hus- 
band and I got along just fine until I 
went back to work,” said a woman 
from Atlanta. “Then, suddenly, he start- 
ed wanting to have people for dinner, 
take long vacations and have his under- 
shorts ironed—issues that never came up 
when my time belonged more to him. 
It’s really been a hassle. He keeps talk- 
ing about the way his mother was with 
his father. I tell him times have changed. 
He answers, ‘But I haven't.’ ” 

For other men who are more insecure, 
loss of this traditional support system 
may spark a fear of total rejection. If a 
man is looking for someone to mother 
him in a fundamental way—perhaps be- 
cause he wasn’t given that kind of moth- 
ering during his early life—a woman’s 
refusal to conform may send him into a 
state of panic. Writes analyst Ruth 
Moulton: “Such men, with their hidden 
insecurities, may choose strong women 
to take care of them, but want these 
women to stay by their side. When the 
wife attempts independence in one 
sphere or another, her husband may 
overeat, becoming obese and_ sexually 
unattractive, or may become domineer- 
ing and possessive. Rage and anger be- 
come the means to suppress a man’s 
recognition of how much he needs his 
wife.” A vice-president of a San Fran- 
cisco public relations firm experienced 
just this problem. “My husband said he 
married me because I had so much en- 
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ergy and he needed me to keep bug- 
ging him so he wouldn’t get lazy. Then 
he began to resent that energy. It was 
fine when I used it all for him, but when 
I started using some for myself, he bad- 
mouthed my work and got angry. Then 
he became totally impotent in bed. We’re 
trying to work it out now, but he is still 
demanding that I drop a lot of my work 
and shower him with all the attention I 
used to give. I don’t think I’m willing.” 

Some men, though, are going through 
this transition gracefully and intact. “I 
have had the extreme good fortune to 
run into four men in the past who actu- 
ally like women,” said Samantha, a live- 
ly, attractive woman from a New York 
suburb. “It’s just so damned exciting. 
There’s a gentleness in all of them, and 
they don’t mind listening to my point 
of view. They have been challenged by 
new ways of doing things, but they have 
a sureness about who they are. They're 
comfortable with what they are and 
they enjoy life. I keep telling them how 
thrilling it is to find men who like 
women and every one of them knows 
exactly what I am talking about. The 
caring people have had to do a lot of 
thinking, and that’s painful because it 
does involve change. And the truth is, 
change hurts.” 

A new relationship is equally as sweet 
for Diana Michener, a New York pho- 
tographer and contributor to the book 
Working It Out. She has found a love 
partner—and peer. “In the first place, I 
love this man,” she says. “We have a 
very interesting life. And there is no 
competition between us. His philosophy, 
his ambitions are different from mine— 
and that’s fine. I have my work and he 
has his, and we're both very involved 
in our life together. He urges me to work 
more, not less. If I hadn’t had a career 
and life of my own, I don’t think he 
would have married me. Why would he 
have wanted the burden of fulfilling my 
life as well as his own?” 

As women assume new roles and try 
new freedoms, it is understandably dif- 
ficult for men always to be there for sup- 
port and comfort when they need the 
same things for themselves. But it is 
difficult also for the women to respond 
to the new social climate, to take risks 
and to take their own needs as seriously 
as they have traditionally taken the 
needs of their partners. And there is no 
doubt that it takes a very secure, mature 
man to thrash out the stresses imposed 
by relationships today. End 

A Male View 
continued from page 47 
mother, checking out her mood, being 

very careful not to get in her way.” 

“What all these stories have in com- 
mon,” a prominent psychiatrist told me, 
“is that these men behaved emotionally 
as boys. They needed a woman’s sup- 
port and approval, but since men aren’t 


supposed to feel those needs, they we 
back to childhood feelings—to their fe 
that the support and approval would 
be forthcoming. Men fear today’s wo 
en because, without even knowing 
they make all kinds of emotional ¢ 
mands on women. Men are afraid tl 
their demands are going to be rejecte 
If you want something badly, the p 
son who has the power to give or wii 
hold it becomes frightening—she has t 
power to control your life. 

Men’s fear comes out in different wa 
usually as anger or aloofness. If only m 
were able to simply say, ‘I need, and 
realize that saying it doesn’t mean g 
ing up control of their lives, I think t 
difficulties between men and wom 
would be much less severe.” 

But in order to “confront and und 
stand” these fears, it’s first necessary 
explore what it is, specifically, 
frightens men about today’s women. 


According to Anthony  Pietropit 
and Jacqueline Simenauer in Beyo 
the Male Myth, a scientific survey of 1 
sexual attitudes of over 4,000 men, t 
three things that make men most n 
vous about women today are beat 
(24.7%), intelligence (21.4%) and mor 
(20.7%). My own more informal sur\ 
confirmed this. But I also found th 
these fears are only surface indicatic 
of much deeper feelings. 

Fear of beauty, for instance. Ma 
men desire beauty in their partners. O 
of their problems, in fact, is that th 
frequently put too high a value up 
beauty. But almost every man I talked 
confessed he felt uheasy inthe compa 
of an extremely beautiful woman. Wh 
asked why, they usually answered, 
one way or another, that a beauti 
woman tends to be spoiled. “She expe 
the world delivered_to her on a sil 
platter,” a lawyer told me, “and giv 
our society’s values she’s likely to get 
But not from me.” “Beauty makes 
woman too vain,” said a salesman. “S 
feels she doesn’t have to have anythi 
else to get a manta _ personality, | 
example.” I was surprised by the tone 
scorn sO many men expressed towa 
beautiful women—until I pressed the 
further and found that the root of thi 
reaction wasn't so much female vanity 
male competitiveness. “Why get | 
volved in that kind of hassle?” a you 
commercial artist responded frank 
“She’s got a thousand other guys aft 
her already.” A beautiful woman, m 
feel, will attract so many men that s 
can choose anyone she wants. Behi 
the scorn of women’s vanity, then, hi 
the male fear of rejection. A man feé 
that his own vanity will be wounded 
the worst possible way—by having 
woman choose another man. 

Most of today’s men, similarly, s 
they want their partners to be intellige 

(continued on page 1 





You can taste the trademarks 
in these recipes 


These recipes use General Foods trademarked products. Granted, you 
could use other similar products when you make them, but our trademarks 
are your guarantee of quality. Your proof is in the eating. 





TRADEMARK RECIPES 1 


This is the first in a series of 
recipe ideas. Look for more in 
later issues of this magazine. 

Each page will give you a whole 
set of recipes. Economical ways to 
add variety to your dinner table. 

One of the many reasons these 
recipes work so well is that we 
used General Foods brand name 
products. 

General Foods products are 
tested, retested and tested again to 
ensure they're the best value that 
they can be. 


Please look for JELL-O® Brand 
Desserts. And SHAKE’N BAKE® 
Seasoned Coating Mixes. KOOL- 
AID® Soft Drink Mixes. And 
SANKA® Brand Decaffeinated 
Coffee. 


Our brand names are your 
guarantee of quality. 


SUNDAE SAUCE 


3 tablespoons KOOL-AID® 
Orange, Raspberry, 
or Lemonade Sugar- 
Sweetened Soft 
Drink Mix 

¥, cup light corn syrup 

2 tablespoons water 

Ice Cream 























Combine soft drink mix, corn 
syrup and water in a saucepan 
— and heat until mix 
is dissolved. Serve over 
-¥ ice cream. Makes 
¢ about 1 cup. 
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GLAZED FRUIT DESSERT 













WN 1 package (4-serving size) 
foe Life JELL-O® Brand Vanilla Flavor 
yo y Instant Pudding and Pie Filling 











1 package (3 oz.) JELL-O® Brand 
Orange Flavor Gelatin 

1 cup boiling water 

¥4 cup cold water 

1 cup sliced bananas 
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Prepare pudding mix as directed on 
package. Pour into 8 dessert glasses; 
chill. Dissolve gelatin in boiling water. 
Add cold water. Chill unul slightly 
thickened. Str in bananas, and gently’ 
spoon over pudding in glasses. Chill 
about 1 h Garnish with prepared . 
a DREAM WHIP® 
Whipped Topping, 
if desired. Makes 
| 4 cups or 8 servings. 

































2'2 to 3 pounds frying chicken 
pieces 

1 envelope SHAKE ’N BAKE” 
Seasoned Coating Mix for 
Chicken—Italian Flavor 

Y4 pound sharp cheddar cheese, 
finely grated 

Y4 cup mayonnaise 

4 slices bacon, chopped 

' green pepper, chopped 


Coat chicken with seasoned coatung 
mix as directed on package and ar- 
range in a single layer in ungreased 
shallow baking pan. Bake at 400° for 
40 to SO minutes or unul tender. 
= Meanwhile, combine 

* cheese, mayonnaise, ba- 
‘=~. con and pepper, blending 
well. Spread over baked 
chicken and broil 5 min- 
utes. Makes 4 servings. 































¥%cup SANKA® Brand 
Decaffeinated Freeze-Dried 
Coffee 

V4 cup sugar 

1 quart boiling water 

¥4 cup brandy 

¥4 cup (about) prepared DREAM 
WHIP ® Whipped Topping 

Ground cinnamon 

Place coffee and sugar in a coffeepot 

or heatproof carafe. Add water and 

sur; add brandy. Hold at serving tem- 

perature. Do not boil. Pour into 

demitasse cups. Top with prepared 

whipped topping and 

sprinkle with cinnamon. 

Makes 4%4 cups or 12 
demitasse servings. 












































Look for these trademarks: 
JELL-O; SHAKE’N BAKE, 


SANKA, KOOL-AID-> 
They’re your guarantee of quality. 
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Mark it on the calendar: This is your month. A month to take control, to declare your body's independence, to 


win that diet battle. There are 31 days im July—and that’s enough time to lose ten extra pounds ‘ 


.. without 


losing interest. So make July your diet month, then admire your success all through August, September, 
October, November . . . 
Here, a month of slim-down menus. It's okay to switch meals around, as long as you limit the main course at 
dinner to six-ounce servings and vegetables to half-cup portions. Every day can be a salad day, if you restrict 
the dressing to 50 calories daily. You may have black coffee, tea or diet beverage with any meal. Think how 
nice thin will be, then dig in. By Lois L. Lindauer 


Basic Breakfasts 
1: Orange juice 


1 egg prepared without oil or 


butter 


2 thin slices white toast 


1 teaspoon diet jelly 


2: '/2 grapefruit 
1 slice cheese 
V2 English muffin 


3: '/2 cantaloupe 
1/4 cup cottage cheese 
1 slice dry toast 


1 SATURDAY 

Broiled halibut with 
lime 

Tomatoes, green 
peppers and mush- 
rooms cooked in 
tomato sauce 

/4 fresh pineapple 


2 SUNDAY 

Broiled chicken 
breast 

Wax beans with 
Parmesan cheese 

Baked acorn squash 

Diet canned peaches 


3 MONDAY 

Poached salmon 
steak 

String beans cooked 
in beef broth 

Steamed parsnips 

Diet orange gelatin 
with orange slices 


4 TUESDAY 

Steak-mushroom- 
onion kabob 

Thinly sliced cucum- 
ber in diet lime 
gelatin 

Sliced strawberries 


5 WEDNESDAY 
“Baked fish dish 
Pickled beets 
Tossed green salad 
Broiled grapefruit half 
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Light Lunches 
1: 3'/2 ounces water-packed 


tuna 


Lettuce and tomatoes 
4 Melba toast wafers 


2: Chef’s salad (1 hard-cooked 
egg, 1 slice cheese, croutons) 
Diet dressing 


3: Turkey sandwich with lettuce 
and mustard on 2 thin slices 


dark rye 


6 THURSDAY 

Grilled hamburger 

Grilled zucchini 
spears 

Broiled tomato halves 

Canned pear halves, 
packed in own 
juice 


7 FRIDAY 

London broil 

Spinach vinaigrette 

Whipped butternut 
squash 

Pineapple chunks, 
packed in own juice 


8 SATURDAY 
*Veal Parmesan 
Cauliflower with 
lemon juice, 
marjoram 
Broccoli 
Nectarine 


9 SUNDAY 

Broiled bluefish 

Steamed asparagus 
spears 

Dilled carrots 

‘/2 cup blueberries 


10 MONDAY 

Roast chicken 

Peas 

Zucchini cooked in 
tomato juice 

Apple baked in diet 
cherry soda 


11 TUESDAY 
Sliced cold chicken 
Spinach and mush- 
room salad 
Stewed tomatoes 
Dietetic strawberry 
gelatin with fruit 


12 WEDNESDAY 
Grilled shrimp en 
brochette 
Vegetable brochette: 
green peppers, 
onions, tomatoes, 
mushrooms 
Canned dietetic 
sliced peaches 


13 THURSDAY 

Grilled frankfurters 

Sauerkraut 

Peas and mushrooms 

Pear halves baked in 
diet maple syrup 


14 FRIDAY 
“Turkey dinner 
Lettuce salad 
Dietetic canned pears 


15 SATURDAY 

Broiled pork chops 

Hot sauerkraut with 
Caraway seeds 

Raw carrot sticks 

Unsweetened apple- 
sauce 


16 SUNDAY 


Daily Snacks: Choose two from column 
A and one from column B 


Column A 
6 ounces plain 
yogurt 
8 ounces butter- 
milk 
1/2 cup ice milk 
8 ounces skim 
milk 


Column B 
Small apple 
Small orange 
Nectarine 
Peach 
/2 banana 
/2 cup berries 
/2 cup dietetic 

canned fruit 


Lois L. Lindauer is International Director 
of The Diet Workshop, the national, fran- 
chised weight-control program. 


Broiled calves liver 
Onions sautéed in 
onion bouillon 
Italian green beans 

Nectarine 


17 MONDAY 

Broiled milk-soaked 
scallops 

Tossed green salad 

Broiled tomatoes 

Sliced apple 


18 TUESDAY 

Roast veal 

Summer squash with 
onion 

Frozen peas cooked 
in lemon marinade 

Canned pineapple 
chunks 


19 WEDNESDAY 

*Salmon log 

Cherry tomatoes 

Cucumber sprinkled 
with garlic 

Frozen banana slices 


20 THURSDAY 

Chopped sirloin ham- 
burger patties 

String beans 
sprinkled with 
cheese 

Carrot strips cooked 
in diet ginger ale 

Diet cherry gelatin 
with sliced peaches 
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21 FRIDAY 
*Swordfish Diablo 
Mashed steamed 
turnips 
Brussels Sprouts 
Orange sections 


22 SATURDAY 

Grilled chicken 

Baby carrots and 
green beans 
cooked in foil with 
seasoned salt 

V2 cantaloupe 


23 SUNDAY 

Baked ham 

Steamed broccoli 
with butter, salt 

Butternut squash 
cooked in pine- 
apple juice 

Canned pineapple 
rings 


24 MONDAY 
Roast Cornish hen 
Brussels sprouts with 
lemon slices 
Turnips mashed with 
butter, salt 
Orange slices 


25 TUESDAY 

Broiled shrimp 
(marinated in soy 
sauce and ginger) 

Boiled artichokes 
with diet dressing 
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A little-known fact about nonprescription methods of birth control: 


None are proven safer 
or more effective than 
Emko Contraceptive Foam 


' “ 





yan you protect yourself against 
regnancy and avoid serious health 


isks at the same time? 

| Many women today are questioning the value of ‘round- 
1e-clock contraceptive protection, especially if it means 
sing a feeling of health and well-being. Reliable birth 
yntrol simply doesn’t require so serious a sacrifice. 

The Emko Company strives to provide the most sensible 
alance of contraceptive safety, effectiveness, and con- 
nience. Emko Contraceptive Foam was developed to 
eet the needs of modern well-informed women seeking 
ose benefits. 












imple birth control confirmed by 


nodern science. 

Emko Contraceptive Foam contains no hormones and 
quires no objects residing permanently in your body. 
here is no risk of the complications which concern people 
bout the Pill or IUD. When used as directed, Emko Con- 
raceptive Foam is a highly effective means of preventing 
nplanned pregnancy. In fact, during the fifteen years 
‘omen have been using it, no nonprescription method has 
een proved more reliable. 

One application provides immediate protection in two 
ays: the foam forms a self-fitting barrier to block move- 
1ent of sperm. The active ingredient—one of the most 
otent—then acts to immobilize sperm on contact. Emko 
ontraceptive Foam is simple and fast-acting. It’s been 
»sted and proved effective by the most sophisticated 
sientific research techniques available. 










NOTE: The U.S. Government Food and Drug Adad- 
ministration (FDA) has classified EMKO CONTRA- 
CEPTIVE FOAM as a highly effective method of 
birth control. 






Vhy most women who use Emko 
Jontraceptive Foam have found other 


nethods unacceptable. 

Most users have already tried Pills, IUD’s, or dia- 
hragms. Fear of long-term health risks, actual discom- 
ort, and inconvenience are the usual reasons for switching 
‘om these methods to Emko Contraceptive Foam. 








It’s often considered a more “natural” alternative be- 
cause it works the instant you need it, without affecting 
you 24 hours daily. Emko Contraceptive Foam is birth 
control you control. And there is nothing to fit or remove 
afterward, as with a diaphragm. 


Unlike any new vaginal suppository, 
Emko Contraceptive Foam is 


effective immediately. 

There’s no waiting for material to melt before protection 
can be relied upon. Emko Contraceptive Foam is a pleas- 
ingly delicate substance that need not interrupt nor 
interfere. 


Three forms of application with 


advantages over other brands. 

The Emko Company was the first to invent and develop 
contraceptive foam, and none of its imitators has been 
tested as extensively in published medically supervised 
research trials. 

Only The Emko Company offers two additional applica- 
tion methods: Pre-fil” Contraceptive Foam and Because”. 
Pre-fil requires no shaking and includes a unique appli- 
cator that eliminates the delay of filling during use, since 
it may be filled in advance. The Because Contraceptor” is 
today’s ultimate in contraceptive foam convenience. Six 
applications are supplied in a single patented tampon- 


sized unit. 
All the Emko brands 


of contraceptive foam de- 
liver more of the active 
spermicidal ingredient 
per application than any 
other brand. None con- 
tain potentially irritat- 
ing perfumes. 

Me Look for Emko Con- 
" traceptive Foam at drug- 
me. stores everywhere. No 
prescription is neces- 
sary. To receive addition- 
al information, write to 
the address below for 
a free booklet, A Well- 
Balanced Approach to 
Birth Control. 


EMKO* CONTRACEPTIVE FOAM 
Birth Control You Control 


978, The Emko Co. 


The Emko Company (Dept. H),411 E. Gano, St. Louis, MO 63147 

















SULY DIET 


continued 





Steamed spinach 
with nutmeg 
Canned sliced pears, 
packed in own juice 
26 WEDNESDAY 
Tuna plate 
Sliced tomatoes and 
onions 
Cucumbers, radishes 
Whole fresh strawberries 
27 THURSDAY 
Scallop-green 
pepper-pineapple 
kabob 
Mushroom and 


spinach salad 
Acorn squash baked 
with cinnamon 
Diet coffee gelatin 
28 FRIDAY 
*Chicken cacciatore 
Lettuce salad 
Steamed whole beets 
Diet applesauce 
29 SATURDAY 
*Crab Ravigotte 
Diced carrots in diet 
maple syrup 
Romaine salad 
Canned pear slices, 
packed in own juice 
30 SUNDAY 
Broiled veal chop 
Steamed French-style 
green beans with 
diet dressing 





Coloring Gray Hair! Did you know 
there’s a hard way and aneasy way? 


Everyone remembers Barbara Britton, the 
lovely star of TV's Mr. and Mrs. North. Re- 
cently she discovered a simple new way to 
color gray hair that many women have 
asked about. 


e Dear Barbaru: My gray hair has been 
getting me down. But I'm afraid of the dull 
dyed look if I color it. I read you were really 
pleased with Lady Grecian Formula so I 
looked for it, but there was no color chart. 
How do I pick my shade? 

Mrs. V.M., Fredrickstown, Ohio 


There's no confusing color chart with Lady 
Grecian. The one clean clear liquid works 
whatever your original color was. Just comb 
it through daily until the gray disappears. 
Then once a week or so keeps your beauti- 
ful natural looking color. And no dyed look 
because Lady Grecian works with the 
natural chemistry of your hair to retain 
a natural blend of shades. 


e Dear Barbara: \ve used haircoloring, 
about 10 years—all kinds. They look fake, 
dry my hair and split the ends. And I hate 
those messy touch-ups. Can I switch with- 
out waiting til the old color grows out? 

Mrs. L.D., Hallstead, Pa. 


Yes indeed. Lady Grecian Formula is com- 
patible with any haircolor you may have 
been using. It’s gentle because it has no 
damaging peroxide so your hair will be 
softer, healthier. Dry split ends begin to dis- 
appear and switching’s really easy. Just use 


Lady Grecian on the gray root area til it 
blends in. And no more tiresome touch-ups. 


¢ Dear Barbara: Vm just beginning to 
get gray, but I don’t want to get into compli- 
cated haircoloring. Will Lady Grecian work 
on just a little gray? 

Mrs. B.D., Bowie, Md. 


Oh, it’s especially good for early gray, 
because it colors only the gray...And it’s so 
simple, no messy dye. Just comb a few clear 
drops through the gray til it blends with 
your natural color. Or, you can even make 
highlights. 
e e e 

The uniquely easy way to color gray hair— 
Lady Grecian Formula, a practically clear 
liquid that’s totally different from ordinary 
haircolor. Just comb a few drops through 
daily until you have the color you want. No 
mixing, nomess and no peroxide, soyouknow 
it’s gentle. No tiresome touch-ups either. 

Once you have the color you want, 
(usually about 10 days), a quick comb- 
through once a week or so will keep it 
naturally lovely with no gray roots ever. 
Available at toiletry counters everywhere. 


Ask Barbara Britton about your haircolor- 
ing problem. Write: Barbara Britton, Box 
328 FA White Plains, N.Y. Questions may 
be used in a future column. 

To find out how Lady Grecian Formula 
will work for you, just send $1 with your 
name and address to the above address. 

Combe Inc. 
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Hubbard squash 
cooked with orange slice 
Peaches packed in 
own juice 
31 MONDAY 
Frankfurter-cherry 
tomato kabob 
Cold vegetable plate 
(carrot strips, 
celery stalks, 
cucumber fingers) 
2-inch wedge honey- 
dew melon 


All recipes developed 
by Diet Workshop 


Baked Fish Dish 


1 can (4 0z.) mushrooms, drained 
(reserve liquid) 

1 beef bouillon cube 

2 tablespoons chopped green pepper 

Y teaspoon dried onion flakes 

Y cup chopped celery 

1 pound fillet of sole 

YZ teaspoon dried parsley 

1 teaspoon grated Parmesan cheese 





1. Heat mushroom liquid and dissoly 
bouillon in it. 
. Add mushrooms, green pepper, 
onion flakes and celery. 
3. Pour mixture over fish. 
4. Sprinkle fish with parsley and 
Parmesan cheese. 
5. Bake in 350° F. oven for 20 to § 
minutes or until fish flakes easil 
Serves 2. About 255 calories per servin 


bo 


Veal Parmesan 


1 pound veal cutlets _ | 
Y teaspoon salt 
Dash of garlic powder 

1 can (4 0z.) mushrooms, drained 

2 ounces low-fat mozzarella~cheese, 
shredded 

4 cup tomato sauce 

2 tablespoons grated Parmesan cheat 

1. Brown veal in heavy skillet. Remo 
to flat baking dish. | 

. Sprinkle salt and garlic powder. 

. Cover with mushrooms, mozzare 
cheese, tomato sauce and top wil 
Parmesan cheese. 

4. Bake covered in 350° F. oven for 4 

minutes or until tender. 

Serves 3. About 425 calories per servin| 


wh 


Turkey Dinner 


2 packages (10 oz. each) frozen 
cauliflower 
2 packages (10 oz. each) frozen 
broccoli spears 
2 teaspoons instant chicken broth 
8 ounces Swiss cheese, sliced thinly 
1 pound cooked turkey roll in 14-inch 
slices 
Salt, pepper, paprika 
1. Cook cauliflower and broccoli accor! 
ing to package directions. 
. Mash together with broth powder 
. Spread in bottom of baking dish. 
. Layer half of Swiss cheese over 
vegetables. 
. Arrange turkey in overlapping slicé 
6. Place remaining Swiss cheese 0 
the turkey. Sprinkle with salt, pe 
per, paprika to taste. 
(continued on page 11 
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We want you to wake up feeling 
is good every morning. — 

So we designed the Sealy 
osturepedic in cooperation with 
ading orthopedic surgeons for no 
orning backache from eed ap Se 
n a too-soft mattress. 

Sealy Posturepedic is a unique _ 
ack support-system. Cushioning — 
yers comfort you. Hinged offset — 
oils give youfirm support. — 
\nd our patented torsion bar __ . 
fdpissere is helps ae YOR 
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HAVE CAT, 


Even the most domestic of cats can 
become a world traveler. It’s possible, 
and painless, once you know how. 

By Carole C. Wilbourn 


oes your Cat panic on car trips, howling all the way? 
Once you arrive at your destination, he probably goes 
into hiding for the duration of your stay. It isn’t unusual— 
cats generally don’t react very favorably to traveling. But, 
with a little know-how vacationing with your pet can be 
relatively painless. Ready to go? 
Get set 

If you're planning a long trip (four or more hours) your 
cat may need sedation, oral or injectable. An injectable 
sedation is more reliable. But should you decide on an 
oral sedation, give your cat a trial dosage before you go to 
be sure it’s effective. For cats with queasy stomachs, Dram- 
amine is often advisable. Check with your veterinarian. 

A rabies vaccination may also be necessary if your cat 
will be allowed outdoors. A vaccination against respira- 
tory viruses and a current distemper booster is a good idea. 
Do not feed your pet for at least four hours before de- 
parture—an empty stomach is better than an upset one. 
What to take 
e A disposable cardboard litter box or plastic pan and 
plastic litter box liners, plus scoop and litter. 

e Food, bowls and catnip. 

e A carrier, with your identification on the outside. A 
wired carrier is best because it allows air to circulate. Line 
it with strips of newspaper in case your cat has an accident. 
When you go by car 

e Set up the little box in a convenient area. 

e Keep the car as cool as possible. 

e Should you decide to let your cat out of the carrier, leave 
the car windows open a crack. Some cats feel safer inside 
the carrier and won’t come out. 

e If you must leave the cat alone in the car on a hot 
day, park in a shady spot and open the windows a crack. 
Once you arrive 

e Before you bring the cat inside, set up the litter box and 
water bowl in the bathroom. 

@ Open the carrier inside the bathroom then close the 
door and let your cat venture out at its leisure. 

e Once at-home in the bathroom, your cat is ready to ex- 
plore the rest of the place. Tour only one room at a time 
or the newness and vastness will be overwhelming. 

e You can give your pet some catnip and a light meal 3 
to 4 hours after arrival. 

¢ Don't be startled if your cat goes into hiding. It can 


CAN TRAVEL 


take a few days for a cat to adapt to a new environment. 
For outdoor excursions 

e Make certain your cat is familiar with the inside of the 
house or room before you allow him to go outdoors. 

e Even if he’s tattooed, provide him with a collar and 
identification. He may also need a flea collar or medallion. 
e At first, accompany your cat on short strolls, using a 
kitty harness and leash. It’s important for a cat to familiar- 
ize itself with the immediate area under your supervision. 
Then, when he’s on his own and perhaps panics, he'll 
know where to hide or how to return home quickly. 

e Don't permit your cat to stay out after dark. Feed him 
at sundown—he’s sure to come home for meals. 
Far-away places 

e Before entry is permitted into some states and most 
foreign countries, cats must receive certain shots. Check 
the United States Department of Agriculture booklet en- 
titled “State and Federal Health Requirémeénts,’. which 
lists domestic and Canadian requirements. When traveling 
to foreign countries, your travel agent or airline can pro- 
vide you with the information you need. 

Hotel-hopping 

@ Many hotels permit cats in the rooms. But the manage- 
ment may ask you to sign an agreement holding you re- 
sponsible for any damage caused by your cat. 

e Be sure your maid knows about your cat. Maids often 
leave a door ajar while cleaning and your cat may exit. 

if you fly . 

e Some airlines insist you buy their regulation carriers. 

@ Always attach a label to your carrier with your identi- 
fication and destination. : 

e Some airlines will allow one pet per cabin if the carrier 
can fit under the seat in front of you. 

e Make reservations well in advance or your cat may have 
to travel as “excess baggage” in the cargo or luggage hold. 
e A direct flight is best—there’s less chance your cat will 
be transferred to the wrong plane. 

@ Carry your cat’s carrier to the boarding area and ask an 
airline employee to see that your cat boards the plane. 
You can take a train 

® Some of the smaller railroad lines allow cats, if thev 
remain in carriers. Cats can’t travel on Metroliners and 
Amfleet and some short haul trains that do not have bag- 
gage cars. Other lines, such as Amtrak, only allow cats to 
travel in the baggage car. 

Once back home, your cat will be disoriented all over 
again. But it doesn’t take as long to settle in. Every vaca- 
tion with your pet gets easier—you may even decide to 
take him around the world. 


Copyright © 1978 by Carole C. Wilbourn. From THE INNER CAT, to be published by Stein and Day / Publishers. Photograph by Carole C. Wilbourn. 
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Is there some place 
ou haven’t been — a place 
Ou've dreamed of? Well, 
Ow’s the time to go. Because 
ow United’s Super Saver 
an. save you 40% to 107 
ities from coast to coast. 
fore cities than any other 
irline. 

Super Saver has some 
imple restrictions. Like 


advance-purchase and length-of stay 
requirements. But you'll find the 40% 
savings well worth planning for. 
Seats are limited, so call United or 
your Travel Agent today. And get an 
early start on the savingest Summer 
yet. We built the largest airline in the 
free world. Around you. 
Partners in Travel with Western 
International Hotels. 


Fly the friendly skies 
of United. 
W 
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BETWEEN PARENT AND TEACHER 





When there’s trouble with children and school, parents have a tendency to blame 


teachers 


and teachers complain about the lack of support from parents. 


If you have a question about your school-age child, why not ask Mary Susan Miller? 


Write to Between Parent and Teacher, Ladies Home Journal, 641 Lexington 


Ave., 


New York, N.Y. 10022. We regret that only letters selected for use in the column 


7 
can be answered. 


Dear Mrs. Miller: I am interested to see 
that this year’s Teacher of the Year [see 
LH], May], like last year’s, uses methods 
that are a far cry from Back to Basics. 
She leans to “way-out” methods rather 
than traditional, and seems more in- 
terested in the child’s self-image than in 
his achievement. Why?—Mrs. R. J. Dadar 
Dear Mrs. Dadar: Elaine Barbour and 
Myrra Lee, this year’s and last year’s 
selection for National Teacher of the 
Year, represent the best in American 
teaching. Fortunately, such teachers can 
be found here and there in every state. 
These teachers are confident enough 
to avoid jumping on educational band- 
wagons like Back to Basics. They are 
committed to the belief that learning 
grows in a child who is having fun, who 
dares to question and who has enough 
sense of self-worth to make mistakes. 
They are also creative enough to in- 
novate. Teachers who rigidly adhere to 
traditional teaching—or who think the 


By Mary Susan MILLER 


3R’s are the most important part of 
learning—probably lack Teacher of the 
Year qualities. Parental support may en- 
able more teachers to be like Elaine 
Barbour and Myrra Lee. 


Dear Mrs. Miller: I have been a widow- 
er for six years, raising two children—a 
boy now 15 and a girl 13. Things are 
going fine with the boy, but my daugh- 
ter has become rebellious and hostile, 
fighting everything I say or do. I feel 
like a total failure and don’t know where 
to turn.—A Desperate Dad 

Dear Dad: Thirteen is a difficult age for 
girls, even when they have two parents 
who feel as frustrated as you do. It is a 
time of contradiction: seeking indepen- 
dence, yet clinging to security; awaken- 
ing to sexual excitement, yet fearing 
unknown feelings; wanting to be beauti- 
ful, feeling ugly. The absence of a mother 
heightens the confusion and adds a feel- 
ing, however illogical, of rejection. Per- 











Over ice: an ounce 
of Kahlua, a fill-up 
of soda, asqueeze | 
of lime. Refreshing! 7} 
As is the Kahida 
recipe book: . 
Send in. It’s free. 
Kahida Coffee Liqueur 
from Sunny Mexico. 
53 Proof. Maidstone 
Wine & Spirits Inc. 
116 N. Robertson Bivd. « 
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haps an aunt or close friend could act a 
surrogate mother. Perhaps the scho¢ 
guidance counselor can be called in t 
help; he/she may suggest outside ther 
apy for a while. Most importani 
however, is the support you give you 
daughter to make her feel loved. Thi 
feeling builds the self-confidence sh 
needs to pass through these tumultuou 
years into adulthood. 


Dear Mrs. Miller: Our seventh grade so) 
has recently undergone a back operatio) 
that will keep him out of school fa 
several months. He is an earnest kid an, 
worries about missing so much schoo 
We're worried also. What should w 
do?—Mr. and Mrs. Simon Auerbach 
Dear Mr. and Mrs. Auerbach: In mos 
states, a school district is required t 
provide home instruction for children i 
situations similar to the one you dé 
scribe. It costs no money and is availabl 
for all children—even those attendin 
private school. I suggest you contact th 
Superintendent of Schools in your dis 
trict and find out what can be done fe 
your son. No matter what the school pre 
vides, however, remember that you wi 
have to give your son a great deal ¢ 
encouragement and support. Try t 
bring some of the fun part of scho¢ 
home to him, too. Let his friends visit t 
report social doings. Keep art suppli¢ 
handy. Tape school plays and musics 
programs so that he can share then 
Take photographs of athletic events. H 
will return to school feeling he hasn 
missed a thing. 


Dear Mrs. Miller: We-have_a choice ¢ 
putting our four-year-old daughter in 
full-day nursery school or in a half-da 
nursery school. They are both near ot 
home and seem well run. Which do yo 
think is better?—Janice Armigrue 
Dear Ms. Armigrue: My answer is goin 
to sound hazy because “better” depenc 
on you and your child. You have to cor 
sider the needs of both of you, and the 
come up with an individualized answe 
Does your daughter have the physic: 
stamina to last a full day at school? Doe 
she have the emotional maturity to b 
away from you all day? Will you fe: 
guilty putting her in school all day? Aj 
you tense when you spend a lot of tim 
with her? Are there children for her { 
play with at home in the afternoor 
Have you other children with whom ye 
need to spend time alone? After cor 
sidering your answers to these question) 
ask your pediatrician what she/} 
thinks. Put the question frankly to tk 
teachers of both schools. If you still cai 
not come to a comfortable decisio! 
settle for the half-day school. She mz 
miss the benefits of a full program, br 
no harm will be done. En 
Mrs. Miller is author with Samm Sinclair Baker 
“STRAIGHT TALK TO PARENTS: How You Can Help Y¢ 


Child Get the Best Out of School,’’ published in pap} 
back by Scarborough House. 
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It’s a tool for tapping the full power of your inner resources and nothing 
like the diary you kept as a child. By Tristine Rainer. 


My first diary, like many others, was a calen- 
dar book with one lined page for each day 
of the year. I assumed from its structure 
that every evening I had to fill a page with 
a summary of my days activities. I came to 
despise that unnatural duty as I labored 
with stapled-in pages when I had too much 
to say one day and apologies when Id for- 
gotten to write for a whole week. 

The new concept of journal writing has 
little to do with the rigid, daily calendar 
diary you also may have kept as a child, nor 
the factual travel journal you may have writ- 
ten to recall the Grand Canyon as you sat 
by the fire in later years. It has little to do 
with outdated notions and misconceptions 
of diary keeping as a self-discipline, a duti- 
ful record of events, a narcissistic self-ab- 
sorption, an escape from reality or a nostal- 
gic adherence to the past. 

Instead, the New Diary is a practical psy- 
chological tool that enables you to express 
feelings without inhibition, recognize and 
alter self-defeating habits of mind and come 
to know and accept that self which is you. 
It can help you understand your past, dis- 
cover joy in the present and create your own 
future. The therapeutic and creative bene- 
fits of keeping the New Diary are, in fact, 
almost as numerous as the people who en- 
joy the pleasure of keeping it. 

People often begin diaries because they 
experience a block in communicating with 
a person important to them. In the diary, 
you may write what you can’t say to your 
mate or what your spouse doesn’t seem to 
understand when you do try to say it. You 
may have negative feelings about one of 
your children or a parent, which you don't 
want to express to them for good and hu- 
mane reasons. So you explore and work 
through these feelings in a diary. 

You may simply want the freedom to 
write sloppily, ungrammatically, profanely, 
somewhere in your life, or you may want 
the freedom to explore your “lesser” self 
without making explanations to others. Flex- 
ibility, an openness to adventure, a willing- 
ness to experiment, play, take chances and 
follow your own path are essential. 


HOW TO BEGIN 

e Writing deeply. Anais Nin, probably the 
most important diarist of this century, de- 
veloped the practice of sitting quietly for a 


few minutes before beginning to write. She 
would close her eyes and allow the most im- 
portant incident or feeling of the day (or 
of the period of time since she last wrote) 
to surface in her mind. That incident or 
feeling became her first sentence. By using 
this approach, you will at least have record- 
ed what is of greatest significance to you, 
even if you don’t have enough time to write 
everything that you wish to explore. 

Cast for your deepest thought or emotion. 
Did you have a dream you wish to remem- 
ber? Did you meet someone who could prove 
significant in your life? Did you experience 
an important emotional encounter? Did you 
have an idea or a memory you want to 
preserve? Are you worried about something? 

What is of deepest importance to you is 
most important to your diary. It does not 
need to interest anyone else. 
e Writing carefully. Many people have se- 
rious inhibitions about writing because of 
the way they were taught in school. There 
one’s writing was always judged “good” or 
“bad,” as if it were subject to an unchanging 
natural law, and grammatical errors ‘were 
confused with moral judgments. 

But there are no rules when you write 
your own diary. You are writing for your- 
self, so self-expression is the key. Concern 


about correctness will only inhibit you ‘and- - 


slow you down. 

In the beginning, the object is to lear 
to flow without stopping to correct your- 
self, to be spontaneous, to expand and de- 
velop. Try not to allow a desire for per- 
fection to interfere with the real purpose of 
your writing—your own expansion, aware- 
ness and growth. Many diarists have regret- 
ted crossing out what they have already 
written, It is more valuable to add new <in- 
sights to an entry than to erase or cross out 
or rewrite. Spur-of-the-moment negative 
judgments may actually be resistance to an 
insight that might later prove invaluable. 

@ Valuing contradictions. If you are true 
to yourself within the present moment, you 
are likely to contradict yourself frequently. 
Not only might you disparage on one day 
what you praised on another, you may even 
find yourself having divergent and contradic- 
tory attitudes about a topic in the same entry. 

Try not to deny any thought or feeling 
in the diary, even if it doesn’t seem to fit or 
if it frightens you. The process (continued) 


Copyright © 1978 by Tristine Rainer. From THE NEW DIARY, by Tristine Rainer, published by J. P. Tarcher, Inc., Los Argeles, CA. 
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THE NEW DIARY 
continued from P.S.6 


is one of simple addition. You write one 
feeling, which leads you_to another, 
which leads to another, “I don’t like 
her,” “No, I really do like her.” The 
truth is the sum of them all, achieved 
simply by saying everything. 

Out of the contradictions and am- 
biguity a larger truth seems to emerge. 
And by adding one piece at a time, you 
develop a self large enough to contain 
all of your perceptions. 


WHERE TO BEGIN 

e Start with now. Express the present 
moment, whether in an image, a feel- 
ing or a description. This approach will 
bring you in touch with the immediacy 
cf your life. 

Where are you in your life now? How 
do you live? What are you feeling, 
thinking, experiencing? What do you 
desire, fear, value? Whom and what do 
you care about? What is the significance 
of the present moment in the context of 
your life? What is changing in your life? 
What is changing about you? 

e Try a self-portrait. You could begin 
with a word-portrait of yourself or a 
description as you know yourself to be 
at the present time. Rather than writ- 
ing a detailed autobiography, this ap- 
proach can be brief and rely upon im- 
ages or similes. It might include a de- 
scription of the circumstances and in- 
fluences that led to your present state. 
What recent or not-so-recent events of 
the past have contributed to the person 
you find yourself to be at this moment? 
And where do you feel your life is lead- 
ing you now? 

e Open with the day. This can be a 
valuable exercise if you have the time to 
expand it as fully as possible, to push 
beyond an outline of the day’s activities, 
to explore the feelings, nuances of emo- 
tion, thoughts and reactions you might 
ordinarily ignore. It could become ex- 
hausting and dull to do this kind of de- 
scription every day. But occasionally a 
complete record of the day will give 
you a sense of the complex, detailed 
fabric of your life. 

You might also begin with an out- 
pouring of strong feelings if you are 
very angry or lonely or sad or exhilarat- 
ed; or record a recent dream that you've 
had, a statement of purpose in keeping 
the journal, a photo, a drawing, a news 
clipping, or anything else that comes to 
your mind. 

When you face a blank page the ex- 
citement of the unknown always lies be- 
fore you. And it is precisely this unpre- 
conceived, unrestricted quality of the 
New Diary that encourages continuous 
self-creation. You choose and select and 
experiment. And in so doing you begin 

know your free, spontaneous, most 
creative self. End 
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HOW THEY SEE IT 


Famous authors share their | 
wit and wisdom on a subjec 
that’s close to all of us. | 


FLOWERS | 


Flowers are God’s thoughts of beai) 
taking form to gladden mortal gaze. 


Lovely flowers are the smiles of Go 
goodness.—Wilberforce. 


What a desolate place would bef 
world without flowers?—It would bef 
face without a smile; a feast withouj 
welcome.—Are not flowers the stars|IM 
the earth?—And are not our stars | 
flowers of heaven?—Clara L. Balfour, 


To me the meanest flower that blo 
can give thoughts that do often lie | 
deep for tears.—Wordsworth. | 


What a pity flowers can utter | 
sound?—A singing rose, a whispering ¥ 
let, a murmuring honeysuckle,—oh, wl 
a rare and exquisite miracle would thi 
be!—H. W. Beecher. 


The flowers are nature’s jewels, W 
whose wealth she decks her summ 
beauty.—Croly. | 

The instinctive and universal taste 
mankind selects flowers for the expt 
sion of its finest sympathies, their beat 
and fleetingness serving to make th) 
the most fitting symbols of those df 
cate sentiments for which langué 
seems almost too gross a mediu 
—Hillard. 


Flowers are love’s truest languag¢ 
P. Benjamin. 


l 


To analyze the charms of flowers 
like dissecting music; it is one of th) 
things which it is far better to enj 
than to attempt fully to understan¢ 
Tuckerman. 


In eastern lands they talk in flowé 
and tell in a garland their loves @ 
cares.—Percival. 


Stars of earth, these golden flowé 
emblems of our own great resurrecti 
emblems of the bright and better lai 
—Longfellow. 


Every rose is an autograph from 
hand of God on his world about us.— 
has inscribed his thoughts in these 
vellous hieroglyphics which sense ‘ 
science have these many thousand ye 
been seeking to understand.—Theod 
Parker. 


A passion for flowers, is, I think, 
only one which long sickness leaves } 
touched with its chilling influene( 
Felicia Hemans. 


To cultivate a garden is to walk w 
God.—Bovee. 


From THE NEW DICTIONARY OF THOUGHTS, origi 
compiled by Tryon Edwards, D.D. Used by permissi 
Doubleday & Company, Inc. 
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lifts out dirt. Makes your hair 
lustrous and healthy-looking. 
Treatment de Pantene. The 
60 second intensive condi- 
tioner for damaged hair. Use 
it once a week to give your hair 
a new lease on life. 
Heat Solution" 
de Pantene. The 
solution to prob- 
lems caused by 
heat. Shields 
your hair from the 
sun's damaging 
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the moisture that summ 
steals. A must before ev 
blow dry. i 
Setting Lotion de es 
Makes even a summer hair set 
last for days. Holds without — 
leaving your hair sticky. Con- 
tains a special anti-humidity | 
agent for hot summer days. 
Hair Spray de Pantene. 
Holds your hair stylenaturally. 
There's a special sunscreen 
that keeps the sun from dis- 
coloring your hair. Plus an 
odor-counteracting system to . 
keep your hair smelling fresh, 
even in a smoke-filled room. 
That's it. The Pantene 
Summer Treatment Program. 
If you have a summer hair 
problem, we have the solution. 
Look for Pantene in the cos- 
metics department of fine drug 
and department stores. You'll 
find that each Pantene product 
is designed to help solve a 
specific problem. Each rein- 
forces the other. Together, 
they keep your beautiful hair 
beautiful, right through the 
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A WAVE OF SORROW 


When a sun-packed vacation takes a tragic turn, 
a family learns about love, life—and the importance of joy. 
A true story by Marcia S. Cohen. 


hree years ago, just before Christ- 

mas, I was reluctantly packing 

summer clothes for our annual 
family jaunt to Key Biscayne, Fla. Usu- 
ally, the prospect of escaping the winter 
blahs, the seasonal lull in my husband 
Lou’s normally demanding law practice, 
and most of all, the horrendous weather 
that regularly descends upon Indianap- 
olis in December, would have been ea- 
gerly anticipated by all of us. That time 
I just couldn’t work up any enthusiasm. 

My reluctance stemmed from the chil- 
dren’s total lack of interest, plus the fact 
that a virus had caught Lou and sent 

“him to bed when he’d always had the 
resistance of ten mules. None of us, ex- 
cept Lou, wanted to go. Still, he insisted 
that we would be much happier after a 
few days in the Florida sunshine, and 
since none of us were accustomed to 
winning an argument with our “lawyer- 
in-residence,” I just kept packing. 

We had no way of knowing that that 
years trip was to change the entire 
course of our lives. We didn’t know that 
Lou's very life would hang in a fine bal- 
ance for almost four long months. Fur- 
thest of all from our awareness was the 
harsh fact that our very active, tre- 
mendously energetic and still very young 
husband and father was to be totally 
paralyzed from the shoulders down for 
the remainder of his life. 

The freak accident occurred on a gor- 
geous, hot and sunny day, when barely 
a ripple disturbed the calm, soothing, 
deceptively gentle sound of the ocean. 
After baking in the sun long enough to 
become uncomfortable, Lou raced Lisa 
to the water for a cooling dip. She hesi- 
tated at the water's edge, but laughing 
gleefully, he continued running until 
water was lapping at his upper thighs. 
He raised his arms and executed a neat, 
flat racing dive. Then, he floated, face 
down. At first I was not a bit concerned. 
Lisa stood at the water's edge, still cau- 
tiously testing the temperature with her 
toes, and nearby, Andy and his friend 
Mike were busy gabbing about what- 
ever 13-year-old boys discuss, More time 
went by, and gradually I began to feel 
uneasy. Suddenly it was too long a time 
for him to be holding his breath, Fear 
sent adrenaline searing across my face, 
moving down my neck and onto my 
chest. I found myself running toward the 
water and yelling at Andy to see if Lou 
was all right. Andy did get to Lou and 
turned him face up in the water. He 
seemed to be okay, and I felt annoyed 
that he had been playing some childish 
game that had frightened me. But when 


P.S. 10 


I asked him if he was all right, his reply 
was more chilling than the water. He 
said he couldn’t feel anything, he 
couldn’t move. 

Pure instinct, plus a year’s experience 
as a volunteer in a local hospital emer- 
gency room, alerted me to the worst 
possibilities. However, I didn’t allow 
myself to consider that his lack of feeling 
and movement would be permanent. 

We moved Lou very carefully to just 
beyond the water’s reach. The crowd 
that had already formed contained a 
medical student and a physician, plus 
some well-meaning but badly informed 
bystanders, who said to stand him up. 
Luckily, my insistence that he be left 
flat until help arrived was supported by 
the physician. Standing him up at that 
point could well have severed the spinal 
cord at the neck, to kill him instantly. 


Nature’s protective shield 


The events that followed blurred to- 
gether. The blur was a protective shield 
for me, certainly nature’s way of soften- 
ing the realities that have taken three 
years to sort out, to adjust to, and finally, 
reluctantly, to accept. The seemingly 
endless ambulance ride across the Cause- 
way into Miami Beach, the long wait in 
the emergency room while the diagnosis 
was made, the frantic telephone calls to 
friends, and the awesome burden of de- 
ciding to let a total stranger perform 
major surgery on my husband’s broken 
neck, all seemed to be a terrible dream. 

As I stood barefoot in the Intensive 
Care Unit, shivering in my bikini, I real- 
ly didn’t care at all about my appear- 
ance. I felt only a desperate need to con- 
tact one of two neuro-surgeons we knew 
at home, so that one of them would tell 
me what to do. Both were in surgery, and 
the need for an immediate decision was 
obvious. I hoped I was doing the right 
thing. I signed the necessary papers and 
watched the doctor hurry away to scrub 
for the operation. 

I was allowed a couple of minutes 
with Lou and was deceived by his ap- 
parent well-being. He seemed complete- 
ly alert and was very reassuring. The 
doctors had told him that the fifth cervi- 
cal vertebra was shattered into tiny frag- 
ments that were pressing on the spinal 
cord and causing the loss of feeling and 
movement. Once the surgery was per- 
formed, the pressure would be relieved 
and he would be fine. He smiled and 
winked at me as he was wheeled out of 
the Intensive Care Unit to surgery, still 
lashed to the backboard the paramedics 
had slid under him at the beach. His 


























head was held in position by sand-filled 
beach towels. So far, his care had bee 
excellent. 

My mother had undergone simila 
surgery only two years earlier, and had 
come through it beautifully. She had re- 
sumed her normal activities. Surely, 
Lou’s age and excellent health were in 
his favor. We would find out in 72 hours, 

The procedure took about four hours. 
Luckily I was supported by one of Lou’s 
associates, who had been the first to ar 
rive at the hospital, and several other} 
friends. Together we waited. We talked] 
about any subject that would keep us| 
from thinking. Thank God for friends. I 
don’t know what I would have done 
without them. It was late when the) 
neuro- and orthopedie surgeons came up| 
to us in the waiting room. They seemed} 
confident as they told us that Lou had} 

made it through the surgery well, and| 
although many hazards lay ahead, he 
would be, most likely, as good as new. 

Three days passed, then three months 
—and now, more than three years. The 
agonies—physical and emotional—the 
frustrations, the separations, even the 
catastrophic financial burden, often 
seemed too much to bear. The whole 
world appeared to have turned upside 
down, and months went by- when we 
thought that the sun would never shine 
again for us. We struggled to grasp the} 
enormity of the disaster. 

The kids adjusted much more readily 
than we did. They went back to school 
and began to live their lives again as 
soon as the vacation was over. For Lou, 
real awareness of his permanent disabil- 
ities didn’t hit until sometime in March. 
Just out of the last of three Intensive 
Care Units, finally able to speak again 
after recovering from atracheostomy, he 
asked the inevitable question: Would he 
ever walk again? Not only would he not 
walk again, but neither would he have 
the use of the upper part of his body. He 
was, technically, a C-5 quadriplegic. For 
practical purposes he was totally depen- 
dent on others. Paralyzed from the 
shoulders down, this splendid man was 
little more than a subservient child. 

Only now, after four hospitals, two 
ambulance flights, dealings with over 50 
physicians and long months of physical, 
occupational and psychiatric therapy are 
our lives palatable, even happy, again. 
Lou remans paralyzed and without sen- 
sory perception from the shoulders 
down. Only his shoulders, biceps and a 
tiny extensor muscle in each wrist have 
remained intact. Like cutting the cord to 
a telephone, the damage to (continued) 
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A WAVE OF SORROW 


continued 


the spinal cord prevents any feeling or 
use of the body from the level of the 
injury on down. Amazingly enough, after 
months of physical therapy, those re- 
maining muscles allow Lou to operate his 
power-driven wheelchair. A beautifully 
crafted brace on his left hand and arm 
enables him to feed himself, write, shave, 
brush his teeth and hair, and to handle 
books, newspapers and magazines, when 
he is sitting in the chair. In bed, he is 
helpless, often requiring assistance in 
lowering his arms to his sides. Another 
device gives him unassisted use of the 
telephone, so vital to his practice of law, 
A specially designed house with ramps, 
wide hallways and doorways, and light 
switches placed at his level, makes life 
simpler for all of us, and gives Lou the 
opportunity to have as much independ- 
ence as his physical disabilities will al: 
low him. Instead of the sleek, silve 
sports car he loved so much, a van 
equipped with a hydraulic lift for his 
chair, is his daily transportation to an 
from his law office. 

After months of battling pneumonia, 
a paralyzed stomach, bedsores, cardia 
and respiratory arrest, spiking fever 
that reached a potentially brain-sizzlin 
106 degrees, it’s amazing to me that any 
one could want to g@ on living. Facin 
life as a quadriplegic took guts and 
sense of humor. Lou had both. His sens 
of humor remained .intact in spite 0 
everything; it has never ceased to aston 
ish the myriad of medical personnel wh 
are much more used to angry patients. 


Feel lucky 


Facing life as the wife of a quadri 
plegic takes a lot of self-assessment, ang 
a whole new look at life itself. Crazy a 
it may sound, I feel very lucky. My hus- 
band is not only alive and functioning af 
a human being, but is as much of a ma 
as the guy I married over 18 years ago 
Sure, it hurts to see him struggle to put 
on the brace, and to know that he can’t 
feel anything wher he touches me, but 
he’s a beautiful human being, and every 
day we feel a renewed awareness of : 
beauty around us. We are learning t 
truly communicate with each other. We 
both feel that our relationship is strong; 
er, more loving, than it was before. | 

Behind us lie regrets. Regrets for what 
we didn’t do while we could. We mourn 
for all that is lost; and there are mem} 
ories, a lot of happy memories, to think 
about. But we don’t try to live a memory, 
We live each day as it comes, finding joy 
in ordinary, simple things. There aré 
definite compensations for the necessat 
ily slowed lifestyle. Forced to live at 
such a limited pace, we have the oppor 
tunity to reflect, and to know from with 
in the truest meaning of the Hebre 
toast: L’Chaim! To Life! End 
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Foxy Face-Savers 
and Clever Maneuvers, 
by James C. Humes 


Put Down A 


Pompous Turke 


Now I would be the last person in| 
world to deny that pomposity has| 
practical uses. Following the advic¢ 
a very wise man I know whose fo 
for success is, “Look pompous, $ 
pompous as an ass; nothing succeeds) 
pomposity,” I wear three-piece pinst} 
suits just about all the time. They ar 
any rate the only clothes my somew 
weighty frame looks dignified in. | | 

A pompous ass outranks a bore ( 
snob any time. However, I prefer | 
of the turkey to that of the ass, becd 
it is more patriotic. 

On at least one occasion, I have |} 
mistaken for a genuine pompous | 
and that occasion gave me insight 
how such creatures are put down. | 

I was hosting a business dinner | 
a sometime colleague of mine, a 
styled “radical” who'd graduated 
The Hill School ten years after I had! 
within a few years had taken a sl 
left turn, politically speaking. Althe 
we got along fine otherwise, I had 
feeling that the trappings of my th 
which included a watch chain dré 
delicately across'‘my rotund paunch 
fended his revolutionary sensibiliti¢ 

Now, my watch chain does not | 
a watch on it, but a cigar cutter, 
upon dinner’s end, I offered my fri 
ly enemy a cigar. He accepte' 
with the proviso that Cuban cigars 
really the best in the world (i.e., b 
than the excellent cigar I had off 
him), and that he would rather sm¢ 
cigar like Castro_ than like Chu 
(i.e., keep it in his mouth and chet 
it instead of puffing away delicately 
and again). 

So, drawing myself up to my) 
pomposity, I offered him the servi 
my cigar cutter. He accepted 
handed his cigar over for treatr 
With much ceremony and flourish 
declamation over the virtues of pi 
cigar cutters, I brandished my invini 
instrument of Anglo-American cul 
made the requisite incision and 
sented the cigar back to him. 

In total good nature (ostensibly 
laughed heartily, looked from the 
to me and back again, and said, “] 
That cutter gashed the hell out of 
I could have done better with my te 

Now, since he was laughing so 
erously, I couldn't apply the cutt 
his nose, so I had to admit he’d 
the turkey (for one round, any 
as I found myself lamely mutte 
“Hmmm. Guess the blade must be 


Copyright © 1977 by James C. Humes. Excerpt 
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[: the enthusiasm index of garden- 

ers could be plotted on a scale 
from zero to ten, it would start at 
the top with the first April flowers. 
By Memorial Day it would begin 
to waver downward. 

Then as other warm-weather ac- 
tivities commence—tennis, golf, 
swimming, boating, hiking—the gar- 
dening enthusiasm index plummets 
to a lowly three. There’s a_ brief 
mid-summer rally to about six when 
the first tomatoes are harvested, 
and then it is downhill all the way. 
By August, when the garden is an 
impenetrable jungle of weeds, the 
index is zero. 

Yet in early July the index should 
go back up to ten because it is ac- 
tually a better time to plant a vege- 
table garden than in early spring. 

Most vegetables need 40 to 90 
days after setting out 
plants to reach har These vari- 
ous maturity dates (found on seed 
packets and in seed catalogs) plus 
a knowledge of the first frost date 
for your area will the 
yield of a fall vegetable garden. 

In July there is still plenty of time 
to plant tender warm-weather crops 
like beans, cucumbers and the var- 


seeding or 


determine 


Writer-photographer-gardener Wal- 
ter Chandoha lives in western New 
Jersey. He photographed his boun- 
tiful garden—above—lIast fall. 
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July is no time to lose interest 
in the garden. It is, in fact, 
the best time to start vegetables 
for a peak fall harvest. 

By Walter Chandoha 


ious summer squashes. Even toma- 
to and pepper plants can be set out, 
if plants can be found at this late 
date. 

Cabbages, broccoli, cauliflower, 
sprouts and kale grow their best 
when planted in mid-summer for 
harvesting in the fall. Beets, carrots, 
turnips and the greens (lettuce, 
spinach, chard, Chinese cabbage, 
mustard) thrive when the nights are 
cool and the days are warm—Au- 
gust- and September-type weather. 

Getting maximum harvest from a 
given amount of space over a long 
period of time depends, basically, 
on two gardening techniques known 
as intercropping and succession 
planting. 

Intercropping, as the name sug- 
gests, is growing two different crops 













in the same area, at the same time. 
One of the crops usually needs a 
lot of growing space and takes a 





such as broc- 
about 90 davs to 
requires 18 to 


> to mature, 
which takes 


reach maturity and 


long time 





coli, 







24 inches between plants. 
The other vegetable in an inter- 
cropped garden requires less room 





than its companion plant end reach 


















es maturity relatively quickly. A 
good example is lettuce; which ma- 
tures in 40 to 60 days and needs 
only 8 to 10 inches of growing 
space. 

So instead of having wide open 
spaces between the broceoli-plants, 
why not fill the gaps with lettuce? 
Long before the broccoli requires 
the full space the lettuce will have 
been harvested. Basil is another 
good plant to spot between broc- 
coli. If it grows too big for the space 
it can be picked and hung to dry 
for winter use. Radishes, scallions, | 
cress, spinach all grow relatively 

WW 
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fast and can be planted between 

slower-growing and space-consum- 

ing vegetables like tomatoes, egg- 

plants, cabbage, broccoli and Brus- 
sels sprouts. 4 
Succession planting is using the § 
same space in a garden for growing 
a different crop (or sometimes even 
the same crop) after the first crop 
is harvested. The premise being that 
no ground should be fallow as long 
as climatic conditions are conducive 
to plant growth. F 
One of the earliest crops to be | 
planted in home gardens is pod peas § 
—St. Patrick’s Day, March 17, is 
the traditional planting date in most § 
areas. Peas mature in about 60 days. § 
So by the first week or two in June § 

the pea patch is finished and ready | 
for a succession (continued) 4 
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KEEP UP 


THE HARVEST 


continued 


planting. Eggplant, sweet corn, toma- 


toes, peppers would be ideal replace- 
ments for the pea patch. A second plant- 
ing of beets and carrots would also be 
good. And when these mature, the same 
row can be planted with lettuce and 
collards. 

In succession planting, a short-matur- 
ing crop is generally followed by a long- 
maturing crop and vice versa, thereby 
getting two harvests in the growing sea- 
son from the same row. By careful plan- 
ning and prompt harvesting, even three 
crops can be harvested from a given area. 
You could put in a leaf lettuce late in 
March, harvest in May, plant carrots or 
beets, harvest them in July and then 
plant lettuce again for fall harvest. 

Another general rule in succession 
planting is to follow a leaf or fruiting 
crop with a root crop or vice versa. Car- 
rots, beets or onions could be followed 
by cabbage or broccoli. Lettuce could 
be followed by tomatoes, peppers or 
green beans. 

With these techniques in mind, it’s 
time to decide what to plant, come July. 
By checking the maturity date on seed 
packets, you know that certain tender 
crops will be fine. Cucumbers, for ex- 
ample (one of the tenderest of crops) 
are well planted in July, for the warm 
ground accelerates seed germination and 
warm days encourage rapid growth. 
And many mature in 60 days. Beans, 
another tender crop, also mature in 50 
to 60 days and are a good choice for 
July planting. 

But it’s probably the cold-weather 
crops that are best planted in July, and 
even later into August. Many of these 
vegetables will probably have matured 
and been harvested before first frost, 
but if they haven't, most will survive 
into October, November and_ even, 
sometimes, into December. 

The list is surprisingly extensive. First 
of all, there are the underground root 
crops—carrots, radishes, parsnips and 
salsify. These are unaffected by light 
frost and if heavily mulched with leaves 
can be left in the ground all winter to 
be picked as needed. The same is true 
of Jerusalem artichokes. Above-the- 
ground root crops like beets, turnips and 
kohlrabi are frost tolerant, but because 
they're above the ground they are more 
vulnerable to cold than the underground 
root group. 

Most salad greens or leafy green veg- 
etables—lettuce, spinach, chard, mus- 
tard, Chinese cabbage—are cold hardy 
and will tolerate frost and temperatures 
in the high 20’s. The members of the 
cabbage family—broccoli, red and green 
cabbage, cauliflower, Brussels sprouts 
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-nd kale—are rugg-d ~»? actuallv grow 
better in cool weather and can take cold 
weather to the mid-twenties—sporadical- 
ly. Leek, onions, garlic and shallots are 
tough and will live through the severest 
winters and start growing again early in 
the spring. 

But no matter how cold hardy some 
vegetables may be, they're not going to 
make much growth in low temperatures. 
So I try to bring plants to maturity be- 
fore cold weather arrives. By watching 
maturity dates I try to have the fall 
vegetables reach their mature or pick- 
able stage before the temperatures dip 
into the low thirties. Therefore a lettuce 
variety with a 45-day maturity like Sal- 
ad Bowl or Black Seeded Simpson 
should be in the ground bv the first 
week in August. By the end of Septem- 
ber it has made good growth and thin- 
nings can be picked. By the time the 
cool weather of October comes the 
plants will have reached almost full size. 


Toughening process 


Another reason vegetable plants 
should be close to maturity before the 
first frost is the toughening process. As 
vegetable plants are alternately exposed 
to blasts of 30° temperatures and the 
warmer, growth-inducing 50° and 60° 
temperatures, they build up a resistance 
to the cold. So when the first frosts come 
they don’t succumb. 

I’ve had broccoli produce some beau- 
tiful heads in an exceptionally warm, 
sunny September and October—it was 
an Indian summer where the daytime 
temperatures never went much below 
50°. But then came the first frost and 
these tender, unhardened heads had 
just enough of the tops frozen to spoil 
their appearance. Yet in other years, I’ve 
picked broccoli on Thanksgiving Day 
that were just as firm and as crisp as any 
I've ever grown. The hardy broccoli de- 
veloped in September and October in 
alternating warm and cool temperatures 
and had an opportunity to acquire some 
resistance to the cold. 

Lettuce just barely covered with 
leaves will be pickable until tempera- 
tures reach the mid-twenties consistent- 
ly. If the thermometer dips into the 
twenties for one day and then gets back 
into the 30’s most varieties of lettuce 
will survive. But with four or five days 
of 20° weather the plants will eventual- 
ly freeze. 

Spinach and kale are cold hardy and 
will survive the coldest of winters with- 
out protection. The flavor of kale im- 
proves tremendously when it’s been ex- 
posed to temperatures below freezing. 
Chard and collards can survive 20° and 
30° weather without any protection, 
though a windbreak and a loose mulch 
of leaves will make the plants more com- 
fortable and extend their longevity for 
a few extra pickings. 

All of the root crops have the natural 
































insulating protection of the earth they 
growing in—or more accurately— 
earth they're resting in. They can 
picked anytime the ground isn’t froz 
To keep the ground from freezing I 
sulate the rows with leaves, grass cl 
pings or ripped up newspapers, o 
combination of all. 

Fall planted garlic, onions and s 
lots need only be covered with a ] 
mulch. They will survive the cold 
winter but won’t provide much exe 
some green tops that can be used 
flavoring soups and stews. 

In any type of intensive gardeni 
the need for fertilizing is greater tha 
but one crop grew during the seas 
Prior to seeding or planting a succetl 
crop I work a couple of pounds of an 
ganic fertilizer like Fertrel into the ro 
And when I set out started plants, 
trowel full is mixed into the hole whe 
the plant will grow. 

Other reasons many gardeners g 
up in mid-summer is lack of rain 
lots of weeds. Neither should be tl} 
great a problem. The weeds can 
checked in two ways—by cultivating} 
by mulching. Cultivating can be ta 
care of in ten to 15 minutes a day 
even every other day. My two m 
gardens measure about 25’x100’ ea 
and both are hand cultivated and ke 
free of weeds in these short, da 
stretches. a 

While I’m cultivating one part of t 
garden, I drip-water another part. D 
irrigation is a water-conserving te 
nique that slowly places water at 
base of each plant, drop by drop, u 
the ground is saturated. There is vir 
ly no loss by evaporation and all of 
water is concentrated where it does { 
most good—around the roots of the pla 
And, since no water gets on the folia 
the plants are less susceptible to cd 
tracting fungus diseases. 

If you feel you cannot spend the tii 
to cultivate to keep down the wee| 
and if you'd rather not spend time v 
tering during a drought, then mulchi 
might assure you of bountiful crops) 
the fall. Just about any material tl 
will hamper the growth of weeds ¢ 
be used as a mulch. Black plastic is c) 
rently used by many gardeners, bu) 
prefer to use a mulch of organic mal 
rials like grass clippings, leaves, wo 
chips or rotted hay. These ultimately ¢ 
compose and give the soil more tilt! 
the woodsy smell and feel of soil that 
rich in organic matter. 

Readily available newspapers mak 
superb mulch and being organic v 
eventually decompose. But newspap| 
are unsightly, so what I do is lay nev 
papers down first, then as grass cl) 
pings become available from the lav 
I cover the newspapers. 

Keep those vegetables growing. M 
summer is just the beginning of gr 
bounty to come. E 
| 
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HOW TO RAISE 
A BRIGHTER BABY: 


Learning Is Child's Play 


Your youngest child zooms around the house imitating 
a racing car and your oldest stages a Star Wars battle 
with a friend. You have a headache, and you’re won- 
dering whether putting up with such boisterous play 
is worthwhile. 

It probably is, according to a group of leading psy- 
chologists who met recently to give serious thought to 
an otherwise lighthearted subject: child’s play. 

Although the information won’t help your headache, 
it may be of comfort to know that while your young- 
sters are having fun, they’re also learning. Whether 
it’s your son’s first exploration of his crib toys or your 
older child’s Star Wars fantasy, play in its many forms 
isn’t purely frivolous. A healthy diet of fun and games 
helps make children smarter, more creative, more 
adept socially. 

If you wonder how something that is fun can be all 
that good for anybody, you’re not alone. We American 
parents were raised on the work ethic. We tend to view 
with skepticism the notion that play is beneficial to 
kids, said psychologists at a private 
seminar sponsored by Johnson & John- 
son, the baby products company. 

One participant, psychologist Doro- 
thy Singer, described how the parents 
of children enrolled in a suburban Con- 
necticut nursery school opposed her 
efforts to step up play activity in the 
classroom. The parents thought Dr. 
Singer should be teaching the kids how 
to count and how to say the alphabet. 
These parents, mostly blue-collar work- 
ers, were eager for their children to 
have better educations than they them- 
selves had. Dr. Singer, it seemed to 
them, was wasting valuable time. 

Changes that began to occur in the 
children’s behavior helped convince them otherwise 
One child, Sara, a withdrawn four-year-old, spent most 
of her time alone in a corner, wordlessly watching her 
classmates. When Dr. Singer joined the classroom, 
Sara began sitting beside her. At the end of two weeks, 
Sara surprised everyone. She stood up and started 
playing ‘“‘house.’’ She set an imaginary 
table with imaginary plates and saucers. 
She even fed an imaginary scrap of food 





to a make-believe dog under the table. Four other 
youngsters joined in the fun. “‘It was just great,’’ re- 
called Dr. Singer. ‘‘She had the children jumping with 
excitement.” 

In the case of Sara, a noticeably withdrawn child, 
the change in behavior was apparent to both Dr. Sing- 
er and to Sara’s parents. But to parents whose chil- 
dren know how to have fun to begin with, the benefits 
may not seem so clear. What youngsters learn through } 
play isn’t always as obvious as what they learn in, say, — 
spelling or arithmetic classes. But psychologists, in 
controlled studies of children, have actually measured 
the gains. Here are some of the ways in which they’ve 
found that play pays off: 

e “Obviously, the physical benefits of play are the 
easiest to see,’’ says Dr. Brian Sutton-Smith. What 
parents may not realize, however, is that the skills 
children acquire learning to hang from a jungle gym 
or learning to throw a baseball improve their intellec- 
tual performance as well. 

e ‘‘Play,’’ says Dr. Laura Fein, ‘‘is a place for exercis- 
ing and for mastering newly acquired skills.’’ Every 
time your child picks up a toy, he may not nec- 
essarily learn something new. It may be an opportunity 
for a child to practice what he already knows—or what 
he is just learning. 

e The non-pressured play environment is an ideal one 
for children to learn in, says Dr. Sutton-Smith. “‘It gives 
children permission to make mistakes. It encourages 
them to reach out and to try the unfamiliar.’’ Another 
psychologist noted, for example, that children’s lan- 
guage often becomes more sophisticated during play. 
“It’s a time,’”’ she says, “‘that they can try out new 
words and new concepts.”’ 

e Creativity is another by-product of play. Although 
parents may wonder if games of make-believe will 
turn their child into a day-dreaming Walter Mitty, Dr. | 
Sutton-Smith thinks that the games are all to the good. | 
They enhance creative thinking, he. 
says. ‘‘The only danger parents run is. 
in turning out a scientist or an artist.” _ 
Creative adults, the research shows, 

engaged in a lot of pretend play when 
they were children. 

e Play contributes to emotional health, 

too, say the experts. Children who know 

how to play well seem the happiest. 

They also have more-friends. ‘‘The 

most popular children in a class are 

usually.good at initiating play,’’ says 

Dr. Helen Schwartz. 

If play is such a positive experience, 
what can parents do to promote it? Give 
the kids the idea that they’re free to 
play, say the psychologists. Encourage 
them by playing with them sometimes, by providing 
appropriate playthings and by providing a cheerful 
place to have fun. 

If all this talk about encouraging play sounds like a 
threat to your domestic tranquility or a move to drive 
you crazy, don’t worry. ‘‘A good play atmosphere,” 
says one psychologist, ‘‘doesn’t include 
the right to tear down the house. There 
have to be limits.”’ 


Have you ideas to share with us? 
Write Mothering, LHJ, 641 Lex- 
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l hen you teach 
your baby to 
k, you start with simple 
rds, one at a time. 
ntences are a long 
y off! 

Your baby should 
un about solid foods in 
ich the same way, start- 
x first with simple foods 
d working slowly toward 
vell-rounded diet. 
ctors often recommend 
ile grain cereals as first 
lids because they’re 
sily digested and help 
2et infants’ high iron 
quirements. My doctor 
commended that I start 
ite on rice cereal. I chose 










Gerber Rice Cereal. Like 
all Gerber cereals, it’s an 
excellent source of B vita- 
mins and iron, and contains 
no added salt or sugar. 
After your baby has 
become accustomed to 
cereals and spoon feeding, 
your doctor may suggest 
that you introduce plain 
strained meats, vegetables 
or fruits. Remember to 
introduce only one new food 
every three or four days to 
establish tolerance before 


_ adding another variety. 


Most foods agree with 


| babies, but by introducing 


only one new food at atime, 
you can easily trace the 
cause of reactions if they 
should occur. 

When Kate was ready 
to move beyond cereal, I 
chose Gerber strained 
foods for her, just as my 
mother did for me. 





| tionist and 


| I started out 
as a Gerber 
| baby. Just 

| like Kate.” 





| Because I know that ce 


foods are made with only | 
wholesome ingredients, 

and without added salt, 
artificial preservatives, 
colors or flavors. And 


a well-rounded diet. 
I grew up to be anutri- 


mother. But 
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Babies ane our business... 


| and have been for oven 50 yearn. 


Gerber Products Company, Fremont, MI 49412 





“Introducing 

solid foods i a 
like teaching 
your bab 
to talk: 
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Mary Margaret Noel 
| Nutritionist, 

University of Michigan 

Kate Noel, 6 months old. 


Gerber’s wide variety | 
makes it a lot easier to plan | 




















Sears says buy a mattress 
like you would a car... 
find out what's underneath 


the hood. 











































The Sears-O-Pedic Imperial 
Innerspring Model 


Individually pocketed coils engineered 
to carefully cushion every inch of your body 


weight with the proper degree of support. 





Sears Exclusive 
Mattress-Within-A-Mattress Construction. 
Surrounding the bed of individually 
pocketed coils are heavy-gauge steel 
border coils supported by double 
wire edge construction. No 
matter how much abuse the 
edge of your mattress gets, . re a eee 
it resists sagging. mwa eae mae ae ae 


Six plush layers of 
comfort. Each luxurious 
layer specially designed 
to give you sleeping 
comfort on top of 
firm support. 


Lustrous, 
deeply quilted 
cover. The 
elegant floral 
design is woven 
in for optimum 
luxury. 


Reinforced cord handles 
backed by tempered steel plates for durability 
Makes turning smooth and easy. 


Air freshener vents. Eight vents to help prevent 
dust, mildew and odors. 


Built-to-match boxspring designed expressly to enhance the firm support $13 - 


and comfort of your Sears-O-Pedic Imperial Mattress. 
| tw : 
Twin size mattress or boxspring. 
(Queen size shown.) 


*Prices higher in Alaska and Hawaii. 










When it comes to firmness and comfort 
tures, no mattresses in the world are built quite 
e the Sears-O-Pedic Imperials. 


. Prove it to yourself. Inspect the Innerspring and the 
lymeric Foam Models, feature by feature. Each offers 

u just about the smoothest, most comfortable sleep 
ssible. First-class luxury. Plus the durability and mileage 
ud expect from a Sears Best — backed by Sears warranty. 
__ Is innerspring or foam right for you? To find out, 

me to Sears and take The Mattress Test. Lie down with 
ur eyes closed and turn as you would in your sleep. 


WARRANTY 


The warranty statement below is printed on a tabel attached to 
Sears-O-Pedic bedding. (Mattress or boxspring). 


FULL ONE-YEAR WARRANTY ON SEARS-O-PEDIC 
ADULT BEDDING 


For one year from the date of purchase. Sears will, at our option 
repair or replace this bedding, free of charge, if defective in material 
or workmanship. 
LIMITED WARRANTY 

After one year from the date of purchase until 15 years from date of 
purchase, if this bedding is defective in material or workmanship 
Sears will, at our option, replace or repair this bedding, charging you 
1/15 of your purchase price times the total number of years owned 




























Contact your nearest U.S. Sears store for warranty service 

If bedding is queen size (60 inch width), these warranties only apply 
when the bedding is used with center support frame or bed rails that 
provide rigid center support. 


yur body will tell you in no uncertain terms which 
odel feels best. 

The extraordinary Sears-O-Pedic Imperial Mattresses. 
yailable in twin, full, queen or king sizes at most Sears 
eger stores and through the catalog. 





The Sears-O-Pedic Imperial 
Polymeric Foam Model 


Sears Exclusive Contour Support 
rete Construction. Hundreds of firm support 
cushions cradle every square inch of your body 
while Sears exclusive “posturized” foam 
provides extra support wherever your body. 
weight requires it most. 


> 100% Polymeric foam 
—- = designed with space-age 
PO technology. 6% inches deep 
- virtually indestructible 

- retains shape indefinitely 
- lightweight - resists odors, 
dust, mildew, bacteria 
- resists sagging and 
crumbling - self- 
ventilating - never 
needs turning. 


Five plush 
layers of 
comfort. Each 
luxurious layer 
specially designed 
to give you sleeping 
comfort on top of 
firm support. 


Lustrous, deeply quilted cover. The elegant 
floral damask design is woven in for optimum luxury. 


Built-to-match boxspring. Uniquely designed for your Sears-O-Pedic 
Imperial Foam Mattress. Inside, one heavy-gauge continuous coil gives you 
more comfort and uniform support than conventional foam boxsprings. 


The place to sho 
J ace S Cars 


©Sears, Roebuck and Co. 1977 


$13 95° 


Twin size mattress or boxspring. 
(Queen size shown.) 
*Prices higher in Alaska and Hawaii. 











How leenagers 
(an Survive 


Theodore Isaac Rubin M.D 


It’s not easy to be a kid these days. 

Many youngsters suffer from agonizing 
loneliness, pressure and despair. Here’s 
a compassionate look at what troubles 
teenagers—and some sensitive 

advice about how parents can help. 


Over the years, I’ve received a fair number of 
letters from teenagers. There are a number of 
problems they share; perhaps a brief discussion of the 
commonest areas of difficulty would be valuable. 

As you will see, some of these areas overlap and feed 
each other, so that it’s not unusual for one child to 
have several problems at the same time. 

1. Depression This is not a passing mood. Many 
teenagers—even children as young as nine and ten— 
suffer from serious emotional depression. A lot of them 
complain that their parents refuse to give their 
symptoms enough importance. Aside from an occasional 
word of reassurance, parents often refuse to talk to 
their children about how they feel. Depression in 
young people must be taken seriously; otherwise many 
lives may be lost—suicide among adolescents suffering 
from depression is not at all uncommon. 

Paying little or no attention does not make this 
serious problem go away. Professional consultation 
for young people suffering from depression is at least 
as important as it is for adults. 

2. Loneliness. This seems to be as big a problem 
among adolescents as it is for adults. There are many 
young people who yearn to exchange thoughts, ideas 
and feelings with other people, but whose letters 
indicate a paucity of meaningful friendships and 
contacts. A lack of open talk between parent and child 
makes for a sense of isolation that can be extreme 
to the point of despair. 

3. Conformity and peer acceptance. Many young 
people, in an effort to combat loneliness and depression, 
seek peer acceptance. They do this by conforming— 
sometimes compulsively—to the behavior and standard 
of their peers. In adopting the value system of a 
particular group they often surrender their own values, 
their good judgment and their own healthy sense of 
individual identity. In an attempt to seek self-esteem 
through group identification and approval, 
they also act out their anger at parents, 
and at what they perceive to be adult authority. 

4, Popularity. The need for group acceptance, 
coupled with feelings of inadequacy, often leads to a 
compulsive need to be liked. Thus the quest for 
popularity. It is further fed by the cultural values 


that equate popularity with happiness. 

5. Destructive acting out. This includes compulsive 
promiscuity, prostitution, the use of harmful drugs 
and any and all other self-destructive and dangerous 
activities. Young people indicate that much of this 
behavior begins because they are lonely, depressed and 
need peer recognition. Many people who are 
particularly self-hating will do literally anything to 
contorm to others’ standards in order to be liked. 

6. “Being a girl.” I’ve received a number of letters 
over the years expressing feelings of self-hate that are 
based on “being a girl.” Despite recent efforts to the 
contrary, there still seems to be a number of girls who 
feel that being female in our society means being 
inferior. These girls feel that they have been born and 
relegated to second-class citizenship, and that their 
situation is hopeless. This, of course, leads to basic 
feelings of pessimism, frustration and rage. 
Unfortunately our culture still has a long way to go to 
mitigate this destructive concept. In some cases there 
was indication that parents contributed to this feeling 
by perpetuating the myth of female inferiority, and 
by treating their daughters as if they were not the 
equal to their sons. 

7. Macho confusion. I’ve received a number of 
letters from boys whose writing indicates considerable 
sensitivity and depth of feeling. Many feel inferior 
because they do not desire and in some cases can’t 
conform to “macho standards” in sports, sex, 
aggression. Many are conflicted and confused because 
they like art, poetry, music—“non macho things.” 

8. Looks and weight. There is a pre-occupation 
among young people with looks and particularly 
with weight. Many teenagers complain about the size 
and shape of their noses and their breasts; many 
complain that they are overweight. lreceivea 
number of letters from teenagers who feel that if 
they looked different, or if they were thinner, it would 
produce instant happiness forever. This kind of 
preoccupation with appearances causes a lack of 
intellectual development, fear of aging and feelings of 
low self-estem. 

9. Unrequited love. These letters indicate a 
preoccupation and over- (continued on page 136) 





Dy. Rubin is a well-known psychoanalyst who practices 

in New York. He is also the author of “Alive and Fat and 
Thinning in America’ (Coward, McCann & Geoghegan, 
Inc.). If you have questions you would like Dr. Rubin to 
answer in his column, please address them to him in care of 
Ladies’ Home Journal, 641 Lexington Ave., New York, 
N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 











Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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Travolta. Terrific, sexy and talented, this young man __was John Travolta? He must have sparkled before he 
dazzled audiences in Saturday Night Fever, a movie smoldered; he must have toddled before he danced. 
that almost overnight brought back dancing, discos— _ Here, a very special treat—John’s mother and father 
and leading men. Now he’s exciting people once more _ share their own private family scrapbook. Take a look 
in Grease, a celebration of the 50s, co-starring Olivia at that center picture; it proves conclusively that he 
Newton-John. But who was John Travolta before he must, indeed, have been a beautiful baby. 
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On the set of Grease. John 
and Olivia Newton-John, who's 
a good friend in real life. 


At seven: John’s 
rst communion: 


° girl Tie > 
name is long forgo, friend's 
= 5 


otten 








im 


Christmas 1977. Far left, 
Dad Sam Travolta; 
near left, family friend 
Beatrice; right, John’s 
mother, Helen. 

The Trawoltas are @ 
close, loving family. 





2 At home in $ , 
‘nglew f 
gered N.J., d, “if sf 
year-old ia a! 
John, formal for 7% 6 
a friend’s birth < i 
day party. # 


Always ambitious. 
always determined 

to act, John, at 18 
poses for his first 
resumé picture 
in California oe 








Riko volta 
egant. In Europe, To ft 
he American Valentino. 





Twenty-two and very el 
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THE KENNEDYS IN CHINA 


Joan and Ted Kennedy—and an entourage of family members 


and friends—recently visited mainland China. Now accept 


LH 's special invitation to share this lively, exclusive chronicle 


of the Kennedys’ exhilarating experience. By Joan Kennedy 


Le September my husband, Sen- 
ator Ted Kennedy, learned that 
he would receive an invitation to visit 
the People’s Republic of China for 
two weeks—with his family. It was an 
invitation he had been seeking for 
five years. Americans do not just go 
and 
invited 
or not at all. As it happened, our 
trip was scheduled for the end of 
December, the 


to China; they must be invited, 
they must go when they are 


worst possible time 
But 


who 


IS concerned. 
treat 


as far as weather 
the invitation is such a 
would say no? 

In the months between the alert 
and our departure, I gave myself a 
crash course on Chinese art and his- 
tory. Ted had extensive briefings by 
experts in academic life and govern 
me of the meet 
ings, as did our children, Teddy, 16 


Kara, 17, and Patrick, 10—all of 


whom were going with 


ment. I sat in on 


Ted’s group was limited to 16 peo- 
ple—I guess they knew that if you 
invite one Kennedy you might get 


them all—and so, preparing with us 
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for the trip were Ted’s sisters Eunice, 
Pat and Jean, and Jean’s husband, 
Steve Smith; two aides; two Boston 
reporters; Professor Jerome A. Cohen, 
Director of East Asian Legal Studies 
at Harvard; Caroline Kennedy (she’s 
20 now); and Michael Kennedy (he’s 
19). I thought it special to have one 
of Jack’s children, and one of Bob- 
by’s. They are close in age to Teddy 
and Kara and have so much fun to- 
gether. (This trip was not a gift 
from any government, by the way. 
We paid our own way. ) 

Some Washington friends who had 
been to China gave me an idea of 
what to pack, tellmg me not to think 
of fashion, but of warmth and prac- 
ticality. They said we might have to 
was one 


suitcase each. I packed my pantsuits 


lug our own luggage, so it 
SVE 

black and white— 

took one long skirt; I took no 

jewelry except earrings. We al! took 


ski underwea sweaters, hats 


—all in variations of 


and 


heavy 
and gloves—organized ‘n see-through 
bags because we'd be living out of 


suitcases. 





tees 






Above, left: Teddy, Ted, Sr., Kara 
and I at The Great Wall (it was 20° 
below!); top: Ted and I in front of a 
splendid palace in Thé Forbidden 
City; center: Caroline, Patrick and I 
—and a crowd of Chinese (they're 
usually very shy); bottom: Ted re- 
ceives a warm greeting ona cold day. 


The group was scheduled to leave 
December 24, but I did something 
different. It was too much to ask ten- 
vear-old Patrick to travel for 20 
hours straight, so I had Santa Claus 
arrive early at our house in Virginia. 
Then Patrick and I took off for 
Hawaii, where we rested for a day 
and a half to cut our jet lag. We met 
the others in Tokyo and flew with 
them to Shanghai. 

We had no idea what our itiner- 
ary would be; that was to be dis- 
cussed on arrival. All Americans in- 
vited to China have hosts who differ 
according to group (continued) 








Photographs: top left by Caroline Kennedy; others by Kara Kennedy 








CRAFT SALAD Yo teaspoon Meee mint 
AYS ARE HERE extract or teaspoon 


finely chopped mint 
=lebrate the delicious leaves 
pow of California Sum- Lettuce 


Fruits...fresh peaches, 
as, nectarines and Bart- 
dears, tastefully joined 
ther by a real ‘mint’ of a 
nade with KRAFT Real 
onnaise. 


EBRATE CALIFORNIA 
[MER FRUITS WITH A 
NBOW FRUIT PLAT- 
AND PEPPERMINT 


Cut fruit in wedges; toss 
with lemon juice. Chill. 

Combine mayonnaise, 

whipped cream and flavoring. | 
Arrange fruit on lettuce- 

covered platter. Serve with 

mayonnaise mixture. 

Garnish with mint, | 

if desired. mh 

2"/3 cups “se | 

dressing ® | 

| 

| 

| 

| 
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“I got a free gift from Avon. Confidence.” 


Vi 


Sure Sn Ce in A 





“Why did I start selling Avon? For my car insurance payments. Why am I 
still selling Avon? For myself! And I really mean that. 
Selling Avon has made a big difference in the confidence I have in myself. 
A confidence that comes from building up a territory of customers ~ 
who know me, like me and love what I sell. Yes, I got a free gift from Avon— 


and [ll have it the rest of my life.” 
Mrs. MaryDe Elliston, Nashville, Tenn. 


It’s a beautiful way to work. 


AVOD) 


If becoming an independent Avon Representative sounds interesting to you, call 800-243-5000, in Connecticut 1-800-882-5577. 
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‘THE KENNEDYS 


continued 








ests. Doctors, for instance, would 
medical hosts. Our host committee 
the Chinese People’s Institute of 
ign Affairs. The Chinese had a long 
f places that they wanted us to visit. 
s00n after we reached our Shanghai 
t house (the same one in which 
ident Nixon stayed during his fa- 
s 1972 visit), a long negotiation 
place. After that, we had to negoti- 
na daily basis each of the activities 
we wanted on our schedule. We 
entrated on Ted’s interests in health 
|, justice and education, although 
wn. interests in music and the arts 
not ignored. 
Shanghai, we were greeted by our 
s in a very informal way. We were 
that very few of the other 960 mil- 
Chinese knew we were in town. 
re was one limousine—which had 
ins on the windows and looked 
a hearse—and five small cars. The 
thing I noticed in the airport was 
everyone looked alike—the women 
like the men. Everyone wore pa- 
-like, straight-legged pants and 
ed Mao jackets. Civilians wore dark 
or gray; the military was in khaki. 
all wore black shoes and socks, and 
on their heads. The women wore no 
eup, and all were so insulated 
nst the cold that they looked enor- 
S. 
n the drive from the airport to the 
I desperately tried to pull the cur- 
s back to get my first glimpse of 
1a, and what I saw was unlike any- 
g I had seen, anywhere in the world. 
e boulevards with not a single car 
hem. Hundreds upon hundreds of 
cles. People pushing or pulling 
ed carts in the middle of the road. 
every third person or so had, over 
10se and mouth, a gauze mask like 
ors wear in the operating room. The 
es were wearing masks, too. I 
ight it was because of air pollution, 
the reason was much simpler: The 
mon cold. Shanghai has such a high 
lence of respiratory disease that 
(le wear masks all winter. What a 
d sight! 


Walls, walls 


1 Shanghai you see a lot of walls— 
s around blocks, around compounds, 
nd houses. There are no policemen, 
logs or cats. And there is no litter. 
very, very quiet, except for the tin- 
of bicycle bells. There is little light 
ight. 

here’s a feeling of safety, which cer- 
ly was nice. I never worried for my 
yand’s life—which was a great re- 
In fact, Ted got up at six every 
ning and jogged by himself for 
ks around the city. I felt perfectly 








Just add ice.. 
sip..suddenly you're 
on a tropic isle. 
Only Heublein 
mixes sweet. light rum 
with thée-essence of 


For free Pifia Colada 
recipe book, write: “Luau” 
P.O. Box 11152, 
Newington, Ct. 06111. 


a3 JBLEIN 
PINA COLADA. _ 


T Recipe offer expires Dec. 31. 1978 


Heublein Pina Colada 30 proof © 1978 Heublein. | Hantfor 


safe to walk anywhere alone, and I was 
not restricted from doing so. The only 
reason I didn’t do much wandering on 
my own was the language barrier. I also 
felt safe leaving doors unlocked, be- 
cause the Chinese are under great peer 
pressure not to steal and to do the correct 
thing. 

Another beautiful thing about this 
trip was that there were no Chinese re- 
porters around. I could really relax and 
enjoy my kids with a wonderful sens« 
of almost total privacy. People do stare 
a lot at Westerners because they see 
so few of us. They stare very directly, 
and when you look back at them, they 
don’t turn away. I was stared at becaus¢ 
I am five-eight, and, to the Chinese, that 
is extremely tall for a woman. Also, my 





blondness is unusual. People were very 
curious. 

We were supposed to take all our 
meals at the hotel, but that was pretty 
uninteresting, so Ted suggested that we 
go to some restaurants where the work- 
ers eat, especially for lunch. Our hosts 
seemed reluctant, but finally we were 
allowed to go to some restaurants. It was 
great fun. I was surprised to see how 
well the Chinese were eating and how 
much fun they were having. 

For breakfast we had something like 
omelets and canned fruit. Sometimes 
we didn’t know what we were eating, 
but it was all delicious. We had rice 
with every meal, and lunch had seven 
or eight courses: and for dinner—if we 
were being entertained— (continued 
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THE KENNEDYS 


continued 





12 or 13 courses. I guess that explains 
the five pounds I gained while there. 

One of the most interesting things 
we did in Shanghai was to visit its larg- 
est hospital. It was grim looking and 
freezing cold, but the patients were get- 
ting fine care. About 30 percent of the 
techniques used were traditional Chi- 
nese (herbs and acupuncture) and 70 
percent Western. We watched two 
operations, looking down from only 
about ten feet away. One was open- 
heart surgery done Western-style. The 
other: a woman in her 30s had a tumor 
removed from her thyroid gland with no 
Western anesthesia. All the doctors did 
was stick acupuncture needles in her 
feet, and a couple in her wrists. She was 
wide awake and could look right at the 
doctors who worked on her for two 
hours. Extraordinary. 

A woman gynecologist who'd been 
trained in the U.S. told me that in China 
there is extensive use of the birth-con- 
trol pill, which is supplied free. Abor- 
tion is allowed, but there is little need 
for it because there is such widespread 
use of the pill. Marriage is discouraged 
before a woman is 25, a man, 28. No 
couple is supposed to have more than 
two children. Population control is a 
great concern, and social pressure is used 
to carry it out. 

You can guess who asked all the ques- 
tions about premarital relationships: 
Teddy Jr. and Michael. They wanted to 
know, “If you can’t get married until 
you're in your late twenties, what do you 
do?” The answer was, “You don't.” 


Commune living 


About 80 percent of the Chinese live 
in rural communes, and we visited 
some. The commune system is abso- 
lutely fascinating to me; it is so different 
from anything we Americans know. 
The population of a commune is usually 
quite large—perhaps 25,000 to 50,000. 
People grow up, work and die in their 
commune. They usually don’t move any- 
where unless theyre told to; they 
need passes to travel. 

The first commune we visited was two 
hours out of Shanghai. There are no 
suburbs as we know them, so as soon as 
you get outside the city you are in a 
rural area. The first thing you notice, 
while picking your way around the pig 
manure, is that there are poles every- 
where with lines strung to them. At the 
top of each pole is a loudspeaker blaring 
from sun-up to sun-down. A voice ex- 
horts people to work, and every half 
hour it seems the national hit song, “The 
East Is Red,” is played. 

The people live in mud houses, a few 
of which we were allowed to visit. I 
know that the people were prepared for 
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our visit, but it was nice to be able to 
go inside real homes just the same. 

There is often no running water, no 
sewage disposal. There’s a chamber pot 
right in the bedroom and a water pump 
outside the house. I asked one lady 
where they bathed (I hope that was po- 
lite; the Chinese are so polite), and she 
said that about once a week she took her 
children to the communal baths, which 
were about four blocks away. 

In the rural houses there’s a single 
room that serves as the living room, 
dining room and kitchen. There is a 
bedroom for the husband and wife and 
another where the grandmother and 
children sleep, probably in the same 
bed. Everything is clean, so it’s not 
depressing. Each house has a_ small 
backyard plot where the family is al- 
lowed to grow things for their own use 
or occasionally for sale. Everything 
else grown is for the commune and the 
state. 

Women work the same hours as men, 
but get 50 days maternity leave. If a 
woman doesn’t have a mother-in-law to 
watch the baby when she returns to 
work, there’s a nursery. 

The city housing areas often look 
like some of our housing developments: 
a group of apartments—none more 
than four stories high because there are 
no elevators—a courtyard and a few 
shops. 

I had an interesting opportunity to 
visit and talk to a Chinese housewife, 
Mrs. Chin Ren-Shih, in her home. Mrs. 


“The king says to tell you he appreciated the creativity, the superb" 
baking and the thoughtfulness that went into your blackbird pie, 
but he’d prefer apple.” 



















Chin’s second-floor apartment has 
rooms used by the five members of 


refrigerator) and a stand-up flush toi 
are shared with another family. | 
Mrs. Chin and her husband both wor} 


income is $75 a month. 
father-in-law lives with them and re 
ceives a small pension. The Chins’ tw) 
children attend school. 

Mrs. Chin was very forthright whe 
I asked about the monthly fam 
budget: $7.50 for rent, electricity, ga 
and water; $14.50 for rice; $26 fe 
vegetables and $17.50 for other foo 
That leaves only about $10 a month f¢ 
everything else, including clothing, fu 
niture, appliances and entertainmen 
There are no privately owned cars 
China, but both husband and wife ha 
bicycles, which cost $190 each. Mr 
Chin told me that after she had savel 
$95 for a sewing machine, she still hal 
to wait to purchase one because the 
are rationed. She had a radio, as mo} 


Chinese seem to. When I asked wht 


] 
she did for entertainment, she said sj 
enjoys the movies. 

I sneaked some time for myself at th 


Shanghai Music J 
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Conservatory, the 
best, and had a wonderful afternoo 
The young musicians played traditio 
Chinese instruments, which I had nev 
seen or heard. It» was very excitin 
(continued on page 14, 
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Bess 
Truman: 
The last 
First Lady 
who got 
ome free. 


Mamie | 


isenhower: 


A life of © 


_ Jonesome 
waiting. 


Jacqueline 
Onassis: 
The fickle 
finger of 
iblic favor. 


Lady Bird 
hnson: Her 


legendary | 


ighness has 
been put 
to the test. 





LADIES’ HOME JOURNAL/JULY 1978 


LALDIE S Pp The mark that history leaves 
AY on the wives of our presidents is too 
often a scar. By Harriet Van Horne 

They are not long, the years of wine and roses granted a president’s 
wife. A little while in the limelight, and suddenly the parties change, a 
younger man sweeps the polls or a bullet finds its mark. And an era 
closes. The adulation, the sweet notoriety, the state 
dinners, the visiting princes—all gone in the tick of 
a clock. 

And yet the aura clings. History has left its mark. 

There are strange paradoxes in our shirt-sleeve repub- 
lic. One of them is the notion that ordains, “Once a 
First Lady, always a queen.” 

The persistence of this aura—and of morbid public 
-curiosity—may partly account for the sorrow and 
pain that have followed the last five 
First Ladies out of the White House. 
You might call it dethronement trau- 
ma. Mysteriously, the wives of Presi- 
dents Eisenhower, Kennedy, John- 
son, Nixon and Ford have suffered 
either illness, scandal or deep disap- , 
pointment upon returning to private © 
life. It’s a historic trend that has now 
reached a poignant climax in Mrs. 
Betty Ford’s admission to a hospital 
for treatment of her drug and alco- 
hol dependency. 

Bess Truman, now a frail but 
sharp 93, may be the last First Lady 
who got home free. She lives on, sur- 5. 
rounded by relatives and devoted iy 
Secret Service men, in the old fam- aga 
ily home in Independence, Mo. 

: <M She reads, goes regularly to the ¥ 
faiecnen and rejoices in the visits of her daughter © 
Margaret and four grandsons. 


No scandals came tumbling out of the closet when = 
Harry Truman retired. No (continued on page 136) 


Pat Nixon: 
“She’s the one 
we worry 
about.” 


Betty Ford: 
Women 
looked at 

* her—and saw 
bs themselves. 







Rosalynn 
Carter: 

= What will be 
' the burden 
she carries? 
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GENERATIONS 
GET A WHOLE 
NEW LOOK 








When three ages of American womanhood (all in one family) asked the 
Journal for help—we gladly agreed. Result: a beautiful: update in total 
looks. By Maureen Lynch, Health and Beauty Editor. 


Warren, Ohio. It was very straightforward: ‘‘We are so bored with our appear- 

ances. Will you consider all of us for a beauty makeover?” The “before” picture 
(above, top) shows a basically attractive group ( from left: Susan, 26; Nancy, 22; Zella, 71; 
Barbara, 49). We thought it would be a worthwhile challenge to give them a fresh new 
look, in keeping with the various ages and lifestyles. And just look what happened! 
“After” (above, lower) a short jaunt to the homestead with a working crew of 5, the 
Kittinger women absolutely sparkled. Easy-care haircuts, fantastic makeup and soft, 
flattering fashions made one big happy family. For makeover details, read on. 


le he letter came from Nancy, the youngest daughter of the Kittinger family of 


Photographs by Jim Houghton. Haircuts by Kim Lepine of La Coupe, New York. Makeup by Bruce Clyde Keller. 
Makeovers photographed at the newly renovated Trumbull Art Guild, Warren, Ohio 




































usan Kittinger Bartalo, mar- 

ried and teaching art in a 

public school, knew her 
hairstyle wasn’t the best for her 
face. But she admitted to having 
little patience with fixing it. 
Request: something easy to fit in 
with her busy life. Solution: we 
freed her thick hair, working with 
the natural waves. A Curling iron 
helped out—but a light perma- 
nent would do the same. Mid- 
length cut and forehead fluff 
minimized a longish face. 
Makeup: dry skin drank up mois- 
turizer, foundation evened out 
skin tones. A touch of eyesha- 
dow and blusher was all she 
needed, and Susan changed 
from plain to downright pretty. 





nities 































ella Kittinger, a snappy 

grandmother from Ashta- 

bula, Ohio, has sported the 
same hairdo for years and years. 
The family photograph con- 
vinced her it was high time for a 
change. The top backsweep 
only accentuated fine, thin hair 
and a high forehead. We aimed 
for more softness—pulling the 
front locks down in gentle wisps. 
The sides were brushed back 
and out to add fullness. Zella 
had been wearing a bit of lipstick 
and powder but shunned eye- 
shadow. We showed her the 
benefits of subtle brown shadow, 
a hint of mascara. Bonus: new, 
larger eyeglasses showing those 
suddenly bright eyes. 


’ 


Separates by Oscar de la Renta Coll 
Eyeglasses by Elizabeth Arden, court 
of England Optical Service, Warren, 0! 
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es Eleanor Brenner. 











arbara Kittinger, after rais 
Bs a brood of four (with 

engineer husband, Clay- 
ton) has returned to her profes- 
sion, surgical nursing. A blonde 
(shampoo-in color) with thick 
wavy hair, she had let a wedge 


cut grow out. Barbara’s shorter 
sweep adapts to her sports 
interests (tennis, sailing) plus 


neatly fits under her nurse’s cap. 


The layers are tapered, having 


extra weight in the back. Bar- 
bara found the makeup tips fas- 


cinating. Dry skin (runs in the 


family) needed moisturizing; 


deep set eyes were brought out 
by lavender shadow. Plenty of 
mascara. Barbara remarked: 


“What a difference a day makes.” 


ancy Kittinger Hays 
NY spenas her days as a 


dedicated, compassion- 


ate social worker for the elderly 


At night, home in Cortland, Ohio, 


with husband John, she’s simply 
“too tired to fuss’’ with her hair 
Nancy wanted a wash-and-dry 
style. She has straight, thick 
blond hair; good sporty looks 
We cut it to mid-length with more 
fullness in the back. Graduated 
layering feathers around her 
face. For her makeup: cheek 
contouring to point up the 
beauty of her blue eyes. A 
mauve/plum eyeshadow, sum 
mery coral lip color. All the family 
applauded the brand-new 
Nancy—casual yet romantic 
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How to dress your table for 
entertaining around the clock. 


Start the day basked in sunshine—at a 

table set in the mood of wide-awake 3 
» prettiness. Pick’sky colors, a variety 4 
‘of prints with patterned china and the 
polish of pewter. Creative without 
being elaborate, the centerpiece com- 
bines eggs with anemones; a school of 
painted fish for a bit of fantasy. By 
Nathan Mandelbaum, Director of 
Interior Design. 

Photographs by Allen Vogel. Charterhouse Design fabrics, Mayhew wicker. 


Minton china, Fostoria glass, International silverplated flatware and pewter holloware. 
See page.136 tor more shopping information 
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What could be more we 


sages lend a whi 

edible) touch. The crisp 
beige and white geometri 
of tablecloth and napkins 


t work warmly with individ- 


_ual, natural wood bread- — 
boards, shiny brown lacque | 


pieces and rustic pottery. — 
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Pick splashes of color to sew into easy-going 
summer separates. Half the adventure is in mixing the 

right bright hues and fabrics (here, cotton-y batistes, 
broadcloths, poplins and twills). The other half, in 
ET Re ee ee Ee hh eae 

scarves and bangles. Come, now —play with 
the rainbow. By Trudy Owett, Fashion 

and Home Sewing Editor. 


Photographs by Henry Wolf. Hair and makeup by Leonardo de Vega. 





Bright Hops 






For walking lively—a trio of good sports. 


Skipper blue shirt-jacket over a crayon orange T-shirt and 
ele is Aue cet eel al ESL le em Core Re Tee 
#7047; skirt, #9707. Fabrics, Springmaid. 
T-shirt by Nugal. Rope belts, The Accessories Place. 













Cola Fins 


Dare-to-wear colors ranging in intensity 
from mellow to jazzy. The very casual 
unbuttoned vest-look, here in taxi yellow 
. over a tails-out, sky-blue shirt and 

wonderful melon-colored dirndl. All, 
Tee ER PME Dae sles ice 
eee A Raa 

Knotted scarf by Elegant. Mauve 
sunglasses by Bausch & Lomb. 





J 
n information on page 135 ee. All shoes by Jacques Cohen unless otherwise noted; WET by Catherine Stein and Eva Graham. 





SO SY aL, A 


Here, under the rainbow—a breezy way of summer 
dressing. Pale aqua camisole top with shoestring straps 
and old-fashioned peplum. The brilliant turquoise 
skirt, a simple pull-on dirndl. On her arm, a cool 

coral triangle shawl. By Butterick: top and shawl, 
#6104; skirt, #6033. Fabrics, Springmaid. 

Ankle strap espadrilles by Unisa. 







SC 
Treasures for your summer life—rich colors, easy wearing. - : 
Left: Strapless smock in deep pink, gathered onan elastic, . 
floats over grass-green pull-on harem pants. Vogue #1864. 
Fabrics, Springmaid. Flower lariat, The Accessories Place. 
Right: Lavender big top with roll-up sleeves and patch pockets over 
turquoise balloon-y harem pants. Both, Simplicity: 
tunic top, #8589; pants, #8474. Fabrics, Ely & Walker. 
Flash-of-pink silk scarf, Echo. 


meal a 
eer 


Pattern information on page 135 
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Clockwise, from top: Lentil 
Pepperoni, tasty sausages 
and beans; Turkey Cranapple 
Mold, dressed with creamy 
orange; Aztec Calendar, all the 
ingredients of a Mexican taco. 


Photographs by George M. Cochran 





















e 
2 @ 2 
& Pa f 
a ; » Our idea of heaven on a hot summer’sS 
i - eve is—a perfect main dish salad. More than 


just a tossup of greens, these are 

nutritious, delicious mixtures that satisfy 

ge both appetite and imagination. Choose 
: from such delectable dishes as our 
fit-for-a-sun-god Aztec Calendar, 
Curried Chicken Salad, spicy Chinese 
noodle and more. Recipes, page 124. 
By Sue B. Huffman, Food 

and Equipment Editor. 





















PEACH 
PERFECTIONS 


Who can resist the sweet blush of a summer-ripe 
peach? Pure temptation to savor out-of-hand, 
slice for breakfast or dessert, stir into main dishes 
or preserve for fruitful futures. Clockwise, 
from right. Peach Cheesecake: sensual, 
golden, rich. Sweet/Sour Chicken: Oriental 
overtones with peaches, pineapple, green 
peppers. Peach Butter: heavenly fruit purée. 
Home-Preserved Peaches: peeled halves for 
your private stock or to gift away. Canning 
and freezing tips, these recipes and more (all 

peach-y keen! ), page 92. 


Photographs by Irwin Horowitz 











PEACH 
PERFECTIONS 


continued 


TIPS FOR FREEZING PEACHES 

If you've ended up with a bushel of 
peaches from a generous neighbor or a 
bargain you couldn’t pass up at a road- 
side stand—freeze them. 

Youll need: freezer containers, sugar, 
powdered ascorbic acid (usually sold in 
supermarkets under the Fruit Fresh 
brand) and peaches. 

e Select firm, mature peaches with no 
green color in the skins. Allow 1 to 1% 
pounds peaches for each pint of fruit. 
e Freezing containers can be glass, 
metal or rigid plastic. They should be 
easy to seal, moistureproof and water- 
proof. We found one pint containers the 
easiest to work with. 

e Make syrup and chill. For about 8 
pints of peaches boil 3 cups sugar and 4 
cups water until sugar dissolves. This 
yields about 5% cups, allowing about % 
cup syrup per pint. 

e For more attractive peaches, peel and 
pit by hand. (Peaches that are dipped 
first in hot water then cold have ragged 
edges after thawing.) 

@ Work with a small quantity of fruit at 
a time—5 to 6 pints is manageable. 

e Read the directions on ascorbic acid 
label for correct amount to use per pint 
of peaches. 

e Pour about % cup cold syrup into con- 
tainer and slice peaches directly into the 
syrup. Add more syrup, if necessary, to 
cover peaches. Leave /-inch headspace. 
e Label fruit, date and freeze in coldest 
part of the freezer. Leave space between 





containers so air can circulate freely. 
Once frozen, rearrange containers. 


PEACH BUTTER 
pictured on page 90 


Yummy on hot biscuits! 


6 pounds fully ripe peaches 

1% cups water 

About 4% cups sugar 

1 tablespoon lemon juice 

14 teaspoon ground cinnamon 

1/4 teaspoon ground cloves 

6 ¥ pint or 3 pint-size mason jars 


Wash and sort fruit, removing bruised 
spots. Remove skins. (Dipping the fruit 
in boiling water, then quickly in cold 
water makes peeling easier.) Halve 
peaches, remove pits; dice (makes about 
3 quarts). In 10-quart saucepot, heat 
water; add peaches and cook, covered, 
until mushy, about 30 minutes. 

In blender container, purée half the 
peaches; pour purée into saucepot. Re- 
peat with remaining half. Measure fruit 
pulp and for each quart (4 cups) add 3 
cups sugar. (Makes 6 to 6% cups pulp.) 

Add sugar, lemon juice, cinnamon and 
cloves to fruit pulp. Heat, stirring, over 
low heat until sugar dissolves. Then 
cook slowly until quite thick, about 1 to 
1% hours, stirring occasionally. As mix- 
ture thickens stir frequently to prevent 
sticking. Immediately pack hot peach 
butter into clean, hot jars, leaving #-inch 
headspace. (Follow manufacturer’s di- 
rections for lids and screwbands.) Wipe 
edges of jar. Adjust jar lids. Process in 
boiling water for 10 minutes. (Begin 
timing once water starts to boil.) Re- 
move jars and set upright, several inches 
apart, on a wire rack to cool. Makes 6 
»-pint jars or 3 pint jars. About 50 cal- 
ories per tablespoon. 





Clockwise: Sherry Peach Salad, Peach Coffeecake and Peach Freeze 
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PEACHY SWEET-SOUR CHICKEN 
pictured on page 91 


Everybody likes sweet and sour, b 
have you ever tried using peaches? 


2 tablespoons salad oil 

1 broiler-fryer chicken (214-3 |b.), cut up 

1 can (8% oz.) pineapple chunks in own 
juice 

1 pound peaches, peeled and sliced 

YZ cup diced onion 

1 small green pepper, cut into strips 

1% cups catsup 

Y4 cup cider vinegar 

2 tablespoons sugar 

14% teaspoons dry mustard 

1 teaspoon salt 

'% teaspoon ground ginger 






In 12-inch skillet heat oil over mediu 

heat. Add chicken and brown well on al 
sides. Remove and set aside; leave drip 
pings in skillet. Meanwhile, drain juicef} 
from pineapple (reserving pineapple) 
and toss with sliced peaches; set asidelf} 
Sauté onion and green pepper in rei} 
served drippings in skillet for about af 
minutes. Add catsup, vinegar, sugar 
dry mustard, salt, ginger and draine 
liquid from peaches; stir and hea 
through. Return chicken pieces to skille 
and simmer for 35 minutes turning chick 
en occasionally. Skim off excess fat. Ad 
peaches and pineapple to skillet an 
simmer for an additional 5 minutes, stir 
ring occasionally. Serve hot. Makes 4 
servings. About 560 calories each. 
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PEACH CHEESECAKE 
pictured on page 91 





A luscious, rich dessert destined to win 
you accolades. 


Crust ~ 
114 cups unsifted all-purpose flour 
3 cup sugar 
YZ, teaspoon grated lemon peel 
14 cup butter or margarine 
1 egg, beaten 
Filling - 
4 packages (8 oz. each) cream cheese, 
softened 
11% cups sugar 
3 tablespoons flour 
4 teaspoons lemon juice 
1 teaspoon grated lemon peel 
6 eggs, well beaten , 
¥4, cup sour cream 
Topping 
2 teaspoons ascorbic acid - 
3 tablespoons water 
3 peaches, peeled and sliced | 
3/4, cup peach preserves | 





For Crust: Grease 9-inch spring form 
pan. Set aside. Mix flour, sugar and lem-| 
on peel together. Cut butter or mar- 
earine into flour mixture until it resem-| 
bles coarse crumbs. Add egg and stir 
until mixture forms a ball. (It may be! 
necessary to knead the dough several 
times.) Press dough evenly into the bot- 
tom and sides of pan. With tines of fork 
prick bottom and sides of dough. Chill 
for 30 minutes or place in freezer for 10) 
minutes. Preheat oven to 400°F. Bake 
crust for 20 minutes. Remove pan from| 
oven. (Crust will slip about % inch down) 
side of pan during baking.) Reduce 
oven temperature to 350°F, (continued) 





Fresh and fruitful ways 
to enjoy Chateau La Salle. 


ee La Salle, as so many people 

have discovered, is a California 

wine you don't have to learn to like. 
This golden wine is as naturally sweet 

“as the grapes from which its made. 
Everyone likes it, and there are so 

many delightful ways to serve it. 
Like Peaches La Salle. 

- Cut up some fresh peaches. Place 
them ina fruit bow! and pour in 
Chateau La Salle. A fresh idea 
for dessert. 

Then, theres Melon La Salle, 
a really fruitful way to enjoy the 
good taste of Chateau La Salle. 

Prepare some melon balls 
and pour Chateau La Salle 
over each serving. Its sure 
to please. 






And LOrange La Salle is just as easy to 
make. Scoop orange sherbet into a 
dessert glass, and pour in this golden 
wine. Or, add a splash of soda and it 
becomes a tall, cool drink. 

These are just a few fresh and fruit 
ful ways to enjoy the good taste of 
Chateau La Salle, a wine 

you don't have to learn to like. 










Christian 
y 
brothers, 
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From The Gtretian Brothers of California: 


WORLDWIDE DISTRIBUTORS: FROMM AND SICHEL, INC., SAN FRANCISCO, CALIFORNIA, U.S.A 











PEACH 
PERFECTIONS 


continued 





For Filling: Meanwhile, in large mixer 
bowl, beat cream cheese at medium 
speed until light and fluffy. Gradually 
beat in sugar, 4 cup at a time. scraping 
sides of bowl occasionally. Add flour, 
lemon juice and peel. Add eggs and con- 
tinue beating until well mixed. Stir in 
sour cream just until it is combined. Pour 
cheese mixture into baked crust. Bake 
for 1 hour and 15 minutes. Turn off heat 
and let stand in oven for an additional 
30 minutes. Do not open oven door! Re- 
move to wire rack to cool, then refrig- 
erate for at least two hours. Carefully 
remove sides of pan. 

For Topping: Mix ascorbic acid and wa- 
ter until acid is dissolved. Toss peach 
slices in mixture; drain. Arrange drained 
sliced peaches attractively on top of 
cake. Heat peach preserves until melted. 
Pour through strainer. Spoon strained 
preserves on top of peaches. Refrigerate 
until serving time. Makes 16 servings. 
About 480 calories per serving. 


SHERRY PEACH SALAD 
pictured on page 92 


A refreshing summer salad that serves 
as dessert or brunch accompaniment. 


14, cup fresh lemon juice 

3 to 4 tablespoons sugar 

'4 cup dry sherry 

3 medium peaches, peeled and sliced 
(about 2 cups) 

2 bananas, sliced 14-inch thick 

1 cup seedless grapes 


In medium bowl, combine lemon juice, 
sugar and sherry and stir until sugar is 
completely dissolved. Add peaches, ba- 
nanas and grapes to dressing; toss gently 
until well coated. Cover, refrigerate until 
served. Stir before serving. Makes 6 
servings. About 155 calories each. 


PEACH COFFEE CAKE 
pictured on page 92 


Buttermilk baking mix helps you make 
a tasty coffee cake with little effort. 


Topping 
1% cup sugar 
3 tablespoons buttermilk baking mix 
1 teaspoon cinnamon 
3 tablespoons butter or margarine 
14% cup flaked coconut 
14 cup chopped walnuts 
Coffee cake 
2 cups buttermilk baking mix 
¥, cup sugar 
YZ cup milk 
1 egg, well beaten 
1 teaspoon vanilla extract 
1'4 cups thinly sliced peaches, peeled 
(about 4 Ib.) 


Topping: In small bowl, combine sugar, 
baking mix, cinnamon and butter or 
margarine with fork or pastry blender 
until it resembles coarse crumbs. Stir in 
coconut and walnuts. Set aside. 
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Coffee cake: Preheat oven to 350°F. 
Grease and lightly flour 8-inch square 
pan; set aside. In medium bowl, combine 
baking mix and sugar. Add milk, egg and 
vanilla. Stir just until moistened. Spoon 
batter evenly into prepared pan. Arrange 
sliced peaches on top. Sprinkle on top- 
ping. Use a spatula to swirl peaches and 
topping into batter. Bake for 45 to 50 
minutes or until toothpick inserted into 
center comes out clean. Makes 8 serv- 
ings. About 295 calories each. 


PEACH FREEZE 
pictured on page 92 


One of our favorites. The sour cream 
adds a welcome tanginess. 


4 peaches, peeled, diced (about 1 Ib.) 
144 cups sour cream 

4 cup sugar 

1 teaspoon lemon juice 

14 teaspoon almond extract 


Combine all ingredients in a blender 
container. Cover and blend until smooth. 
Stop blender occasionally and scrape 
down sides of container. Pour into 9-inch 
square metal pan and place into freezer. 
Freeze for about | hour or until solid but 
not firm. Spoon into large mixer bowl 
and beat at medium speed until smooth. 
Pour into mold or individual serving 
dishes and freeze until set. About 3 cups. 
Makes 6 servings, about 295 calories per 
serving. 


CANNED PEACHES 


Processing is necessary but not difficult. 
Organize work area and equipment and 
youll wonder why you haven't canned. 


5 quart-size mason jars 
2 quarts water 
1 tablespoon salt 
1 tablespoon vinegar 
914-10 pounds medium peaches (about 
30 peaches) 
Syrup 
4 cups water 
27% cups sugar 
2 cups light corn syrup 


Inspect jars to be certain that there are 
no nicks or cracks. Use new lids. Wash 
jars in hot soapy water and rinse. Leave 
jars in hot water until ready to use. Fol- 
low manufacturers’ directions for lids 
and screwbands. 

Mix water, salt and vinegar in large 
bowl; set aside. Wash peaches, Place 
some peaches in wire basket or cheese- 
cloth. Dip peaches into boiling water for 
about 1 minute to loosen the skin, Then 
plunge into cold water. Peel. Cut peach- 
es into halves, remove pits. Place peach- 
es into salt-vinegar mixture to prevent 
browning. Rinse before packing. 

For Syrup: Meanwhile, mix water with 
sugar and corn syrup in medium sauce- 
pan; heat until sugar is dissolved. Pack 
peach halves, layers overlapping, snugly 
into jars. (They'll shrink during process- 
ing.) Leave %-inch headspace. Pour 
enough hot syrup to fill in around the 


















bles. Add more syrup, if needed. W 
edges clean. Put lid on; twist screwba 
on tightly. 

Place jars into hot water. Add 


inches. Heat water to boiling. Process) 
boiling water bath for 30 minutes. (St 
to count processing time as soon as wat 
in canner returns to boil.) Remove jé 
and set upright, several inches apart, | 
a wire rack to cool, about 12 hours. Ti 
for seal. Makes 5 quarts. 


PEACH SOUP 


A splendid first course for a wa 
weather dinner party. 4 
4 cups peeled, diced peaches (about 14 

pounds) \ , 
2 cups sweet white wine (like Sauterne) 
2 cups water : 
4 to % cup sugar 
1 cinnamon stick i 
2 tablespoons lemon juice ; 
¥ teaspoon almond extract (optional) © 
Lemon slices, for garnish | 


In 3-quart saucepan, combine peac 
wine, water, sugar and cinnamon s 
Cover and simmer for 30 minutes. 
card cinnamon stick. Pour half the 
ture at a time into blender containg 
cover and purée .wtntil smooth. Repe 
with remaining half. Retum purée | 


or eight % cup servings, about 180 
ories each. 


PEACH CRISP 


We topped this with yogurt—plain ¢ 
vanilla—but it’s just as good with so 
cream, ice cream, whipped cream. L 
overs are grand for breakfast. 


5 cups (3 Ibs.) thinly sliced peaches 
1 tablespoon lemon juice 
4 cup sugar i 
Topping 
34, cup granola 
2 tablespoons light brown sugar 
2 tablespoons unsifted all-purpose 
flour 
'% teaspoon allspice 
Y, teaspoon salt 
’ cup butter or margarine 
Plain or vanilla yogurt, optional 


Preheat oven to 375°F. Toss peache 
with lemon juice and sugar. Spoon int 
an ungreased 8-inch square pan. In mé 
dium bow] combine dry ingredients fé 
Topping. With pastry blender or knives 
cut in butter or margarine until mixtur 
is size of small peas. Sprinkle Toppa 
evenly over peaches. Bake, uncovere 
about 50 minutes until lightly browne( 
and. bubbly. Serve warm or cold; to} 
with yogurt. Makes 6 servings. Abou 
220 calories each without yogurt. Ent 





Tonight! Fix real barbecued chicken 
—without a grill! 


ake ’n Bake’ Barbecue Style turns your oven into a barbecue grill. 


COATING MIX 


goodness barbecue sauce. 
‘Terrific flavor—tangy and 


Just shake, then put in 
> oven. No turning or basting. x) 
tomatoey like real outdoor 


While your chicken’s 
oking, Shake ’n Bake® barbecued chicken. 
ating mix Barbecue Style There’s one for chicken, 
ikes its own honest-to- one for pork. Try both! 


aes eisai eT ro 








Gurion Babee picnic with members of the Fargo- WgoReTa arts Cone. In front, from left, are a fresh straw- 
berry pie, lime-broiled chicken and a bountiful crudité platter with herb dip. In the background, an orange and 
onion salad and a casserole of fresh zucchini and herbed stuffing cubes. Hostess Sheree Herbst is seated at the left. 





It’s sunflower time in America’s 
heartland. To help you celebrate, recipes 
from a book of summer party ideas. 


Ma iasumme: is sunflower time in the heartland, 
most dramatically perhaps, in fields 
ing the twin city complex of Fargo, North Dakota, 
and Moorhead, Minnesota. Acres and acres of bril- 
liant yellow and green, leading the eye off into the 
arrow-straight horizon. Appropriately, stylized sun- 
flowers also color the cover of this month’s cookbook, 
Entertaining with Imagination, compiled by the 
local arts council. The book, a splendid reflection of 
that group's energetic and wide-ranging develop- 
ment of the area’: 
an outstanding 


surround- 


cultural activities, has long been 
volume in our community cookbook 


collection of over 4,000 volumes. It begins with a list- 
ing of 80 menus for all occasions: from a small wed- 
ding reception to an Easter buffet; from an authentic 


Moroccan diffa to a Valentine’s Day party for chil- 


dren. Menus are accompanied by appropriate serv- 
ing and decorating suggestions and are then followed 
by a recipe section with several hundred entries—all 
on a total of 374 pages. 

Here are three menus for party scenes typical to 
the area: an all-occasion brunch, a summer fish fry 
and a Jate-summer barbecue. We opted to photo- 
graph all three in the stunning contemporary home 
of Sheree and Michael Herbst in its setting of gently 
sloping grounds leading down to the banks of the 
Red River. 

The brunch featured a heroic Spanish (continued) 








Photographs by Ken Regan/Camera 5 








“Mellow Roast discovered w hat 
ny Hannah's known for years. 

Add grain to coftee for great 
offee taste without bitterness”’ 


«¢ ~My wife Hannahss apple pies have 
won blue ribbons, but her coffee 
made her famous round the county. 
“Hannah, like her mother and 

her mother’s mother before her, added 
grain to coffee and found the bitter- 
ness went away. Now Mellow Roast® 

Coffee and Grain Beverage does what 
they ve been doing for years. 

“They start with rich, robust 

coffees; then blend in roasted grain 


to take away the bitter 
edge for that good-old, | | 
ae eS 





down-home coffee 


taste. ng i 
“Mellow Roast is g\. 4 


so good, so delicious We" saxd 
drink it all day long.” ‘ 











© General Foods Corporation 1978 Mellow Roast is a registered trademark of General Foods Corporation 


Fish fry and 
brunch recipes for 
any summer 
party. 


omelet, a puffy creation 
in which egg whites and 
yolks are beaten sepa- 
rately, then combined with 
Monterey Jack and Swiss 
cheeses and baked in four 
round cake pans. The re- 
sult is served doused in a 
pungent tomato sauce. 
Keeping the puff in such 
a presentation takes some 
doing, but most important 
it means having your 
guests standing by to 
serve at once. The effort 
is worth it. With this came 
a meltingly delicious rhu- 
barb coffee cake and 
baked bananas. Unexpect- 
ed but welcome entertain- 
ment for this scene was 
provided by Jim Condell 
playing his guitar. 

Fish fry to most people 
in Fargo-Moorhead means 
fresh caught, of course— 
bass, perch, catfish, you 
name it. To the rest of us, 
it’s more apt to mean fresh 
bought, or even frozen 
whatever the case, this is 
a delicious menu for a 
summer party. The recipe 
for fried fish in “Imagination” calls for a 30-minute 
marinating before deep frying in an easily made 
beer batter. The true ecumenism of Fargo-Moor- 
head was proved for us when the mayor of each city 
not only appeared for our picture, but also appeared 
bearing efforts from the kitchen—a warm loaf of 
honey-wheat bread, and a cold lemon soufflé. One 
mayor expressed concern about an impending fire- 
man’s strike, but patiently obliged our needs for 
photographic time. 

Barbecues are all-/ 


American, but weve seen few 


Fish fry, top, features the fish of your choice (fresh, 
if possible), fried in a beer batter, honey-wheat bread, 
cold lemon soufflé. Presiding: Mayor Dwaine Hoberg 
of Moorhead, left, and Mayor Richard Hentges of 
Fargo, right, flanking Margot Peterka. Below: Arts 
council musicale at brunch featuring fluffy Spanish 
omelet, baked bananas, fresh rhubarb coffee cake. 


prettier than that set for 
us on the banks of the Red 
River. Lime-broiled chick- 
en was the standout—cut- 
up chicken pieces mari- 
nated and then _basted 
with a gently herbed lime 
sauce—and in this case 
lavishly arranged on a 
huge wooden platter by 
Sheree Herbst with lime 
slices and leaves. Fresh- 
vegetable bounty from the 
garden made up a crudité 
platter and went into 
a zucchini-stuffing casse- 
role. And to top it off, 
dazzling fresh strawberry 
pie. The non-cooks of the 
group added significantly 
to the party by arranging 
a colorful setting of Indian 
cloths and napkins, and 
in the distance student 
musicians serenaded with 
chamber music. . 

During our visit, we 
were eager to learn more 
about the good works~of 
the council—the Lake 
Agassiz Arts Council, to 
give it its full and proper 
name. It’s safe to say that 
any important cultural de- 
velopment of the area has 
in some way been touched 
by the council including 
an opera company, the 
a modern dance company, 


community theater, 
symphony orchestra and an art museum. A week- 


long arts festival—called “Imagination’—climaxes 
council efforts each year and demonstrates the artis- 
tic vitality of these twin cities. All of the books in this 
series are volunteer efforts serving a worthy cause, 
but rarely have we been so impressed with the wide- 
ranging achievements of a group as we were in Far- 
go-Moorhead. A sampling of recipes from the book 
begins on page 102; to order your complete copy, 
check the coupon on page 104.—JoHN STEVENS 
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rand Menthol: 17mg."tar,” 1.3 mg. nicotine 
cigarette, FTC Report August 1977. 


MENTROEIZ@% by KENT 
FILTER 120° by KENT 





arming: The Surgeon General Has Determined 
lat Cigarette Smoking Is Dangerous to Your Health. 


















“I bet if you could talk 
youd all ask for more Smucker’s Grape Jelly? 


“When I was little I always asked for 
more Smucker’s Grape Jelly ‘cause it tastes so 
good. And mommy always told me the reason is 
that you can taste the grapes in every bite. 

“You're probably too young to understand what 
no preservatives and no artificial flavoring or 
coloring means. But it means that 
Smucker’s is the best grape jelly there is. 

“That's 1 winly I buy the family size jars. 
It doesn’t cost as much as you think. ie a 
And there’s always enough Smucker’s in a ee 
case you ask for more. Eventhough you or 
can't ask for more. Because children don't learn 
how to talk until they’re three.’ 





With a name like Smucker, it has to be good| 





| The Banana Bag 


Here’s a big, 18” tall x 15” wide 
} : personalized, drawcord bag. It’s 
i made of durable 10 oz. cotton 
: duck and comes with a set of 
iron-on letters to per- 
sonalize it with your 
child’s name. 


e Bananamaran 
is high impact, styrene play . 
t stands almost 3 feet tall. 
34" high x 22" long x 9” 

le. And it’s fun to play with 
both land and water. 


The Chiquita Brands’ 
Summer Swim Offer. 


How to Order These Banana Premiums 
_ Please send me the following: 


28 ee (Quantity) | Swim Boards @ $8.50 plus 3 seals from 
Chiquita bananas for each swim board 


ordered. 
Beach Towels @ $6.95 plus 3 seals 


from Chiquita bananas for each towel 


ordered. 


Play Boats @ $6.75 plus 3 seals from 
Chiquita bananas for each play boat 
ordered. 


Carry-All Bags @ $2.50 plus 3 seals 
om Chiquita bananas for each bag 
ordered. 


: 2 (Quantity) 
Ry (Quantity) 


Ae (Quantity) 








Take a Chiquita banan: 
to the beach. 


The Beach Banana 


An absorbent, sheared terry 
cloth beach towel. Our beach 
banana is big enough for even 
adults. It’s 62" tall 

x 35” wide. Ideal 

for swim and 

bath use. 


The Surf Banana 


This swim board can be used in 
fresh and salt water. It’s 35” long 
x 17” wide, made of lightweight, 
high strength foamcore encased 
in a durable woven 
polypropylene cover. 





Send to: CHIQUITA BRANDS, INC. P.O. Box 9126 
St. Paul, Minnesota 55191 


Enclose check or money order made payable to Chiquita Brands, Inc. 
(no stamps or cash, please) plus the required proof of purchase for 
each item listed above. 


Name 





Address 


City 
Zip Code must be included. 
Allow six weeks for shipment. Offer good only in U.S.A. and while 


supply lasts. Not valid where taxed, licensed, restricted or prohibited 
by law. 








State hip 


wg a isa ony oeia trademark of ee oe SOY, 














With Milk. 








ENTERTAINING 
WITH IMAGINATION 


continued from page 98 





CRUDITE PLATTER with HERB DIP 
FOR RAW VEGETABLES 
pictured on page 96 


’4 cup mayonnaise 

’% cup sour cream 

Y% teaspoon dillweed 

¥ teaspoon soy sauce 

14, teaspoon dry mustard 
Dash oregano 

Dash thyme 

Assorted fresh vegetables 


In small bowl combine all ingredients 
except vegetables; mix well. Cover and 
refrigerate at least 2 hours to blend fla- 
vors. Serve with fresh raw vegetables. 
Makes about 1 cup. About 65 calories 
per tablespoon without vegetables or 
other accompaniments.—Jean Callahan 


LIME-BROILED CHICKEN 
pictured on page 96 


2 broiler-fryer chickens (3 pounds each), 
cut up 
Salt and pepper 
Lime Sauce 
4 cup corn oil 
> cup lime juice 
2 tablespoons chopped onion 
2 teaspoons dried tarragon 
1 teaspoon salt 
4 teaspoon ginger 
’4 teaspoon bottled red pepper sauce 
14, teaspoon garlic powder 
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Dressing. 










Hidden Valley Ranclt now gives you two ways to enj 
the same delicious taste. 


The New Way. Just take our secret blend of herbs and spices and With Butter 


mix it up with mayonnaise and milk. You'll wind up with that same 
fresh, creamy, delicious-tasting salad dressing people have enjoyed 
for years. And you don’t have to buy the buttermilk because it’s al- 
ready in the package. 
The Original Way. This is what made us famous. Take our Original 
flavor blend of fixin’s and combine it with mayonnaise and good 
old buttermilk. The special flavor of Original Ranch Dressing is 
unusually delicious. And only Hidden Valley Ranch makes Ranch 
Same delicious taste, any way you mix it. 


Sprinkle chicken pieces with salt and 
pepper. Place in a single layer in a bak- 
ing dish; set aside. Combine all ingredi- 
ents for sauce in blender container; cov- 
er and blend until smooth. Pour over the 
chicken. Marinate at least 3 hours, turn- 
ing chicken occasionally. After chicken 
has marinated, place on barbecue grill 
over hot coals, about 5 inches from heat, 
skin-side up. Close barbecue hood. Brush 
with the sauce after about 10 minutes. 
Turn after 20 minutes and baste. Con- 
tinue cooking about 10 to 15 minutes 
more. Makes 6 servings. About 535 cal- 
ories per serving.— Sheree Herbst 


ZUCCHINI STUFFING CASSEROLE 
pictured on page 96 


4 medium zucchini, sliced 14-inch thick 

6 tablespoons butter or margarine 

34, cup shredded carrot 

'4 cup chopped onion 

21% cups herbed stuffing cubes 

1 can (10%4 oz.) condensed cream of 
chicken soup, undiluted 

14 cup sour cream 

Cook zucchini in boiling salted water 

until just tender; drain. In saucepan melt 

4 tablespoons butter or margarine. Add 

carrot and onion and sauté until tender. 

{emove from heat, stir in 1% cups stuft- 

ing cubes, soup and sour cream, Gently 

stir in zucchini. Spoon into 1/s-quart cas- 

serole. Melt remaining 2 tablespoons 

butter or margarine. Add remaining 

stuffing cubes to butter and (continued) 






























JULY 
RECIPE . INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchens 
and advertisements. All have been tested by our 
home economists. 


BREADS 

Aunt Bea's Coffee Rings p. 109 

Honey-Wheat Bread p. 104 

Peach Coffee Cake p. 94 

Rhubarb Coffee Cake p. 107 _ 

DESSERTS 

Baked Bananas in Orange and Lemon Juice p. 109 

Coffee Neapolitan p. 51 

Cold Lemon Soufflé p. 104 

Festive Sherbert Shortcake p. 135 

Fresh Strawberry Pie p. 104 

Orange La Salle p. 93 

Peach Cheesecake p. 92 

Glazed Fruit Dessert p. 51 

Peach Crisp p. 94 7 

Peach Freeze p. 94 

Peaches La Salle p. 93 

Rainbow Fruit Platter and Peppermint Dip p. 69 

ENTREES, INCLUDING MAIN DISH SALADS 

Alsatian Cheese Salad p. 130 

Aztec Calendar p. 124 

Baked Fish Dish p. 54 

Caesar of the Sea p. 130 

Chicken Cacciatore p_ 110 

Chicken Roma p. 51 

Chinese Noodle Salad with Spicy Peanut Sauce 
p. 126 

Crab Ravigotte p. 110 

Curried Chicken Salad p. 130 

Deep-fat Fried Fish p. 104 

Lentil Pepperoni Salad p, 124 

Lime-Broiled Chicken p. 102 

Neptune Salad p. 128 

Peachy Sweet-Sour Chicken p. 92 

Salmon Log p. 110 

Swordfish Diablo p, 110 

Tacos p_ 105 

Turkey Cranapple Mold p. 126 

Turkey Dinner p. 54 

Veal Parmesan p. 54 

Zucchini Stuffing Casserole p. 102 

MISCELLANEOUS 

Crudité Platter with Herb Dip for Raw 
Vegetables p. 102 

Mexican Bean Dip p. 105 

Oven-fried Potatoes p. 104 

Peach Butter p. 92 

Peach Soup p. 94 

Spanish Omelet p. 107 

SALADS 

Country-style Cole Slaw p. 11 

Old-fashioned Potato Salad p. 11 

Orange and Onion Salad p.104 

Sherrv Peach Salad p. 94 

SAUCES 

keuben Tovping p. 11 

Sundae Sauce p, 5 
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Texas Topping p. 11 
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Enter the Kraft Dinners 








nen you fix them Kraft Macaroni & Cheese Dinner, 
)U Know they're going to like it! Now here's the 
veepstakes we know you're going to like! 


rand prize: You pick it! 


Win anything that $10,000 can put into 
ur life...a luxury Car, a Savings account, 
dream vacation, a college education, your 
vn vacation hideaway...or anything else 
at $10,000 cash will buy! 


LR na nner 
a-— - 


_ ; \—_ er 







1,000 fourth prizes! v Y 
Pick the color of Chilton 

Cookware you like best. Get a = L- 

complete 7-piece set Zs 

worth $34.95 SF gemmms 


(Based on mfrs. suggested list price 


° 
\* 


5 third prizes 
everyone likes! 


Take your choice from Kodak 
Anything from movie cameras to 


- “148 projectors to Instamatics.™ Pick as 
3 second prizes to like! many items as you wish up to 
Your choice of TVs from RCA $500 combined retail value 
Pick from consoles, portables, color (Based on mfrs. suggested list price) 
» or black and white. As many as you like 


up to $1000 combined retail value 
(Based on mfrs. suggested list price) 





| KRAFT “You Know You're 
| OFFICIAL RULES: Going to Like It’’ Sweepstakes 


1 the official entry blank or on : 3" x 5" card or piece of paper, hand print in block letters P. O. Box 22 

name, address and zip code. Enter as often as you wish but each entry must be mailed 

rately 10 | New York, N.Y. 10046 
| Kraft You Know You're Going to Like It’ Sweepstakes 7 

P.O Box 22 * New York, NY 10046 

entry must include the “Satisfaction Guaranteed” symbol from the front of a 7% oz Name 

Macaroni and Cheese Dinner, or the words “Kraft Macaroni & Cheese Dinners Please Print 
| faction Guaranteed” hand printed in block letters on a 3” x 5" card or piece of paper. All < 
jes must be received by contest close, September 30, 1978 NO PURCHASE REQUIRE 0 

|| prizes will be awarded No substitutions will be permitted Chances of winning are Address 
\-mined by total number of your entries and the total entries received Limit one prize A 
iousehold Winners will be determined at a random drawing of all entries in the sweep 
vs by Marden-Kane. Inc . an independent judging organization 
ynners will be notified within 60 days of contest closing Federal, State and other taxes City 
) sed on a prize winner in this Sweepstakes are the sole responsibility of the prize winner 
vis eeeraates 1s void in Missouri, outside the geographic areas of the US A (except 

PO & FPO addresses) and wherever prohibited, taxed or restricted by law All entrants 

be 18 years of age or older Employees of KRAFT, Inc. its advertising agencies State Zip 

‘Jen-Kane, Inc, the judging Organization and their immediate families living within the ne 
ehold are not eligible 
‘I decisions of the judging organization are final No correspondence will be entered into 
‘all entries become the property of KRAFT, Inc None will be returned By entering this 
“pstakes, winners consent to the use of their names and/or likenesses for any advertis KRAFT 

ind/or trade purposes of KRAFT, Inc., and its agents without additional compensation C) 1978 Kratt, In 
or a list of winners, send a stamped, self-addressed envelope to Kraft “You Know 

re Going to Like It” Winners List, PO Box 234, New York, NY 10046 
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toss gently; sprinkle on casserole. Bake 
in a 350°F. oven for 30 to 40 minutes. 
Makes 6 to 8 servings. About 255 calo- 
ries per 6 servings, 190 calories per 8 
servings.—Audrey Kloubec 


ORANGE AND ONION SALAD 
pictured on page 96 


6 tablespoons olive oil 

2 tablespoons orange juice 

114 tablespoons vinegar 

1 teaspoon salt 

4 teaspoon rosemary, crushed 

l4 teaspoon freshly ground pepper 

4 to 5 oranges 

1 large red onion 

1 large or 2 small heads romaine lettuce 


In large salad bowl, combine oil, orange 
juice, vinegar, salt, rosemary and pep- 
per; stir until well mixed. Peel oranges 
removing the white membrane; cut 
crosswise into slices. Slice onion very 
thin and break into rings. Place orange 
and onion slices in the oil mixture; toss 
until well coated. Just before serving, 
add romaine. Toss well. Makes 6 serv- 
ings. About 190 calories per serving.— 
Ene Vogel 


FRESH STRAWBERRY PIE 
pictured on page 96 


1 baked 9-inch pie shell 

2% cups fresh whole strawberries, 
trimmed 

1 cup sugar 

2 tablespoons cornstarch 

'% cup water 

Dash salt 

1 cup lightly crushed strawberries, 
including juice 

Few drops red food coloring, optional 

1 cup heavy or whipping cream, whipped 
and sweetened for garnish 


Place fresh, whole strawberries in baked 
pie shell; set aside. In medium sauce- 
pan, combine sugar, cornstarch, water 
and salt; mix well. Add crushed berries 
and food coloring and cook over medium 
heat until thick and mixture begins to 
boil. Pour evenly over fresh berries in 
pie shell. Cool. Refrigerate until serving 
time. Serve with whipped cream. Makes 
8 servings. About 340 calories per serv- 
ing with cream.—Judy Mertens 


DEEP-FAT FRIED FISH 
pictured on page 98 


14 pounds fish fillets 
6 tablespoons fresh lemon juice 
1 medium onion, grated 
1 cup unsifted all-purpose flour 
1 teaspoon salt 
1 teaspoon paprika 
1/4, teaspoon pepper 
Beer Batter 
1 cup unsifted all-purpose flour 
1 tablespoon salt 
1 tablespoon paprika 
1 can (12 oz.) beer 
Salad oil for deep-fat frying 


Place fish in lemon juice, sprinkle with 
grated onion and marinate for 30 min- 
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utes. Combine flour, salt, paprika and 
pepper. 

In medium bowl, combine ingredients 
for Beer Batter; stir with wire whisk un- 
til light and frothy. Dredge fish in flour 
mixture, then coat in Beer Batter. Deep- 
fat fry in salad oil at 375°F. in deep-fat 
fryer or saucepan until brown and crisp. 
Remove with slotted spoon. Drain on 
paper towels. Serve immediately. Makes 
4 to 6 servings. About 670 calories per 4 
servings; 445 calories per 6 servings.— 
Carmen Seifert 


OVEN-FRIED POTATOES 
pictured on page 98 


10 baking potatoes 

14 cup butter or margarine, melted 
Preheat oven to 400°F. Peel potatoes 
and cut into quarters lengthwise. In 
large saucepan heat 2 inches water to 
boiling. Add potatoes and boil for 3 
minutes and drain. Dry potatoes on 
paper towels. Dip pieces in butter or 
margarine and place in single layer in 
13x9-inch baking pan. Bake until crisp, 
about 1 hour. Makes 10 servings. About 
170 calories per serving.—Carmen Seifert 


ee 
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HONEY-WHEAT BREAD 
pictured on page 98 


3 cups milk 

2 teaspoons salt 

3 tablespoons molasses 

2'% tablespoons honey 

14 cup shortening 

1 package active dry yeast 

Y3 cup warm water (110°) 

3 tablespoons wheat germ 

2 cups unsifted whole-wheat flour 
5 to 6 cups unsifted all-purpose flour 


Grease 3 9x5-inch loaf pans; set aside. 
In medium saucepan, heat milk, salt, 
molasses, honey and shortening until 
warm. (Shortening does not need to 
melt.) Combine yeast and water; let 
stand until yeast begins to bubble. 

In large mixer bowl, combine wheat 
germ, whole-wheat flour and 1 cup all- 
purpose flour. With mixer at low speed, 
gradually add milk mixture and yeast 
mixture to flour until well mixed, scrap- 
ing sides of bowl occasionally. Increase 
speed to medium and beat for 2 minutes. 
With wooden spoon, stir in enough addi- 
tional flour to make a stiff dough, about 
3 cups. Tum dough out onto a lightly 
floured surface and knead until smooth 
and elastic, about 8 to 10 minutes, add- 
ing more flour if needed. Place dough, 
smooth side down, in a large greased 
bowl; turn dough to grease all sides. 
Turn smooth side up. Cover with a clean 
towel and let rise in warm place, free 
from draft, until doubled in bulk, about 
1 hour. Punch dough down and knead 
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to remove air, about 5 minutes. Cut 
dough into 3 pieces. Cover and let rest 
for 5 minutes. With rolling pin, roll each 
piece into a 12x9-inch rectangle to press 
out air bubbles. Roll up from 9-inch side 
pinching seams to seal. Place seam-side 
down in prepared pans. Repeat with re- 
maining dough. Cover; let rise in warm 
place until doubled in bulk, about 1 
hour. 

Bake bread in preheated 350°F. oven 
for 35 to 40 minutes or until bread 
sounds hollow when tapped with fin- 
gers. Remove loaves from pans and cool 
on wire racks. Makes 3 loaves. About 95 
calories per %-inch slice.—Mayor Rich- 
ard Hentges, Fargo, N.D. 


COLD LEMON SOUFFLE 
pictured on page 98 


Soufflé 
4 eggs, separated 
1 cup sugar 
4 cup fresh lemon juice (about 5 
lemons) 
3 tablespoons finely grated lemon peel 
114 envelopes unflavored gelatin 
14 cup cold water 
1 cup heavy cream, whipped 


Topping 

14 cup heavy cream, whipped 

1/4 cup chopped pistachio nuts or 

toasted almonds 

Fold a sheet of waxed paper or foil 
lengthwise in thirds long enough to it 
around a I-quart soufflé dish. Secure t 
dish with tape or piece of string. 

In top of double boiler combine “a 
yolks, sugar, lemon juice and peel ove 
hot water. Cook, stirring until sugar dis+ 
solves and mixture thickens, Remove top 
of double boiler. Beat until cool. 

Sprinkle gelatin over cold-water. la 
stand | minute. Stir over low heat unti 
gelatin is completely dissolved; stir int¢ 
lemon mixture. Fold in whipped cream 
Stand soufflé mixture in bowl of icec 
water. Stir occasionally until it starts t 
thicken. Meanwhile, beat egg whites mn 
til stiff. Fold in egg whites and pour im 
mediately into soufflé dish. Refrigerate 
until set, about 3 hours. 

To serve, remove’ collar. Top  witl 
whipped cream and Sprinkle with nuts 
Makes 8 servings. About — (continued 

















TO ORDER YOUR COOKBOOK 


Entertaining with Imagination con-| 
tains over 80 menus and over 600) 
recipes on 374 pages. The spiral- | 
bound book also contains many serv- 
ing and decorating suggestions. To | 
order your copy send $5.95 plus $1_ 
postage and handling to: 

Lake Agassiz Arts Council 

P.O. Box 742 

Dept. LHJ | 
Fargo, North Dakota 58102 

Make checks payable to the Lake 
Agassiz Arts Council. Minnesota resi- 
dents add 4 percent sales tax. Cana- 
dian orders add $1. 
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Kraft gives you 6 ways to 
' fix zestier, tangier ribs. With 
‘regular flavor sauce, Hickory 
moke flavored, Hot, Onion Bits, 
Garlic flavored, and Onion Bits 
Hickory Smoke flavored. 


and tacos, and dip, and... 


MEXICANA BEAN DIP , 
Brown 4 lb. bulk pork sausage; drain. Add | 

22-0z. jar Boston baked beans, sieved, 4 cup 

Kraft barbecue sauce (try Hot flavor'), 


and % cup chopped onion, heat, 
stirring occasionally Serve warm. 





OS 
own | lb. ground beef, drain 

>in % cup Kraft barbecue sauce (try Hickory 
10ke flavor!),%4 cup water, % cup chopped 
on, | tbsp. chili powder Simmer 10 min, 

ring occasionally Fill taco shells with d 
vat mixture, chopped tomatoes, 
edded lettuce and 

edded Kraft sharp 

ural cheddar 











For more sassy recipes send for a FREE 
barbecue sauce recipe booklet by wnting 
to: 

Kraft Barbecue Recipes 

Department R 

P O Box 7571 KRAFT 


Chicago, Illinois 60677 


Bringing good food 


Bik Kchi, ine and families together for 75 years. 











Tiron 
oer 
taste 











5 MGS. TAR, 0.4 MG 





© Lorillard, U.S.A., 1978 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking |s Dangerous to Your Health. 






















WHAT'S THE LEANEST 
LEADING LUNCHMEAT EVER 
TO GO BETWEEN 
TWO SLICES OF BREAD? 
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320 calories per serving.—Mayor Dwaine 
Hoberg, Moorhead, MN 


SPANISH OMELET 
pictured on page 98 


Sauce 
2 cans (16 oz. each) stewed tomatoes 
1 can (12 oz.) tomato paste 
¥4 cup cider vinegar 
14 cup sugar 
2 tablespoons chopped parsley 
1 tablespoon basil 
1 tablespoon oregano 
Omelet 
16 eggs, separated 
1 cup water 
1 teaspoon salt 
1 cup shredded Monterey jack cheese 
1 cup shredded Swiss cheese 


In medium saucepan combine all sauce 
‘ingredients; heat to boiling, stirring 
occasionally. Reduce heat to simmer and 
}cook slowly, uncovered, until thick, 
} about 30 minutes. 

! Preheat oven to 350°F. Grease four 
jround 9-inch cake pans well and place 
jin the oven about 5 minutes. 

| In large mixing bowl, beat egg whites 
juntil frothy; add water and salt and beat 
until stiff, not dry. In small bowl, beat 
yolks until VERY thick and lemon col- 
ored. With rubber spatula, fold yolks 








HAS LESS FAT AND MORE PROTEIN 
THAN ANY 

LEADING CANNED LUNCHMEAT. 

a 


into whites. Pour ege 


xo mixture evenly 

into preheated cake pans : bake for 

15 minutes until puffy (should spring 
back when lightly touched 

Meanwhile, warm a platter that will 


accommodate two of the omelets. When 
they are done, turn out two side by side. 
Spread with shredded cheeses and top 
with the other two omelets. Pour sauce 
over all. Makes 16 servings. About 175 
calories per serving.—Audrey Kloubec 


RHUBARB COFFEE CAKE 
pictured on page 98 


Coffee Cake 
14 cup butter or margarine 
1142 cups sugar 
1 egg 
1 cup buttermilk 
1 teaspoon baking soda 
1 teaspoon vanilla extract 
YZ teaspoon salt 
2% cups unsifted all-purpose flour 
3 cups sliced rhubarb (can use frozen) 
1 cup light brown sugar 
4 cup chopped walnuts 
Topping 
14 cup butter or margarine 
1 cup sugar 
¥% cup light cream or evaporated milk 
1 teaspoon vanilla extract 


Coffee Cake: Preheat oven to 350°F. 
Grease a 13x9-inch pan. In medium 
bowl, mix butter or margarine, sugar, 
egg, buttermilk, soda, vanilla, salt, flour 
and rhubarb and pour into greased pan. 
Sprinkle brown sugar and nuts over the 
top. Bake for 45 minutes or (continued) 


® Our corned beef 
h has 80% more 
2 protein and just 
about half the 
= fat of any other 
leading canned 
lunchmeat. 
And that's no 
baloney. 


eee 
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Sew asset hs cule pudding right 
And the proof of the delete eS eet) 
e taste of scratch. 


osts MU yea tirat 
fers) etd a es 


Be) eet White, German eee Lemon, Fudge Marble, Butter Recipe, Dark Chocolate. 
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til toothpick inserted in the center comes out clean. 
ping: Meanwhile, in small saucepan, heat topping ingre- 
ents, stirring occasionally until sugar is dissolved. 

When coffee cake is done remove from oven to wire rack. 
read Topping on warm cake. Cut into 16 pieces. About 
0) calories each.— Cynthia Derrig 


AUNT BEA’S COFFEE RINGS 

ugh 
21% cups unsifted all-purpose flour 
2 tablespoons sugar 
1 teaspoon salt 
Y> cup butter or margarine 
14 cup evaporated milk 
1 egg 
/, cup seedless raisins 
1 package active dry yeast, dissolved in 14 cup warm water 
ing 
4 cup butter or margarine 
’ cup brown sugar 
Y% cup chopped nuts 

sting 

tablespoons butter or margarine 

cup sifted confectioners’ sugar 

4 teaspoon vanilla extract 

to 2 tablespoons evaporated milk 


dough: Combine flour, sugar and salt. Cut in butter or 
garine until fine crumbs form. Add milk, egg, raisins, dis- 
ed yeast and mix well. Cover and chill 2 hours or over- 
at. 

filling: In small bowl, cream butter or margarine and 
sar until fluffy. Add nuts, set filling aside. 
shape rings: Cover a large cookie sheet with foil. Divide 
led dough into thirds on lightly floured surface. Roll each 

12x6-inch rectangle. Spread each with a third of the 
ag. Roll up starting with the 12-inch side and seal with 
ttle water or egg. Make a ring and with a sharp knife cul 
ng the outside edge (not clear through the ring) about 
ach apart. Repeat making 2 rings more with remaining 
gh and filling. Bake in a preheated 350°F. oven for 20 
5 minutes. 

frosting: Meanwhile, in small saucepan melt butter or 
‘garine until bubbly and. just beginning to turn brown. 
in remaining frosting ingredients. Frost coffee rings 
le still hot. Makes three 6-inch rings. About 8 slices per 
&, about 175 calories per slice.—Audrey Kloubec 










| BAKED BANANAS IN ORANGE AND LEMON JUICE 
pictured on page 98 


beled bananas (not fully ripe) 

|p orange sections, about 2 oranges 
jup sugar 

‘up melted butter or margarine 
blespoons orange juice 

blespoons lemon juice 


leat oven to 450°F. Cut bananas in half lengthwise and 
‘fe in a lightly greased 13x9-inch baking dish. Arrange 
ige sections over the bananas and sprinkle with sugar. 
abine the remaining ingredients and pour over fruit 
e for 15 minutes. Serve hot or cold. Makes 8 servings. 
ut 200 calories per serving.—Mark, Kaiser, Grinnell 
kes, Forest, Bergo Dinner Club End 
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Pretend 
it's a festive occasion 
and break open a bottle 
of our Brandy Alexander. 
Chocolaty. Creamy. 
We've added the liquor. 
You may want to add ice. 
Niée tdea. 


Heublein Brandy Alexander 30 Proof | 





VW BON Orne Ce CO 


“Tang has the taste we love 


and all theVitamin 


i ee ey a 


of Vitamin C. 


“That’s why I’m glad my whole family loves 
the fresh taste of Tang Instant Breakfast Drink. 

“Each glass gives us a full day's supply of i 
Vitamin C. So Vitamin C is one thing I never 


have to worry about.” 


TANG. A delicious way to do something good 


for your family. 







“Almost 50% of all American children don’t 
get their recommended daily allowance 








SULY DIET 


continued from page 54 





7. Bake in 325° F. 


melts and is bubbly. 


Serves 6. About 350 calories per serving. 


Salmon Log 


1 can (1 pound) salmon, drained and 
flaked 

Y% pound skim milk ricotta cheese 

1 teaspoon chopped onion 

1 teaspoon prepared horseradish 

14, teaspoon liquid smoke 

14 teaspoon salt 

1 tablespoon lemon juice 

Chopped parsley 


1. Combine all ingredients, except 
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oven until cheese 


Cwe need. 


Florence Henderson 


mmm 


chopped parsley. Store overnight in 
refrigerator. 

Next day: Roll in chopped parsley 
and shape into a log. Mixture will 
have a soft consistency. 

Serve with lemon wedges. 

Serves 4. About 260 calories per serving. 


bo 


Swordfish Diablo 


2 pounds swordfish steaks 

Dash of salt and pepper 

1 cup plain yogurt 

2 teaspoons dry mustard 

1 teaspoon prepared horseradish 
2 tablespoons tomato juice 

Dash Worcestershire sauce 

Dash paprika 


1. Season fish with salt and pepper. 
2. Mix remaining ingredients, except 






paprika, and spread on fish. Sprin- ; 


kle with paprika. 

3. Broil on outdoor grill or in oven 
broiler 20 to 25 minutes, turning 
once. The fish is ready if it flakes 
easily when tested with a fork. 

Serves 4. About 305 calories per serving. 


Chicken Cacciatore 


1 green pepper, cut in strips 

2 tablespoons fresh onion, minced 

4 cup tomato sauce 

1 cup canned tomatoes, juice included 
(4 of 16 oz. can) 

14 teaspoon salt 

l4 teaspoon oregano 

14 teaspoon celery seeds 

Dash pepper 

1 garlic clove 

4 chicken cutlets (8 ozs. each) 


1. Mix all ingredients except chicken, 
crushing large tomato pieces. 

2. Cover chicken with mixture and sim- 
mer for 30 minutes covered, 15 to 
20 minutes uncovered until fork- 
tender. 

Serves 4. About 330 calories per serving. 


Crab Ravigotte 


1 tablespoon minced parsley 

1 tablespoon capers, finely chopped 

¥4 teaspoon dry mustard 

14 teaspoon prepared horseradish 

1 tablespoon chopped pimiento 

1 hard-cooked egg, finely chopped 

Y, teaspoon lemon juice 

1 package (6 oz.) frozen crab meat, 
thawed and drained ” 


Mix all ingredients together, except 
crab meat. Flake crab meat, add to mix- 


ture. Toss lightly. Makes 2 servings. 
About 120 calories per serving. End 
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To change or correct 
your address 


Attach label from your latest copy 
here and show new address below— 
include zip code. When changing ad- 
dress please give eight weeks notice. 
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The new raisins are in! 
This year’s new crop of California 

raisins isa bumper one. 

And the good news for fruit and cereal lovers 

is that Post” Raisin Bran has got em. 

Our raisins taste so terrific because they’ re 

so sweet and so tender. 

And there are hundreds of these sun-drenched, 
hand-picked beauties in every box. 

seo So go on. Try the delicious new crop of raisins now in 
GSC Post Raisin Bran. 


aisin Bran.'The Fruit and Cereal Lover's Cereal’ 


“al Foods Corporation 1978 





continued from page 30 
ric advice is a question: “Where was it 
written that life was meant to be the ful- 
filment of every dream?” That’s a re- 
minder to me to relax my demanding 
nature. When I was 14, my father told 
me three things I ought to have: a Civil 
Service rating, a knowledge of Latin and 
a sense of humor. The first I never man- 
aged; I learned Latin for nine years, but 
I still can’t do crossword puzzles; the 
sense of humor I'm famous for—and it 
probably helps me survive. 


Lynn Salvage, President, 
The First Woman’s Bank 

When I finished college, I wanted to 
go to law school. The graduate school 
dean advised me to study business in- 
stead. That advice changed my life. Td 
never have been happy as a lawyer tell- 
ing people why they can or can’t do 
something; I really wanted to be a man- 
ager deciding how to do it. I remember 
when the Harvard Business School re- 
cruiter came to our campus, he an- 
nounced, “Harvard has begun admitting 
women, don’t ask me why.” I said, “Tl 
tell you why,” and I went off to Cam- 
ridge. Not taking advice also changed 
my life. The senior officer at the bank I 
used to work for urged me not to take 


this job. I'm glad I ignored him. Being 
president of the First Women’s Bank— 
with all its symbolic and public impor- 
tance—is, I think, the most challenging 
management position in New York. 


Patt Derian, Assistant Secretary of 
State for Human Rights and 
Humanitarian Affairs 


In my mid-teens, I read The Wall by 
John Hersey, a book about the Warsaw 
ghetto uprising, and its concept seemed 
a clear instruction to me about how I 
would live my life. I saw that you cannot 
make excuses for violence and cruelty; 
if you have principles you are obliged 
to act on them. The greatest element of 
that responsibility is deciding when 
and how to act. I experienced how diffi- 
cult it can be when I lived in Mississippi 
and served on the executive committee 
of the ACLU, and when I was president 
of the Southern Regional Council, a 
coalition of 11 civil rights groups, and 
when I helped challenge Mississippi's 
all-white delegation to the 1968 Demo- 
cratic National Convention. 

But before all that, the landmark for 
me was the story of terrorized Polish 
Jews who took a long time deciding to 
resist because they tried to believe Hit- 
ler’s inhumanity couldn’t last. They told 
themselves that to get along, you go 
along. I learned there are great risks in 
silence and passive acquiesence. If you 
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‘THE TOUGHEST GREASY | 
FOOD STAINS FASTER THAN COMET. 


The Ajax Cleanser formula has 3 special bleaching and grease-cutting 
ingredients and powers out the toughest greasy food stains fast. 


simply allow the status quo to continue 
and if there are serious human prob 
lems, they will intensify unless people 
speak out and take action. 
































Ellen Goodman columnist 


| 

My father gave me three critical 
axioms. The best is in the form of a ques 
tion: “What’s the worst thing that ca 
happen?” Whenever I want to do some 
thing that I think is right, but scary, | 
ask myself that question—and the wors} 
thing is never so terrible. Suppose yot 
stir up trouble in the office or you wan 
some objectionable practice changed. S¢ 
you make a fuss and you lose your job 
It’s not so terrible—you'll survive. Wom 
en are always told to remake themselve 
in a bad situation. Sometimes it’s moré 
important to remake the situation. “Don’ 
take yourself seriously, even when oth 
ers are.” For my father, who was in poli 
tics, this second piece of advice alway 
led him to go for the joke and lose the 
vote. For me, he meant “be true to your 
self.” Finally, he said, “Always hay 
your traveling papers in order’—a lin 
that comes out of the Jewish experience 
It means you carry your identity wit 
you wherever you go and you know wh 
you are in any situation. The perso 
with a fancy corporate title who gets 
bad break and ends up behind the coun 
ter at a dry cleaner’s should still kno 
who she is inside. En 
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Enriched Flavor cigarette attracting large 
numbers of high tar smokers. 








Low tar MERIT continuestogain — are former high tar smokers—the Only one cigarette has ‘Enriched 
omentum with hard-to-please toughest taste critics of low tar Flavor’ tobacco. And you can taste it. 
mokers of higher tar cigarettes. smoking. —- 
The reason: Further evidence comes from Sees 
After 12 years of research with extensive taste testing involving \1 
obacco, scientists were able to thousands of smokers. MER 
solate certain flavor-rich TasteJest Proof Mente 
ngredients that deliver taste way MERIT and MERIT 100's were 
ut of proportion to tar. tested against a number of higher 
The result: ‘Enriched Flavor’ tar brands. he results: 
obacco. Perhaps the first major Overall, smokers reported they 
sreakthrough in cigarette smoking —_[iked the taste of MERIT and 
n 20 years. And now high tar MERIT 100s as much as the taste 
mokers are verifying it. of the higher tar cigarettes tested. 


In fact, 75% of all MERIT smokers Cigarettes having up to 60% 


) Philip Morris Inc. 1978 more tar! 


ings: 8mg' ‘tar,’ 0.6 mg nicotine av. per cigarette, FIC ReportAug: 77 
00's: 11 mg’‘tar;’0.8mg nicotine av. per cigarette by FTC Method. 


| Warning: The Surgeon General Has Determined 
_ That Cigarette Smoking Is Dangerous to Your Health. 
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Crest has important new proof of its 
cavity-fighting effectiveness. 

In a recent test one group got the most 
widely used dentists’ fluoride treatments and 
brushed regularly with Crest. Another 
group got identical treatments and brushed 
with the same toothpaste without fluoride. 
There’s no question that the treatments are 
excellent. But guess what? 

Crest brushing plus the treatments pro- 
vided an extra 19% cavity 
reduction over the dentists’ 
treatments alone! 

The clinical test was 
run by independent 





researchers on nearly 1,000 students in their 
most cavity-prone years. After two years the 
researchers analyzed their results and pre- 
sented them at this year’s meeting of The 
American Association for Dental Research. 
The results of this test indicate Crest can 
help you fight cavities up to 19% better than 
dentists’ fluoride treatments alone. 
Of course, Crest can’t do it all. You still 
have to watch treats and have regular 
dental checkups. But when it 
comes down to the choice 
of which toothpaste to use, 
you just can’t beat Crest 
for fighting cavities. 


We’re working to help make cavities a thing of the past. 


ective decay- preventive dentifrice that can be of significant value when used in a conscientiously 


é ind regular pr fessional care 
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What happened in Part I: Brought from her home across 


Chesapeake Bay to be the reluctant bride in an arranged 
marriage, Rosalind Janney knew only that her future hus- 


_ band, Fitzhugh Steed, was a wealthy widower with two 


grown children and a large plantation on Devon Island. 
What she didn’t know was that Steed led a secret life with 
a beautiful mistress, Nelly Turlock, hidden deep in the 
marsh up the river, and that his frequent absences would 
leave the management of the prosperous plantation in 
Rosalind’s hands. She could not have foreseen the disas- 


trous and tragic results of Fitzhugh’s neglect. In the win- 


ter of 1710, Rosalind set sail with her sons Samuel and 


. Pierre, two of the three children of her unhappy marriage, 


to an isolated Jesuit settlement upriver, where she left the 
boys to be educated. On her return, her sloop was at- 
‘tacked by a band of pirates, led by the infamous Henri 
Bonfleur. The pirates pursued her to Devon Island, where 
they set upon the unprotected household, brutally murder- 
ing Steed’s oldest son, Mark, and Rosalind’s youngest 
daughter, Rachel, and burning the house to the ground. 


In this dramatic conclusion, Rosalind’s determination — 


and endurance are pitted against the increasing strength 
and daring of the pirates. She has vowed to see Henri Bon- 
fleur and his men brought to justice for their murderous 
acts. She sets about the task of rebuilding her home and 
turns her attention to Amanda Steed, Mark’s young wid- 
ow. With the help of Amanda’s mother, Ruth Brinton Pax- 
more, an aging but indomitable Quaker woman, Rosalind 
challenges a corrupt judge and a town’s indifference to suf- 
fering, risking the degrading punishment reserved for 


/ women who refuse to bow to male authority. 
Copyright © 1978 by Random House, Inc. From CHESAPEAKE, by James A- Michener, to be published by Random House, Inc. IIlustration by Mark English. 
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F is ie saw fhe dics of her son and daughter, ‘and 
flames consumed her home, she swore to bring the pirate 
band to justice. The compelling finale of our exclusive 
excerpt from a great writer’s epic new novel,“‘Chesapeake”’ 
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When Rosalind recovered from the beatings she had re- 
ceived from Henri Bonfleur’s pirates, and when she saw 


- the devastation they had wreaked, she assembled the few 


remaining slaves and helped them dig two graves in the 
family cemetery beyond the oak. There she buried the 
two children on which her hopes had rested: Mark, who 
was not of her body but who was of her mind and her 
character, and little Rachel, whose naughty spirit might 
have enabled her to become an inheritor. As the earth fell 
upon their uncoffined bodies, she almost strangled with 
grief, and in that fearful moment swore that they would 
be revenged: “Pirates, run where you will, we'll find you!” 
All her actions became subservient to this consuming 
hatred: pirates must be driven from the sea and hanged— 
and if the government in London could not discipline this 
bay, she would. 

She summoned the two ships owned by the Steeds and 
had them refitted with banks of concealed cannons. She in- 
creased the number of sailors per ship and had them 
trained in repelling boarders. Guns and cutlasses were or- 
dered, and in the late summer of 1711 one of the ships was 
accosted by a swift-moving pirate brigantine. What the 
pirate ship did not know was that the Steed captain sought 
to be overtaken, for when the brigantine was close at hand 
he revealed the bank of heavy guns whose fire tore away 
the superstructure of the pirate ship. 

The pirates were not seriously dismayed by this, for 
their basic tactic was to grapple merchant ships, board 
them and subdue the crew in hand-to-hand combat; but 
this time it was the merchant sailors who did the boarding, 
and with their cutlasses and pistols killed many of 
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the pirates. Nineteen they chained be-~ 
low decks, hauling them and their ship 
back to Devon. 

“You must turn them over to the au- 
thorities,” Steed warned, but Rosalind 
said, “On this island, youre the author- 
ity.” He asked her what she meant by 
this, and she snapped, “You're a justice. 
Pass sentence.” When he refused, she 
directed that the pirates be removed to 
Patamoke, where she demanded that the 
courts sentence these murderers to 
death. When this was done, she watched 
the building of the gallows at the wharf, 
and she was waiting there when the 
pirates were led forth. 

To each of the 19 she said, as he 
passed by, “If you see Bonfleur in hell, 
report what happened.” 

These hangings created a scandal. On 
the one hand, they were illegal, for pi- 
rates were the responsibility of the prov- 
ince and all agreed that Mrs. Steed 
should have forwarded them to Annapo- 
lis. But the pirates had ravaged the 
Steed plantation and had slain two of 
Mrs. Steed’s children, not to mention 
abducting more than 20 of her slaves, 
and her revenge was obviously pleasing 
to the general populace. Furthermore, it 
showed what a determined woman could 
do. She became a heroine, but when 
broadsides were published detailing the 
victory of her ship and the hanging of 
the pirates, she was not satisfied. She 
ordered thousands of these sheets for 
distribution in all Caribbean ports. She 
wanted Bonfleur and the others to know 
specifically who it was that had hanged 
their fellows. She challenged them with 
the knowledge that she would not rest 
until they too were hanged. 

er stern example goaded the 
H authorities into assembling a 

small fleet of privateers com- 
missioned to destroy, once and for all, 
the pirate nests throughout the Carib- 
bean, and when volunteers were called 
for, she offered the Steed vessels. She 
told her captains: “No more casual to- 
bacco trips to London. We'll fight in the 
Caribbean till the last devil is hanged.” 

Her husband protested: “What will 
happen to our crops?” 

“They'll rot,” she snapped. “They cer- 
tainly won’t be ferried to London in our 
ships.” And when he complained of this 
wastage, she said contemptuously, “If 
you had any manliness, Fitzhugh, you'd 
be serving on one of the ships. Have you 
no sense of justice? Do you allow a fiend 
to burn your home and kill two of your 
children and make no counter? Do you 
want me to captain one of the ships? By 
God, I'll sail that sea till I catch him by 
the neck.” 

“Catch who?” 

“The pirate. Any pirate. The great in- 
human pirate that terrifies us, and comes 
up our bay to burn and slaughter.” 

“You must learn—” 

“I’ve already learned. I’ve learned 
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what a weak, sick thing you are. I’ve 
stomached your behavior in the marsh. 
I’ve forgiven you for not being here 
when the place was burned. And I can 
even understand why you did not par- 
ticularly grieve when your children were 
slain. But sheer cowardice I cannot tol- 
erate. Do you get aboard that ship? Or 
do IP” 

She was two inches taller than her 
husband, a few pounds lighter, but the 
difference in character was immeasur- 
able. “I don’t want revenge to even 
things out,” she told herself after her 
husband had reluctantly departed, “but 
I do want it to tidy up the world. Piracy 
cannot be tolerated.” 

Satisfied that the new measures had a 
good chance of bringing the intolerable 
situation on the Chesapeake under con- 
trol, she tured her attention to Devon. 
She did not want ostentatious grave- 
stones for Mark and Rachel, but she did 
want reminders of the imperishable love 
she had felt for these two excellent chil- 
dren. Their graves lay beyond the oak, 
and sometimes she would go there and 
reflect upon her insufferable loss. Tears 
never came, for she was not one to weep 
easily, but she would have her revenge. 


In November of 1713, five privateer 
vessels converged on four pirate ships 
lurking near Martinique, and after a 
running fight, drove them into Marigot 
Bay. There, a furious hand-to-hand fight 
ensued, with all the pirate ships being 
destroyed. Ninety buccaneers were 
hauled in chains to Williamsburg, and 
when they were sorted out for hanging 
on the docks of London, it was discov- 
ered that one old man, masquerading 
as a deckhand, was the much despised 
Henri Bonfleur. 

It was Fitzhugh Steed who brought 
the exciting news to Devon. He was ac- 
companied by a lieutenant who bore 
testimony to Fitzhugh’s courage in the 
fighting, and when this pair walked 
slowly up from the wharf to the impro- 
vised wooden shack in which Rosalind 
lived alone, they were surprised at the 
ardor with which she greeted them. Em- 
bracing her husband joyously, she cried, 
“Is Bonfleur really in chains?” 

“We saw him selected for London,” 
Fitzhugh replied. 

Clenching her hands and _ striding 
about the room, impervious to the pres- 
ence of the lieutenant, she muttered, 
“God has delivered him to us.” Then 
she came to her husband and said, “We 
must leave for Williamsburg at once.” 

“Why?” 

“To get Bonfleur.” 

“For what?” 

“To hang him.” Before her husband 
could protest, she added, “He’s to be 
hanged from a gibbet I will erect on 
those ashes,” and she pointed toward 
the vanished porch where Mark and 
Rachel had been slain. 


















































“That’s past now,” Fitzhugh said fro 
his chair. § 
“It’s just beginning,” she stormed as 
she moved about the room. “We'll catch|} 
everyone of them, and hang them all.” |} 
She could not be dissuaded from her|#} 
determination to see Bonfleur executed} 
at the scene of his infamy, but Fitzhugh\}} 
refused to accompany her to Virginia.|}} 
“Youre mad. Where’s your womanly|} 
self-respect?” She bitterly replied that\j 
she was acting as an outraged mother—|}} 
“The mother of your children, by the|f 
way.” 
t Williamsburg the authorities were 
aghast at her proposal that Bon- 
fleur be surrendered to her, but/f} 
after they had watched her in court, 
stern as hammered iron, they had to con- 
cede that it had been her determination 
alone that had driven this cruel pirate|}} 
from the seas. And when they listened to 
her recite the devastation he had visited 
upon Devon, they knew it would be ap-|f 
propriate if he were hanged there. “Butt 
not on the island itself, for that would be 
interpreted as private vengeance. Pub- 
licly at Patamoke, with drums beating.’ 
“Thank you,” she said quietly, wi 
no sign of triumph. But as she stalke 
from the courtroom like an avengin 
Greek goddess, one of the judges whis: 
pered: “That one carries a heart of brass. 
Thank God she’s not stalking me.” 
She insisted that the wizened pirate 
be hauled up the bay chained to the 
planks of her snow, and when that tri 
little craft came into the channel nort 
of Devon, she implored the Englishme 
to produce him on deck so that he an 
review the scenes of hisearligr triumph; 
“There you landed, Bonfleur, and those 
half-finished walls are where you burned.#f 
That tall oak marks the grave of my chil 
dren. And ahead is Patamoke, whic 
you also ravaged years ago. Can you 
even remember that?” 
Bonfleur, holding his chains, glared at 
his tormentor: “I remember that winter’ 
night when my men wanted to kill yor 
and I stopped them. Sad mistake.” Whe 
he was brought forth’ at Patamoke, se 
stood by the gibbet in the Decembe 
cold, never averting her gaze from his 
cruel face. When he was truly hanged)ffi 
his lashed feet dangling in the night, sha 
said, “Now we go after the others.” 
When she sailed back to Devon * 
found that Fitzhugh had left. He ha 
taken all his clothes and guns to th 
marsh, from which he refused to return 
It created a scandal, and had it not bee 
for his exalted former position, he woul 
probably have been publicly whipped. 
Father Darnley was brought over fro 
Annapolis to reason with him, but whe 
the priest sat in the little marsh hut 
Steed told him, “Ill never go back. Thi 
one—and he indicated Nelly Turlock- 
doesn’t read books or pepper me wit 
questions.” 
When Father Darnley retumed t 








e he told Rosalind, “We can still 
10pe he'll change his mind and resume 
iis responsibilities.” 

“Not him,” she said firmly. “He’s a 
ad, weak man lacking in character. 
Juite unable to accept responsibilities. 
de never cared for his home, nor his 
wife, nor his ships, nor anything.” She 
ealized the harshness of her assessment 
ind added, “I am not abandoning him, 
father. Long ago he abandoned him- 
elf. He’s even abandoned his church. I 
im now the Catholic. He’s . . .” She 
vaved her long hands expressively, sig- 
1ifying emptiness. 

A few weeks later Father Damley 
vas ferried back; Fitzhugh had died. He 
iad been playing with his marsh chil- 
ren when he stopped abruptly, wiped 
yerspiration from his eyes, and told his 
yldest boy, “I think the time has come to 
ie down.” The Turlocks were prepared 
o bury him in the woods, but Rosalind 
ecovered the body for interment beyond 
he oak. At graveside she did her best to 
resent the image of a grieving widow, 
gut she felt betrayed. And as Father 
Darnley spoke well of the dead prof- 
igate, sanctimoniously citing a fictitious, 
ine record at St. Omer’s and his reputed 







wravery in fighting pirates, Rosalind be- 
‘ame preoccupied with the jagged out- 
ine of her new house: From here you 
‘an’t determine whether it’s being built 
w being torn down. It’s caught in a mo- 
nent of time, indecipherable. But I can 
all you, the family’s being built. The 
»oys at Bohemia will see to that. 
| 
/ With two of her children dead and 
ith the other three absent from Devon 
Evelyn, whose marriage had taken her 
cross the bay, Sam and Pierre still 
dying with the Jesuits at Bohemia— 
osalind’s restless energy and her capac- 
for loving had to find new channels, 
nd one April day in 1714, as she was 
2aving the warehouse in Patamoke, she 
vas led by accident to the slave auction, 
here the whipping post stood close to 
ihe stocks. There, to the delight of three- 
core witnesses, a girl of 18 was being 
hed with strokes from the cat-o’-nine- 
ails. Her back was already bloodied 
ivhen Rosalind reached the scene, and at 
he eighth stroke she had fainted, but 
she crowd urged the jailer to proceed in 
Fe ‘manner the judges had decreed: 
as laid on.” 

“What did she do?” Rosalind asked, 
poking compassionately at the bleeding 
‘irl, nude to the waist, as she hung limp 

‘om the crossbars. 


ke 


“Tom Broadnax’s serving girl.” 

“But what did she do?” Rosalind rec- 
ognized the name of a leading citizen, 
but this did not help in determining his 
servant’s crime. 

“Had a bastard child of her body.” 

“What?” At 39, Rosalind had become 
impatient with indirection. She de- 
manded to know what crime this girl 
had committed that would justify such 
savage punishment. 

“It’s what they say in court. Bastard 
child of her body.” And it was this 
arcane terminology that set her investi- 
gating. 

She went to the courthouse, where 
records of proceedings and punishments, 
neatly written by the clerk, were kept in 
a large folio, but when she asked to see 
the book she was told that was impossi- 
ble. Drawing herself up to her consider- 
able height, she thundered at the small 
man tending the book, “Nothing’s im- 
possible. I demand to see that book.” 
And she wrested it from him, taking it to 
the window so she could inspect its 
heavily ruled pages. 

What she saw regarding the case of 
Betsy, Thomas Broadnax’s serving girl, 
disgusted her: “It’s a novel. A French 


he stood by his gibbet, 


never averting her gaze from 
his cruel face. 


novel in four chapters.” The relevant en- 
tries read: 


26 March 1714. Today, Thomas 
Broadnax did complain to the court 
that his indentured girl Betsy has be- 
come increasingly obstinate and loath 
to obey, and he beseeches the court to 
warn her that she must give faithful 
service throughout the New Year. 


28 March 1714. Thomas Broadnax did 

resent to the court testimony against 
his indentured servant girl Betsy that 
without being married she was about 


to bear a bastard child of her body. 


29 March 1714. Thomas Broadnax did 
appear in court with testimony that his 
serving girl Betsy has borne a bastard 
child of her body. The court sentenced 
said Betsy to be whipped with eigh- 
teen lashes, well laid on, same to be 
applied when she was recovered from 
her delivery. 


3 April 1714. Thomas Broadnax did 
appear in court with information that 
the child borne of his indentured serv- 
ant girl Betsy is a girl. The court as- 
signs said bastard child to the care of 
Thomas Broadnax, to work for him till 
the age of 21, he to supply her with 
food, lodging and dress. 


It was a series of decisions that could 
have been matched in any Eastern shore 
courthouse during these years, and Rosa- 
lind appreciated this; the customs may 
have been barbaric but they were gen- 


erally approved. What made this case 
abhorrent was that following each of the 
four entries came the signatures of the 
justices, led by the name of the presid- 
ing judge: Thomas Broadnax. He had 
been displeased with his serving girl; he 
had brought charges against her in his 
own court; he had sentenced her to a 
public whipping; and he had assigned 
to himself the infant’s unpaid services 
for 21 years. 

For days, Rosalind could not dispel 
either the image of Betsy hanging to the 
crossbar or her imaginings as to how she 
had got there. She stayed in Patamoke, 
trying to find Betsy and talk with her, 
but that unfortunate girl was locked up 
in the Broadnax home, trying vainly to 
wash the salt from her wounds. So Rosa- 
lind sought out the judge and found him 
in his fields, a burly man dressed in 
black and dignity: “She was a faithless 
girl and merited her punishment.” 

“But she still works for you?” 

“Her indenture has three years to 
run.” 

“Are you not afraid that she will 
poison you? For the terrible things 
you've done to her?” 

“Poison? Mind your tongue, Mistress 
Steed.” 

“Yes,” she said boldly, “if you had 
treated me that way, I would seek re- 
venge.” 

“Yes, youre a great one for revenge. 
Do you know what they call that pomp- 
ous house you're building? ‘Rosalind’s 
Revenge.’ You were irritated that your 
husband...” His voice trailed off, allow- 
ing the insinuation to cut. 

“Broadnax, youre a fool. What's 
worse, youre a sanctimonious fool.” It 
was these words that brought Rosalind 
Steed into the Patamoke court and, as in 
the case of Betsy, her accuser, the ad- 
verse witness and dispenser of justice 
was Judge Thomas Broadnax: 


17 April 1714. Thomas Broadnax did 
testify to the court that Rosalind Steed 
did, in the affairs of the indentured 
serving girl Betsy, who had to be 
whipped for her foul misbehavior, call 
said T.B. a fool and averred she might 
poison him. Said R.S. to pay a fine of 
three hundred pounds of tobo to said 
Broadnax. 


The sentence was signed by Thomas 
Broadnax, Chief Judge. 
osalind took the certificate for her 
R tobacco personally to the judge's 
home, and when the door was 
opened for its delivery, Betsy was there 
to receive it. The girl had been made 
aware of Mrs. Steed’s intercession on her 
behalf, and now burst into tears, which 
Rosalind halted brusquely. “Let me see 
your back,” she said. 
“Oh, he would kill me if he came in.” 
“Nonsense! He’s at the courthouse.” 
“His wife is worse.” 
“Does she starve you?” 
“She does. And whips me, too.” 
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“But you did have the baby?” 

“J did. Precious little else to do in this 
house.” 

“The father?” 

Betsy looked away. She would not 
speak, nor would she uncover her back, 
but with an unexpected grab, Rosalind 
caught her and pulled up her blouse. 
There the horrid marks remained, deep 
and livid. For some moments Rosalind 
stared at them, and against her will tears 
came into her eyes. She was ashamed of 
herself, and mumbled some excuse as 
she dropped the blouse. 

“Who’s there?” came a harsh voice 
from a nearby room, and quickly Betsy 
straightened her clothes and replied, 
“Delivery of the tobacco paper.” 

“What are you saying?” came the 
stern voice, and soon Mrs. Broadnax, an 
unforgiving woman of 50, stormed into 
the hallway about to abuse her servant 
when she saw Mrs. Steed. “I’m surprised 
you'd come here, poisoner and all.” 

“I've brought the fine, as your hus- 
band directed.” 

“Leave it and go. We're not im- 
pressed with your kind.” And four days 
later Rosalind discovered how vengeful 
the Broadnaxes could be, for she was 
back home at Devon when a shallop 
sailed up to the wharf bearing a solitary 
man whom she had not previously met 
but of whom she had heard occasionally. 

e was thin and straight from 
H much living in the woods. He 
walked with quiet grace, as if 
he commanded the trees through which 
he moved. His face was deeply pocked 
and his hair was white, revealing the 73 
years that his bearing belied. He spoke 
with difficulty, as if words—any words— 
were alien to him, and occasionally he 
introduced Indian phrases that Rosalind 
had not heard before. 

“Stooby,” he said, assuming that she 
would know him to be a Turlock. 

“Turlock?” 

“Mmmm.” To any of her questions, he 
replied in a grunt, indicating affirmation 
or denial, and after a few minutes with 
him it was easy to determine which. 

“Tam very pleased to see you, Stooby. 
My son Mark told me many good 
things—” 

He brushed aside her graciousness, 
for his message was imperative: “They 
whipping Nelly.” 

“Who’s Nelly?” she asked impulsively, 
then pressed her right hand over her 
mouth to correct her stupidity. 


“Steed’s girl. Broadnax whipping 
her.” 

“What for?” 

“Three children. Your three chil- 
dren.” 


And slowly the horror of the visit be- 
came clear: Judge Broadnax, infuriated 
by the insolent manner in which Rosa- 
lind Steed had responded to her penalty 
and enraged by his wife’s sulphurous ac- 
count of how the tobacco fine had been 


118 


delivered, had decided to strike back. 
He had come into court and presonally 
charged Nelly Turlock with “having 
borne three bastards of her body,” and 
had sentenced her to ten lashes, well 
laid on. 

“When does it take place?” 

“Three days.” And then Stooby said 
something that revealed that even he 
could see the insane vengeance in this 
act: “Many years nothing. Your man 
dies—whipping.” 

“Yes. Broadnax would never have 
dared while my husband was alive. Nor 
Mark, either. They'd have shot him.” 

Then Stooby’s reserve broke and he 
clutched Rosalind’s hand: “Whipping, 
you stop.” 

“T shall if God gives me strength.” And 
all that day, after Stooby had gone, she 
devised stratagems to halt this miscar- 
riage of justice, but she was powerless 
and knew it. Then, while there was still 
only an hour and a half of daylight, she 
thought of a way to shame the town 
into stopping this senseless beating of 
women. 

alling her six strongest slaves, she 

ordered them to prepare her fast- 

est sloop, and off they set, with a 
fair wind pushing them at six knots. She 
reached Peace Cliff well before dark and 
was able to direct the slaves to find 
quarters at the logging camp farther up 
the creek. She climbed up to the gray- 
brown telescope house, where, as she 
had hoped, Ruth Brinton Paxmore sat in 
the gloaming, watching the river she 
loved so much: “I saw thee coming and 
made little wagers as to when thee would 
arrive.” 

“I come on most serious business.” 
And she outlined the deplorable thing 
that was to happen two days hence at 
Patamoke. 

“Thomas Broadnax thinks Hes is Nebu- 
chadnezzar,” Ruth Paxmore said. 

“But it’s so hideously wrong, Mrs. 
Paxmore. Year after year these men as- 
semble and dole out whippings to wom- 
en who could not have babies without 
their connivance. But never are the men 
punished. Good God, my _ husband 
stalked this river with impunity, and 
never a hand was laid on him, but the 
minute he dies these awful justices grab 
for the woman and sentence her to be 
whipped. Why? Why?” 

“Thee has come to the right person to 
ask,” the frail old woman said, rocking 
back and forth in the gray light that 
seemed a part of her gray costume. 

“What do you mean?” 

“IT was whipped out of Virginia. I was 
whipped through Massachusetts at the 
tail of a cart.” 

“You? You?” 

The old lady rose, went to the win- 
dow, where glimmers of light still rested, 


and opened her blouse, disclosing the 


welts that neither time nor the dimming 
of memory would heal. 



































“Oh, dear God!” Rosalind whispered|}| 
She stood transfixed, the awfulness oj] 
such whippings somehow intensified b 
this evidence on the body of a very ole 
woman. She then saw with excruciating 
clarity that men ordered only young 
women to be stripped, as if the sexuali 
of the act were impossible if the victim 
were older—like their mothers or grand 
mothers. The punishment was therefor 
not merely a whipping; it was an act al 
lust, a purging of heated thoughts. 

And in that revelation she discover 
how it could be halted. Her proposa 
was daring and fraught with much dan 
ger, but that it would be effective she 
had no doubt: “Ruth, on Thursday 
when they whip Nelly, you and I wi 
stand forth and bare our backs, too, an 
insist that they whip us as well, for we 
share in her guilt.” This was so strangé 
a statement that she added, “On behalf 
of the town we share.” 

“Tm eighty-one.” 

“It is testimony that is needed.” B 
some happy chance, Rosalind had hi 
upon the one word that had the powe 
to activate the fighter in the old wom; 
an: testimony. A human being, to live ¢ 
meaningful life, was required to bea 
testimony; in prayer, in the husbandry ol} 
her home, in the conduct of her publia} 
life, a man or woman must, at critica)}} 
moments, testify publicly as to funday} 
mental beliefs. Ruth Brinton Paxmore} 
had always done so, which was why she} 
was regarded throughout the Easte: 
shore as a Quaker- saint, difficult ai 
times, stubborn always, but a testamen 
to humanity’ s striving for a saner life. 

“T'll help” she said. That night the 
two women shared the same bedroom. 
and before they fell asleep Ruth con 
fided: ‘I shall do this, Rosalind, because} 
it was thee who saved my granddaugh: 
ter Amanda’s life when the pirates came)| 
Thee offered thine to save her, and there 
is no greater love.” 

hey spent the next morming i 

prayer, and at noon, with th 

most serene equanimity, they 
went down to the Paxmore wharf an 
climbed into Rosalind’s sloop. It was 
with a kind of spiritual exaltation that 
they sailed out into the Choptank, past 
the Turlock marshes, which Rosalind) 
had never visited, and into the to 
harbor. As they tied up they chanced to 
see Judge Broadnax, stout and severe, 
but he refused to acknowledge them; oni 
four different occasions he had been 
forced to fine the Paxmore brothers for 
refusing military service, which causal 
him to have an even lower opinion 
Quakers than of Steeds. 

On Thursday morning they had ol 
inent places at the whipping post, mir 
gling with those excited citizens who had 
come to see the Turlock woman finally 
punished. The sheriff promenaded as if 
he were the hero of the occasion, snap 
ping his nine-tails and looking toward 
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1e door of the jail from which the crimi- 
nal would be hauled. 

At ten o'clock the door opened and 
Nelly Turlock appeared wearing a brown 
shift that could easily be stripped away. 
Faint with terror, she was led slowly to 
the whipping post, and as she passed, 
some in the crowd cheered and some 
muttered curses; as long as Fitzhugh 
Steed had protected her she had been 
insolent, but now revenge had come. 

Rosalind had not seen her before this 
moment; she seemed quite beautiful, 
but slattemly, and so dazed she could 
not recognize who was taunting her or 
who was suffering’ with her. 

Now came the time to bind her to the 
stake, and when this was done the sher- 
iff reached up and pulled away her 
shift, leaving her naked to the waist. 

ut before he could apply the first of his 
3 lashes, an extraordinary thing hap- 
pened. Mrs. Steed left the crowd, 
walked boldly to the whipping post and 
ulled down her blouse, standing half- 
ked beside the sentenced girl. And 
hile gasps of outrage were still echoing, 
Id Ruth Brinton’ Paxmore stepped be- 
ide her, repeating the performance. 
en her withered back was disclosed, 






saw Rosalind and Ruth standing beside 
the post, naked to the waist, he was 
shocked. 

“Cover them and haul them away!” 
he thundered, and when this was done 
he ordered that the lashes begin, but 
with every fall of the cat, Rosalind and 
Ruth screamed in anguish, as if the knot- 
ted cords had fallen on their backs, and 
their cries echoed. After that morning 
there was no more whipping of women 
in Patamoke. 


In December of 1718, Rosalind’s sons 
returned from Bohemia, polished young 
scholars, for the Jesuits had taught them 
Latin, Greek, Italian and French, and 
they were as familiar with Thucydides 
and Cicero as they were the Douai ver- 
sion of the Bible. They knew little of 
hunting geese or trapping beaver, but 
they understood the niceties of St. Thom- 
as Aquinas and were, as the letter from 
the Jesuits said, “ready for the rigors of 
St. Omer’s.” 

Rosalind agreed that they must con- 
tinue their studies in France, but the 
thought of sending them across the At- 
lantic struck terror in her heart, for these 
were the years when the most hideous 


osalind walked boldly 


to the whipping post and pulled 
down her blouse... 








cries of disgust issued from the crowd. 
_ “Take them away!” 
_ “Profanation!” i 
_ The display of the three half-naked 
women had precisely the effect that 
Rosalind intended. One was young and 
wanton and deserved whipping, but the 
other two were different: Rosalind was a 
lady, she was tall, her breasts were large 
and not seductive; and as for Ruth Brin- 
ton Paxmore, she was a great-grand- 
mother, horribly out of place in such a 
scene. The time when men would have 
enjoyed seeing her whipped was long 
past: her breasts had withered; she was 
disgusting, a travesty. 

“Take them away!” a woman shouted. 
“Obscene!” 

Then Rosalind spoke, not covering her 
reasts with her hands but standing 
lear: “I’m as guilty as she. You must 
hip me, too.” 

And old Ruth Brinton Paxmore added, 
‘This whipping of women must stop.” 
But now Judge Broadnax appeared, 
quivering with rage because of an inter- 
ruption he had not sanctioned. “What 
oR here?” 










“Two others demand to be whipped.” 
_“Then whip them!” But he had de- 
ivered his verdict before seeing who the 
oluntary victims were, and when he 


pirate of all ravaged the Chesapeake. 
After the mass hangings of 1713, there 
had been a diminution of piracy, but in 
1716 a dark meteor had blazed across 
the Caribbean: Edward Teach, a man of 
horrible cruelties known as Blackbeard. 
In Jamaica he had roared, “Warn that 
Bitch of Devon we'll be along to revenge 
the good men she hanged.” 

Twice he had ventured into the bay, 
but had kept to the Virginia shore, 
wreaking enormous devastation, and at 
each burned plantation he told some 
slave, “Tell the Bitch of Devon we 
haven't forgotten her.” 

osalind’s response had been in- 
R stantaneous. She had offered the 

English navy her five ships, and 
the financial returns from three convoys 
had been sacrificed while her captains 
prowled the Caribbean, assisting in the 
search for Blackbeard. But that canny 
criminal eluded them, and then in late 
1718 word reached Virginia that he had 
holed up in a North Carolina inlet. Vol- 
unteers were called for, and Rosalind 
sent her ships, but no word had filtered 
back to the bay. 

“You can’t sail to France,” she told 
her sons, “as long as Blackbeard roams. 
He’s sworn to kill you, and me as well, 
and we must wait.” 


In the interim she held the boys close 
to her. They were the descendants of 
men who had resisted pirates, and if she 
had asked them to sail against Black- 
beard, they would have done so, but she 
was satisfied to keep them at Devon. 
Samuel was almost 17, still outgoing and 
occasionally fractious; Pierre evaluated 
problems more sagaciously and_re- 
mained more cautious in his responses, 
but she was extremely pleased to see 
that each respected the other and con- 
sciously made concessions in order to 
sustain the brotherly bond. They formed 
a strong pair, and Rosalind thought: 
They'll be able to run Devon once they 
get back from France. 

nd then, just when it seemed that 
A the May convoy would not dare 
to sail, the Fair Rosalind rushed 
north from Carolina with news that 
caused citizens to give thanks: “Black- 
beard is dead!” Rosalind Steed’s ships, 
supported by others from the colonial 
navy, had pocketed the pirate in a cove 
where Lieutenant Robert Maynard had 
engaged him in hand-to-hand combat 
and slain him with a cutlass. The pirate’s 
severed head, which had uttered so 
many threats against the “Bitch of 
Devon,” took its last ride stuck to the 
end of a Steed bowsprit. 

When the news reached Patamoke, 
Rosalind ordered all members of the 
Steed family to attend the public prayers 
held on the wharf, and there she stood, 
solemnly holding the hands of her sons, 
as the minister cried in exultation: “The 
long siege has. ended! Tonight we sleep 
in peace! No town on the Chesapeake 
has done more to vanquish pirates than 
ours, and standing amongst us is a wom- 
an who never faltered in that fight.” 

On the peaceful sail back to Devon, 
Rosalind told her sons, “If you ever en- 
gage in a notable enterprise—and you 
will—see it to the finish.” Sam asked, “Is 
that why they call you Rosalind Re- 
venge?” But before she could respond, 
Pierre said, “I shall think of you as Rosa- 
lind Steadfast,” and she replied, “That I 
like better.” 

And she thought: I do not want my 
sons to think of me as always fight- 
ing against men—their father, Bonfleur, 
Blackbeard, Judge Broadnax. I could 
have been friends or partners with any 
of them. If they had let me. If they had 
been decent human beings. 

In May, when the great convoy finally 
assembled—230 ships this year—she had 
no hesitation in placing her sons aboard, 
for she was satisfied that when their 
studies were completed they would re- 
turn to assume their responsibilities as 
the new Steeds of Devon. 

With her sons gone, she was totally 
alone. What she needed was life, the 
growing of children as well as the pros- 
pering of trees, so in humbleness of 
spirit she asked her slaves to ready the 
small shallop, and when a calm day ar- 
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rived, she got into it by herself and sailed 
across to Peace Cliff, where Amanda 
was living with her daughter Beth. “I 
need you at Devon. And I think Beth 
needs the island.” 

Her granddaughter was a lively child 
of eight, with amber braids peeking out 
from beneath her Quaker bonnet. When 
she curtsied and shook hands, Rosalind 
thought: This one’s bound to be a nota- 
ble woman. She’s just the age to profit 
from the relaxation of a Catholic home 
after all this Quaker severity. But Aman- 
da was thinking: Rosalind’s the most 
honest and courageous woman I know, 
but she is dominating. We'd not be on 
Devon a week before she’d want us both 
to become Catholics. 

So she said no: “I respect thy inten- 
tions, but I sense that things will be 
much safer if Beth stays here. This is her 
destined life, and Devon could only be a 
distraction.” She would permit no ex- 
tended discussion, and in the end Rosa- 
lind had to go back down the hill, get 
into her shallop and sail home alone. 

But Rosalind needed to be involved 
in life and the concerns of others and 
this need propelled her into the heart of 
Choptank affairs. 

t the home of Judge Broadnax, hus- 
A band and wife combined to ter- 
rorize the little bastard girl con- 
signed to their permanent care. They 
had given her the name of Penelope, 
shortened to Penny, and had made of 
her the most abused and menial kind of 
serf. They provided barely enough 
clothes to keep her warm and only such 
food as she required to stay alive. To- 
gether they believed that their harshness 
was ordained by God as punishment for 
the child’s having been born out of wed- 
lock, and that when they chastised her, 
they were doing His work. 

For any infraction of the intricate 
laws they laid down, she was beaten. If 
she dared to protest, she was chained to 
the wall of a dark closet, and beaten 
afresh when released. Her arms bore 
permanent scars, and if any older person 
made an unexpected move toward her, 
she cringed. Judge Broadnax always ex- 
plained to her, in heavy legal terms, why 
it was proper for him to beat her until 
the blood flowed and why it grieved him 
to do so, but it was Mrs. Broadnax who 
terrified her. The judge’s wife could be 
a demon, striking and scratching and 
screaming until the child trembled when- 
ever she had to approach her with a 
heavy tray of food, which Mrs. Broadnax 
gorged while the hungry child stood at- 
tentive at her elbow. 

One day, when the persecutions be- 
came unbearable, the little girl ran away 
from the Broadnax home, fleeing aim- 
lessly to any refuge that might preserve 
her from the judge’s fury. By accident 
she stumbled into Paxmore’s boatyard, 
but when the older brother saw her, and 
realized that she had run away from the 
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Broadnax home, he became quite fright- 
ened, for the harboring of a runaway in- 
dentured servant was a principal crime, 
and he would have none of it. Brusque- 
ly, he shoved the child away, knowing 
that if he kept her, he would be sub- 
jected to the judge’s wrath. 

Bewildered, the little girl wandered 
down the road until she came to the 
Steed warehouse store, and there Rosa- 
lind happened to be inspecting some 
fearnought in which to clothe her slaves. 
When she saw the battered child, and 
the scars along her arms, she impulsive- 
ly caught her up and kissed her and told 
her, “You've nothing to fear”’—and gave 
her something to eat. 

It was only when Penny was stuffing 
herself on cheese that Rosalind discov- 
ered who she was. “Judge Broadnax! He 
beat you like this?” 

She had barely established the facts 
of his brutality when Mrs. Broadnax 
stormed into the shop, demanding to 
know whether her runaway servant 
Penny had been seen... 

“There you are, ungrateful child!” 

But as she reached to recover the girl, 
Mrs. Steed interposed: “You'll not touch 
this child.” 








“She belongs to me. She’s a disobedi- 
ent hussy.” 

“Do not touch her.” 

Mrs. Broadnax, not catching the 
ominous quiet in Rosalind’s voice, im- 
prudently came at Penny, intending to 
twist and pinch her arm as she led her 
away. Instead, she was confronted by 
the powerful form of Rosalind Steed, 
who with one substantial shove sent her 
sprawling backward among the barrels, 
over which she stumbled, landing flat on 
the floor. 

“Don’t touch her,” 
in a voice of terrible power, 
try again, I shall kill you.” 

It was a fearful statement, heard by 
several, and these witnesses could also 
testify that after having said this, Mrs. 
Steed gathered the child into her arms 
and carried her to the town wharf, where 
they went aboard the Steed sloop, kid- 
napping her to Devon Island, despite 
the fact that Mrs. Broadnax warned her 
in a loud voice that she must have heard: 
“If you harbor that child, you'll rot in 
jail.” 

he warrants were sworn, and soon 
thereafter the sheriff's boat sailed 
out to Devon with them. Satisfy- 

ing himself that Penny was indeed on 
the island, the sheriff mournfully sailed 


Rosalind repeated 
“for if you 


&|n and on the testimony 
‘came, as if the community 
wanted to purge itself. 
















































back. “It’s shameful to arrest a woman |} 
like Mrs. Steed. But she’s done wrong || 
and I suppose she must pay.” S| | 

The trial was a sensation. Judge 
Broadnax presided, seeing noth 
wrong in acting as adjudicator in a con- |} 
troversy involving his wife. He allowed |} 
the prosecutor to develop the conten- 
tious history of this difficult Steed wom- 
an—her outbursts against authority, her 
specific threat to kill the judge’s wife, | 
and especially her disgraceful behavior 
in disrobing at the public whipping of 
the Turlock woman, a known whore. As 
each new bit of evidence unfolded, the 
judge became more pontifical and se- 
renely compassionate: “Do you mean to|f 
say that a gentlewoman like Mrs. Steed 
uttered such profanity?” He shook his 
head in sad disbelief. | 

But he was miscalculating his adver- } 
sary. During the first day, Rosalind sat 
silent as the hurtful evidence piled} 
against her. She realized that she was. 
being tried not for kidnapping an inden | 
tured servant but for an accumulation of /f 
petty offenses against the male commu-’ 
nity: that she was a Protestant who more |fi 
or less adhered to the Catholic faith; that 1 
she had defended the Turlock woman; 


| 
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that she had sometimes driven hard bar-| 
gains in the purchase of land; that she) 
had sent her sons to Bohemia and then 
to St. Omer’s; and most of all, that she 
had been an outspoken woman when she} 
should have been silent. 

At the close of that first day, it was 
apparent that Judge Broadnax would be 
justified in sentencing her to jail or at 
least to the ducking stool, but when the 
second day began, the’ climate changed. 
With remorseless forée, Rosalind pro- 
duced witnesses at last willing to ee 
against their infamous judge: he ha 
beaten the child senseless during a din-| 
ner; he had forced her to work shoeless 
in the snow; he had provided one dress, 
and one only, which she had to wash on ft 
Saturday nights and wear still damp to 
church on Sunday. On and on the crue 
testimony came, as if the community 
wanted to purge itself of secret con 
nivance. On several occasions, Judg 
Broadnax tried to halt the testimony but 
his companion justices, tired of domina- 
tion and seeing a chance to rid them-|f) 
selves of his obstinacy, overruled him, 

One of the most telling witnesses was 
Amanda Paxmore Steed, who took the/f} 
stand to describe in quiet detail Penny’ i 
condition. Amanda, a small woman in)f 
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demure gray, created such a powerfull 
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mpression, and was so relentless in her 
lescription of the bruises and the scars, 
hat women in the audience began to 

Judge Broadnax interrupted to point 
ut that the Bible instructed masters to 
hastise their servants if they misbe- 
aved, and he might have carried the 
lay, for Maryland society in 1720 al- 
owed little sympathy for runaway serv- 
nts; by custom they were thrashed and 
etumed to their masters with the dura- 
ion of their indenture lengthened. Any 
vho connived in their delinquency were 
ent to jail. “We are here to preserve the 
anctity of contracts,” Judge Broadnax 
eminded the jury. “What would your 
arms and businesses be worth if the 
ervants you honestly acquired were al- 
owed to roam free?” 

At this critical moment, when the trial 
ung in the balance, as if justice were 
truly blind, Rosalind introduced three 
vitnesses it had taken her much trouble 
o find. They had known the Broadnaxes’ 
ervant girl Betsy, mother of the bastard 
enny, and on five separate occasions 
he had confided to them certain facts 
bout Penny. 

“Judge Broadnax,” Rosalind asked 
uietly, but with a menace and con- 
empt she took no pains to hide, “do you 
eally want these women to testify?” 

“You bring liars into the court,” 
sroadnax thundered. “It’s to no purpose, 
ut if they want to make fools of them- 
elves ... and of you, Mrs. Steed...” He 
hrugged his shoulders, and the first 
yoman, a servant of no repute, took the 
tand. 

“Betsy told me that it was the judge 
zho came into her bed.” 

The next woman, of no better reputa- 
ion, testified: “Betsy told me the judge 
ad his way with her.” 

And the next woman said the same, 
nd then Penny herself was put on the 
tand, to say in a weak, small voice, “Be- 
ore my mother died, she told me the 
idge was my father.” 

hen Rosalind’s turn came, she 
\\ admitted all charges against 

her; in anger she had said that 
1e judge ought to be poisoned, and in 
reater anger she had struck Mrs. 
roadnax and threatened to kill her. 
But I did so because there was evil 
mongst us.” 
“How did you know that?” one of the 
ubsidiary justices asked. 
“TI knew when I read the record. And 
ou should have known when you al- 
ywed the record to be written.” 
“What record?” 
“Of this court.” And she recited, as 
est she could, the hideous record of a 
idge who had testified against his own 
srvant’s pregnancy, had caused her to 
e whipped, had taken her child into 
lifetime of servitude and had then 
bused that child most cruelly. “In beat- 
ig the child, Judge Broadnax was pun- 


ishing himself for his own sin. In abus- 
ing this little girl, Mrs. Broadnax sought 
revenge against her husband. There is 
ugliness here and guilt, but not mine.” 
The decision of the justices can be read 
in Patamoke records to this day: 


11 November 1720. In that Rosalind 
Steed of Devon has been found guilty 
of making violent threats against 
Thomas Broadnax of this town and 
his wife Julia, and because of her con- 
stant haranguing, she is sentenced to 
three submersions on the ducking 
stool. 
Thomas Broadnax, Presiding 
Alloway Dickinson, Justice Quorum 
Samuel Lever, Justice 

The Choptank was cold that day. A 
wind blew in from the west, throwing 
small whitecaps and warming boats to 
stay ashore. The air was somewhat 
warmer at the inner harbor, where the 
ducking stool was located, but the water 
was cold. A huge crowd gathered at the 
shore to watch the Steed woman receive 
her punishment, but there was no ela- 
tion among the watchers. There was 
general agreement that the justices had 
acted properly: Penny had run away 
and had to be returned as an admonition 
to other servants; Mrs. Steed had har- 
bored her and that was clearly a crime; 
and she had been an abusive woman, 
throwing her tongue into places it 
wasn't needed. 

But her crime had been trivial in com- 
parison with Judge Broadnax’s, and he 
was not only unpunished, but he had the 
little girl back to abuse as he wished for 
the next 12 years. There was something 
badly askew in Patamoke, and the citi- 
zens knew it. 

o Rosalind marched to the ducking 
S stool in silence, chin high, still op- 
posing Broadnax in all things. She 
remained arrogant as they strapped her 
into the chair, and refused to close her 
eyes at the final moment. Instead, she 
took a deep breath and stared at Thomas 
Broadnax with a hatred that almost in- 
flamed the November air. And then the 
chair ducked toward the dark water. 

What happened next became the sub- 
ject of endless repetition and delighted 
discussion. It was the custom when 
ducking a difficult woman who had irri- 
tated the men of town to hold her under 
water until her lungs nearly collapsed; 
it was a terrible punishment, accented 
by strangling and mocking voices. But 
on this day, by previous arrangement 
among the townspeople, the stool went 
in and out of the water so swiftly, and 
the act was repeated with such dispatch, 
that, as one woman said approvingly, 
“She scarce got wet.” 

When the men swung the stool in- 
board and unleashed their victim, the 
crowd cheered and women ran forward 
to embrace her. “That wasn’t a duck- 
ing!” Judge Broadnax thundered. “The 
order of the court said—” 

But the people had left him. They 


were with Rosalind, congratulating her 
and kissing her, while he stood alone. 


Ruth Brinton Paxmore gave her last 
testimony one cold First Day in Novem- 
ber, 1721. She was 88 years old. 

Her death had unanticipated conse- 
quences for Rosalind. Four days after 
the burial, Amanda arrived at Devon, 
bringing Beth with her. The bright lit- 
tle girl was now ten and ready for solid 
instruction in the books that had made 
Rosalind so firm of character. “We want 
to live with thee,” Amanda said in the 
reserved and precise manner of her 
grandmother, “and Beth and I both 
deem it timely to employ a tutor.” 

“We'll buy one,” Rosalind said abrupt- 
ly.. She took Amanda and the child to 
Annapolis, where numerous young men, 
more or less qualified as teachers, were 
offering their indentures for sale. “We'll 
buy the best,” Rosalind said, “and he 
can set up a school for all the Steeds.” 
This she did. The young man was a gem, 
a graduate of Cambridge in England 
and a practicing Catholic. Philip Knollys 
was the kind of brash young fellow who 
knew nothing in depth but everything at 
a level that enabled him to expostulate 
with bounding confidence. He was only 
slightly brighter than Beth, but he did 
know how to keep boys and girls free of 
riot. He soon established a noisy, effec- 
tive school for all the Steed children. 

These were happy years for Rosa- 
lind. She positively cherished Amanda 
as one of the most sensible young 
women she had ever known, and with 
her took an almost malicious pleasure 
in being a renegade Protestant who 
loved the ‘complexity of Catholicism. 
Beth, of course, was enchanted by 
Knollys and under his tutelage was in- 
clining toward Catholicism; when her 
uncles returned from St. Omer’s they 
found her well advanced in Catholic 
doctrine. 

“It’s a shame girls can’t be educated,” 
Pierre complained to his mother. “Beth 
is quicker of mind than we were.” 

ittle Beth had her own plans for fur- 
ther education; as soon as she 
reached 17, she informed her 
mother and grandmother that she in- 
tended marrying the tutor. He was sum- 
moned, and stood facing Rosalind and 
Amanda with charming arrogance; he 
was all of 29, and had one year to run on 
his indenture. Rosalind asked, “Is it 
proper for a man still a servant to seek 
the hand of a young woman he is obli- 
gated to teach?” 

Before he could respond, Beth inter- 
rupted: “Thee is asking three separate 
questions. How can he possibly answer 
in one swoop?” 

“What three questions?” . 

Like a little lawyer, her chin jutting 
toward the bench, she replied. “First, is 
it proper? Anything in good conscience 
is proper. 
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“Second, does he have a moral obliga- 
tion to me as his student? He has, and 
he has discharged it. 

“Third, does his being a servant dis- 
qualify him? It does. But that can be 
quickly remedied.” 

“How?” Rosalind asked contentiously. 

“Terminate his indenture. Now.” 

Amanda agreed, and when that was 
done the little girl rushed to Knollys’ 
arms and embarrassed him with kisses. 

The wedding was held under the oak, 
with Father Darnley, an old man now, 
officiating in half-drunken jollity. Aman- 
da was shocked, for Quaker weddings 
were solemn, but since Father Darnley 
had married her many years ago, she 
was willing to grant him indulgence. 

Now Rosalind had time to finish the 
building of her home, and when a new 
tutor was purchased to take over the 
Steed school, Mr. Knollys was free to 
help. He had a considerable knowledge 
of geometry and carpentering and glad- 
ly assumed control of the slaves assem- 
bled for the final effort. As the months 
passed, and Rosalind revealed her inten- 
tions, Knollys caught her infectious en- 
thusiasm and assured everyone in Pata- 
moke: “It’s to be the finest home on the 
Eastern shore.” 

, Nhe building went on and on. Since 
the pirates had destroyed the old 
building, Rosalind had dreamed 

of the magnificent house she would 

someday build. And then, in 1729, she 
disclosed the final plan for her home. 

When the rubble was cleared and the 

lawns raked, and low shrubs put in place 

to hide the scars of building, Rosalind’s 

Revenge stood revealed, and no part of 

the beautifully balanced five-part struc- 

ture was more ideally suited to its pur- 
pose than the original cube, which had 
been the basis from which the whole 
grew. How stately the great house was, 

a fine home for Rosalind’s family. 

And when she gathered her own 
family to instruct the children in their 
heritage and told them of how Edmund 
Steed had come to America with a cou- 
rageous Catholic heart to build this plan- 
tation, and of how his wife Martha Keene 
had fled England to share the wilderness 
with him, and then she told them of 
King Charles, whose head had been 
chopped off, and this part the children 
loved for its gruesomeness as she de- 
scribed the falling of the ax. Then, with 
just the right mixture of high adventure 
and travesty, she told them who Prince 
Rupert was, and of how he had galloped 
back and forth across England to save 
his king. 

Then she asked, “And whom do you 
suppose rode with him?” 

“Chilton Janney!” the children cried. 

“Yes, your great-great-grandfather. 
He was a Cavalier and he rode with 
Rupert at Marston Moor.” 

And then one of the children would 
say, “But he was dead drunk.” 
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“I never saw him sober,” Rosalind 
would confess. 

“And he wasn’t a real Cavalier,” an- 
other child would say, and she would 
reply, “In his heart he was.” 


In this chronicle, certain phrases have 
been used relative to the Choptank River 
that might lead one to think it a peaceful 
stream: “She got into her shallop and 
sailed to Peace Cliff,” or “They sailed 
idly down the river past the marsh.” And 
for 29 days out of 30 these descriptions 
were apt and these actions possible. The 
Choptank was a splendid body of water, 
and on pleasant days an experienced 
sailor like Rosalind Steed could traverse 
it with impunity. 

It was on such a day in October 1732 
that she left Rosalind’s Revenge, walked 
down to the wharf and asked the slaves 
to prepare her shallop: “I’m sailing to 
Patamoke.” One of the older slaves said, 
“Better tomorrow. Clouds over the bay.” 
She rejected this advice: “We always 
have clouds somewhere.” 

As she sailed down the placid creek, 
she came upon a cove black with geese, 
home from the north, and she thought 
how beautiful they were, but then a soli- 





tary heron came to the edge of a small 
marsh to fish for crabs, and she thought: 
I always wanted to be a stately goose 
but was destined to be an awkward 
heron. Well, the goose comes back now 
and then with a show of glory, but the 
heron stays forever. 

The river was incredibly beautiful as 
she entered it, the banks were lined with 
oak and maple turing myriad shades of 
red, and above them on the cliff stood 
the gray loveliness of the Paxmores’ 
telescope house, so different from the 
manor she had built, so perfect in its 
Quaker dignity. A remote corner like 
this, she thought, and within a few 
miles, we have two of the most hand- 
some houses in America. Her eyes lin- 
gered on the gray house and she could 
visualize old Ruth Brinton Paxmore 
moving about the plain kitchen, and 
tough-minded little Amanda learming 
her lessons of integrity. 

But as she passed the cliff and headed 
for the marsh, the sky darkened and 
from the bay came winds of force. And 
then, within the space of minutes, a 
storm of tremendous fury engulfed her 
little world. Rain came down in slanting 
sheets; the wind roared to 40 miles an 
hour, then 50; whitecaps as huge as 
those thrown up by the ocean ripped 






















“iis she sailed down the 
V\|placid creek, she came upon 
da cove black with geese. 





























across the river, and her shallop 
tossed and tortured. 

Within the first half-minute, she hz 
the sail down and the shallop runnin 
with the wind. “I'll let it push me ashore 
... anywhere. I'll get drenched walking 
to land, but who cares?” She was follows) 
ing standard procedure for the Chop, 
tank; since the entire Eastern shore wag 
alluvial, it contained no rocks. A sailo1 
never had to fear putting his craft upor 
the rocks, for there were none. Wher 
trouble threatened, the waterman al) 
lowed his boat to move toward shore ti 
it scraped bottom, then he got out anc 
walked through the waves to safety. ~ 

But on this October day the wave 
would not permit this escape; they tosse¢ 
the shallop until Rosalind had to relin 
quish the rudder and cling to the shee 
strake to avoid being washed overboard 
and when in this position she saw a suc 
cession of really monstrous waves comif 
ing at her, she realized what peril she 
was in. 

“We'll see it through,” she said, brad 
ing herself for the shock of the firs 
wave, and by strength alone she clung tf 
the violently pitching boat. 

When the last of the big waves roaret 








by, she gasped, “That was a near thin 
very near.” And she began to take dee 
breaths, watching in dismay as her mai 
crumpled, dragging the boom into t 
water. There was still a good chance th: 
she could ground the-boat and strug 
ashore, so she returned to the rudd 
stick, endeavoring to restore the shallo) 
to a reasonable course. She might hay 
succeeded had not a gust of wind in th 
high sixties swept ‘in from the bay 
throwing the entire ‘river in confusior 
Waves moving in one direction were to. 
mented by new ones raised by the how 
ing wind; the shallop rose on one hea¢ 
ing, twisted in midair, turned ani 
tumbled violently. a 
Rosalind was thrown clear, but sh 
still fought to reach shore, which sh 
had every chance of attaining, except f¢ 
the broken mast that struck her from th 
rear, tangling her feet in its swirlin 
lines, dragging her down and down. 
Turlock children, surveying the 
marsh after the storm, spotted th 
wrecked shallop and yelled to their elof 
ers, “Boat ashore!” And when all the fan 
ily ran into the marsh prepared to ste:\— 
any movable parts, they found Mr 
Steed half buried in the sand, her hanoy 
engaged in the shrouds she had bee® 
fighting when she died. 7 
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hospitals use Pampers 


than any other diaper 


She's holding up your son! It's hard to believe, 
‘but it's true. 

And now that he's here, you're going to have 
to choose a diaper for him. So it helps to know that 
even before they showed you your son, chances 
are hed been put into Pampers. 

Pampers are used by more hospitals than any 
other kind of diaper. Dryness is the reason why. 


Pampers help keep clothes and bedding dry, so 
they save on laundry. That's also a big help for you. 


But what's more important to 4 sseaeses 
you and your baby is that MBS — 
Pampers Stay-Dry lining helps ay reo 


keep his tender bottom dry. i > 8 
Ask any mother about 
Pampers dryness. 
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- SUMMERTIME 
SALADS 


continued from page 89 





AZTEC CALENDAR 
pictured on page 88 


The kiddies will love this one (big kid- 
dies, too!)—it’s a taco salad. 


Salad 
1 pound ground beef 
2 tablespoons chili powder 
1 teaspoon ground cumin 
3/4, teaspoon salt 
1 avocado, cut into 44-inch cubes 
2 tablespoons lemon juice 
4 cups finely shredded iceberg lettuce 
11% cups finely sliced green onions 
14 cups (6 oz.) shredded sharp 
Cheddar cheese 
1 cup (4 pint) cherry tomatoes, 
quartered 
Dressing 
3 cans (4 oz. each) taco sauce 
14 cup chopped green chilies (half 


a 4 0z. can) 

2 tablespoons salad oil 

4 teaspoon ground cumin 
2 cups (4 oz.) tortilla chips 
2 cup sour cream 
Salad: In medium skillet cook beef until 
brown, stirring to break up the meat. 
Drain off drippings and stir in chili 
powder, cumin and # teaspoon salt. 
Cook over low heat, stirring, 3 minutes. 
Cool. Place avocado in bowl. Sprinkle 
with lemon juice and remaining \ tea- 
spoon salt. Prepare remaining ingredi- 
ents for salad; set aside. In small bowl], 
combine all ingredients for dressing. 

To serve, arrange in concentric circles: 
lettuce, green onions, meat, cheese, avo- 
cado and tomatos. Sprinkle chips on top 
of salad. Serve immediately with dress- 
ing and a dollop of sour cream. Makes 
6 servings. About 525 calories each. 

LENTIL PEPPERONI SALAD 
pictured on page 89 


Lentil salad is a favorite of LHJ’s editor, 








50 calories of butter or margarine 


Try delicious, new Diet Imperial. Still only half 
the calories of butter or margarine. 


Enjoy the creamy taste— without all the 
calories of butter. Butter is high in 


calories. Regular margarine is 


high — 100 calories 


But now you can have delicious, 
creamy taste with only half the calories. 
With new, improved Diet Imperial.® 

Only fifty calories per table- 


spoonful. Diet Imperial has 


per tablespoontful. 


only half 


the calories of butter or margarine. ] 







just as calories. 


1/2 the calories of butter or margarine 


50 calories of Diet Imperial 


So if-you normally eat just two 
tablespoon-size pats a day, you can cut 100 


Positively luscious flavor. Happily, 
Diet Imperial doesn't taste like diet food. 
It's creamy. Positively luscious. 

A guarantee on the package: If you 

don't like new Diet Imperial, just send 

us your proof of purchase and we'll pay 
for it. Fair? 


Lenore Hershey. She agreed this snap 
version was especially good. 


Dressing 
34, cup salad oil 
lf, cup lemon juice 
3f, cup thinly-sliced green onions 
1 garlic clove, crushed 
1 teaspoon salt 
¥g teaspoon pepper 
Dash bottled red pepper sauce 
Salad 
2 cups lentils (1 Ib.) 
2 quarts water 
1 tablespoon salt 
11% cups (6 0z.) thinly sliced 
pepperoni 
1 cucumber, peeled, seeds removed, 
chopped 
1 tomato, chopped 





In a small bowl combine dressing ingr¢ 
dients; set aside. 
Salad: Rinse lentils under cold runnin 
water; drain. In medium saucepan, co 
bine the lentils, water and salt. Heat 
boiling. Reduce heat, cover and simm 
25 to 30 minutes or until (continue 
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Pretty Natural Sha 


rs 
It’s built like you are. 





Sears Pretty Natural Shaper is constructed in two halves. So it 
conforms to your body. Firms you up. Rounds you out. And looks 
beautifully natural under clothes. 

If flat is not your look, get into a Pretty Natural Shaper (or a 
Pretty Natural Shaper Plus for a little more control in the tummy). 
It'll make you look as womanly as you are. Only better. 


Available in most larger Sears retail stores and the catalog. © Sears, Roebuck and Co. 1978 
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Enjoy smoking 
longer without 
smoking more. 


Rich, full-flavored 
Saratoga 120s give you extra 
smoking time and extra 


smoking pleasure. 
And they cost no 
more than 100%. 






Sa ratoga 
1205 


© Philip Morris Inc. 1978 


Regular: 16 mg’ ‘tar:’ 1.0 mg nicotine —Menthol: 
15 mg’ ‘tar,’ 1.0 mg nicotine av. per cigarette, FIC Report Aug: 77 








Warning: The Surgeon General Has Determined 
That Cigarette Smoking |s Dangerous to Your Health. 
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SUMMERTIME 
SALADS 


continued 


lentils are just tender, Drain and place hot lentils in bo 
add pepperoni and toss with dressing. Cover and chill at le 
3 hours, stirring occasionally. 

Just before serving stir in cucumber and tomato. Mak 
about 7 cups, about 510 calories per cup. 


TURKEY CRANAPPLE MOLD 
pictured on page 89 


Rosé wine enhances this not-too-sweet gelatin mold fillé 
with a Waldorf-like turkey salad that has an orange-flavor4 
dressing. 


Cranapple Mold 
5 cups cranapple juice 
4 envelopes unflavored gelatin 
14 cup sugar 
14 cups rosé wine 
Dressing 
1 cup mayonnaise 
14, cup fresh orange juice 
1 tablespoon grated orange peel 
1 tablespoon chopped chives 
Salad 
4 cups diced, cooked turkey 
(roast a 2 pound frozen turkey roast as label directs) 
1 red apple, diced (don’t peel) 
1 cup seedless grapes, halved 
14, cup diced celery 
1/4, cup coarsely chopped walnuts 


Heat 2 cups cranapple juice to boiling. Meanwhile, in a lar 
bowl, combine gelatin and sugar. Add hot juice and stir wil 
rubber spatula, about 3 minutes, until gelatin is complet 
dissolved. Add remaining 3 cups juice ,and wine. Pour in) 
a 6%-cup ring mold. Refrigerate until set, about 3 hours. 

In large bowl, combine dressing ingredients. Add sali 
ingredients and toss lightly until well coated. Cover and 
frigerate until serving time. 

To serve: Dip gelatin mold into warm water for 30 second 
invert onto serving platter, Fill center with turkey salad. Pa 
remaining salad in a separate bowl. Makes 8 servings. Abo, 
560 calories per serving. 





CHINESE NOODLE SALAD WITH SPICY PEANUT SAUCE 
pictured on page 130 _ 


Our food editor had this salad at a newspaper food edito 
conference and was able to track down the recipe. The bé 
way we know to use leftover pork. 


Salad 
1 package (8 oz.) fine egg noodles 
2 teaspoons peanut oil 
1 bunch broccoli (about 11, Ibs.) or 2.packages (10 oz. eac 
frozen broccoli spears, thawed 
2 cups (14 pound) roast pork, cut into thin strips 
4 cups (8 oz.) fresh bean sprouts 
2 cups shredded Chinese cabbage (or shredded 
iceberg lettuce) 
1 cup slivered or shredded radishes 
Peanut Sauce 
14 cup creamy peanut butter 
14, cup warm water 
14, cup chopped green onions 
2 garlic cloves, crushed 
14 cup soy sauce 
14 cup peanut oil 
2 tablespoons wine vinegar 
4 teaspoons sugar 
1 teaspoon salt 
1/4, teaspoon cayenne pepper 


Salad: Cook egg noodles as package label directs. Dra 
rinse under cold water; drain again. Place in bowl, toss wi 
2 teaspoons oil. Cover and refrigerate at least 2 hours. 
Trim enough stalk from broccoli so you have about 2 | 
of flowerettes and stalk remaining. (continu 
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2ds of a dog as he goes through life. Four distinctly different foods. Each made with 
Ne special nutrition just right for each important stage in a dog’s life. All in a tasty, 
inchy form. Read about the Cycle’ foods and feed the one that’s right for your dog. 


a Cycle 1-for puppies up to18 months _ Cycle 2-for adult dogs (ages 1-7) 
K { Pound for pound, a growing puppy burns ae e¥ 





Cycle 2 is formulated for your doq’s active 
ww years (1-7). For the way his body burns 
up energy. With a special balance of protein, 
vitamins, and minerals to help keep him lively 


: 3 UP 100% more calories than he will as an 
adult. He needs extra protein and about 
twice the vitamins and minerals to build 


an 





a: 


... muscle and bone. Cycle 1is specially ¥ . and alert. (And the tasty, crunchy texture that 
& formulated so all this extra nutrition is ee aakeeps him happy.) 
= concentrated for puppy-sized stomachs. = 


Cycle 4-for older dogs ae 
Cycle 4 helps you give your older dog the special £ “eae 
care he deserves. It’s specially balanced forthe #& 
older dog’s delicate digestion. With high-quality fa 
protein for his kidneys and extra calcium for his § 


»3-for overweight dogs 
extra pounds on a dog 
2 20 extra pounds ona 

n. Unhealthy pounds. So 

nere’s Cycle 3. Specially 











with less fat and 20% fewer wh) lei bones. Allin a crunchy, delicious taste. You EF 

s than the leading dry dog food. And the crunchy, can’t do better for your older dog than Cycle 4.” af ge 
ng taste any dog would love. Cycle 3 helps an : ae &e ike 
‘eight dog slim down to a healthy weight. To take the best care of your dog, visit your . 


veterinarian regularly. And feed nutritious Cycle. 


A Cycle. Nutrition...for the life of your dog. 


1s’ ;eneral Foods ¢ 


RAL FLAVORS. GRAIN NEUTRAL SPIRITS, 
ET wodtceeet)uiaemnee Kasse 
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continued 

(Reserve remaining stalk for anothe 
use.) In saucepan, heat 1 quart water t 
boiling. Add broccoli and return wate 
to a boil. Cook 3 minutes, drain ang 
cool under cold water, cover and rela 
erate. (If using frozen broccoli, thay 
and drain; don’t cook.) Prepare remain 
ing ingredients and wrap each separate 
ly. Refrigerate. | 
Peanut Sauce: In small bowl, combing 
peanut butter and water until smooth 
Add remaining ingredients. Stir unt 
well mixed. Pour into a small bowl 
Keep covered at room temperature 
Makes about 145 cups. | 
To serve: Arrange broccoli, roast pou 
bean sprouts, Chinese cabbage and rad| 
ishes on large platter. Serve noodles it 
individual soup or salad bowls and le 
everyone add own meat, vegetables ang 
Peanut Sauce; toss. Makes 6 serving! 
About 465 calories each. 


NEPTUNE SALAD 
pictured on page 130 


A special salad for special guests. 


Dressing 
Y% cup sour cream 
14 Cup mayonnaise 
3 tablespoons (2 oz. jar) red salmon 
caviar 


2 teaspoons prepared horseradish 
Salad 

4 pound shelled and deveined 
medium shrimp, cooked 

'% pound cooked lobster meat (1 
pound frozen lobster tails provides 
14 pound meat), cut into24-inch 
chunks 

1 package (6 oz.) frozen crab meat, 
thawed and well drained, cut into 
14-inch chunks 

1 bunch watercress 

1 tomato, cut into 8 wedges 

1 yolk of hard-cooked egg 


In medium bowl combine dressing in 
eredients, stirring gently. | 

Prepare shrimp, lobster and crabmieae 
refrigerate. Just before serving, add seat 
food to dressing. Stit gently until well 
coated. Line a bowl or serving plattel 
with watercress. Mound salad on water 
cress, garnishing with tomato wedges| 
Press egg yolk (use white for anothel 
purpose) through a fine (continued| 


HAPPILY EVER AFTER 
By May Richstone 


Marriage will never 
Be superseded 

Since human beings 
Always have needed 


Love that still burns 
With a true blue lame 
Ind some one, when things 
Go wrong, to blame. 
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“Igotatip that Secret ’ 

| anti-perspirantis ; 
strong enough os = eee) or 
foraman? 


“You heard right. 
Sorry, fella?’ 


itanymore. Sec 
a very effective anti- 
perspirant. Even 
effective enough for 
the he-man type. aw 
Yet Secrethas | 
a soft, pretty fra- 
grance that 
tells you it’s 
for a woman. 
Secret® 
Strong enough 
for a man, but 
made just 
for you. 
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strainer onto seafood. Makes 4 servings. 
About 360 calories each. 


CURRIED CHICKEN SALAD 
pictured on this page 


Generous with chutney, light on curry; 
add cantaloupe and cucumber. Divine! 


Dressing 
14 Cup mayonnaise 
2 tablespoons mango chutney 
'4 teaspoon curry powder 








Above clockwise: Caesar of the Sea, Neptune, Curried 


4 teaspoon salt 
4 teaspoon nutmeg 
l% teaspoon white pepper 
1 cup (8 oz.) plain yogurt 
Salad 
3 cups cubed cooked chicken 
2 cups cubed cantaloupe (about 1 
medium) 
2 medium cucumbers, peeled, seeded 
and cubed 
2 cantaloupes (optional), sliced 
1% cup slivered almonds, toasted 


Dressing: In blender container place first 
6 ingredients. Cover and blend until 


smooth, scraping down sides of container 


occasionally. Spoon into medium bowl 
and stir in yogurt until combined. Cover 
and refrigerate at least 3 hours for 
flavors to blend. 


oP 


Chicken and Alsatian 
Cheese salads. Below: Chinese Noodle Salad with Spicy Peanut Sauce. 


| 


Just before serving add chickenl 
cubed cantaloupe and cucumber to the 
dressing; toss gently. If desired, place 
melon slices on individual plates; mound 
heaping cup of salad on piece of melon. 
Sprinkle toasted almonds on top. Makes 
6 servings. About 360 calories each. 













ALSATIAN CHEESE SALAD 
pictured on this page 


Cooked smoked tongue is available in 
the deli section of many supermarkets. 
If yowre positively adamant about it, 
substitute salami. 


1 pound Muenster cheese, cut into 
julienne strips 
Y2 pound cooked smoked tongue, cut into 
julienne strips 
1 cup chopped sweet gherkins 
Dressing 
2 tablespoons sweet pickle juice 
(drained from gherkins) 
2 tablespoons red wine vinegar 
1 tablespoon Dijon mustard 
14 teaspoon salt 
¥g teaspoon pepper 
YZ, cup salad oil 
1 tablespoon chopped parsley 


Combine cheese, tongue and chopped 
gherkins in serving bowl. 

Dressing: In small bowl combine first 
5 ingredients. Beating constantly with a 
fork or wire whisk, slowly add oil. Stir 
in parsley. Pour dressing over salad; 
toss. Chill for 3 hours before serving. 
Toss again before serving. Makes 6 serv- 
ings. About 460 caloriés each. 


CAESAR OF THE SEA 
pictured on this page 


al Caesar salad with terrific results. 


Dressing 
3%, cup olive oil 
14 cup lemon juice 
1 egg 
2 garlic cloves, crushed 
¥4, teaspoon salt s 
14 teaspoon pepper 
Pinch sugar 
1 anchovy fillet, minced (optional) 
Garlic Croutons 
1% cup olive oil 
1 garlic clove, crushed 
3 slices firm white bread, cut into 
¥4-inch cubes 
Salad “ 
1 large head romaine lettuce, washed, 
dried and torn into bite-size pieces 
(12 cups) 
1 large can (13 oz.) water packed tuna, 
drained and flaked 
1% cup freshly grated Parmesan cheese 





Dressing: In blender container add first 
7 ingredients. Cover and blend until 
smooth. Pour into a small bowl. Stir in 
anchovy. 

Garlic Croutons: In medium skillet, heat 
% cup olive oil. Add garlic, cook for 5 
seconds to flavor oil. Add bread cubes 
and brown on all sides, stirring occasion- 
ally. Cool. 

In large salad bowl, combine romaine, 
tuna, Parmesan cheese, dressing and 
croutons. Toss until greens are well 
coated. Serve immediately. Makes 6 
servings. About 475 calories each. End j 
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“My doctor says caffein “Charlie, youll like new 
bothers me, but I just SANK A* Brand. It has 
don’t like the taste of more real coffee aroma 
decaffeinated coffee.” and taste than ever: 






NEW SANKA WITH MORE REAL 


BRAND DECAFFEINATED COFFEE 


COFFEE AROMA AND TASTE. 







‘‘Now, that’s a real cup of coffee.’ 


Introducing new, improved SANKA® Brand 
Instant and Freeze-Dried Decaffeinated 
Coffee. Just open a jar, pop the seal, and that 
full, fresh, real coffee aroma comes pouring 
out. It lets you know there's great coffee 
taste to come. SANKA® Brand is 100% 
real coffee and tastes it—now, more than 
ever. For all caffein-concerned Americans, there’s now 
a new, more delicious SANK A® Brand with more real 
coffee aroma and taste. 
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Pet journal 


Roger Caras 


Our pet expert— 

who has a horse-loving 
daughter of his own— 
explains an age-old 
attraction. 


Why is it that eight or even 
nine out of ten riders and workers 
found around most stables and 
riding academies are girls? There 
probably isn’t any one answer, 
but several. 

Girls can excel. Until quite 
recently, very few girls were able 
to outdo, in competitive sports, 
boys their own age and older, In 
most sports, girls cheered from 
the sidelines while their brothers 
got ribbons, trophies and 
headlines. But that has never been 
true in the show ring or around 
riding schools and academies. In horse shows, 
gymkhanas and other riding events, girls have very 
often, perhaps most often, come out ahead of boys. (If 
anyone doesn't think that is important, they have never 
raised a daughter!) And, as further evidence of how 

far ahead girls are, a lot more young men have taken 
riding lessons from girls and women than the other way 
around. My daughter taught boys and men much older 
than herself. They seemed to accept it comfortably. 
Mythology helps. The fact that girls like to ride (and 
beat boys) has given rise to a whole body of literature 
on girls and horses, and this in turn has fed a kind 

of equestrienne mythology. Young girls grow up 
reading both novels and nonfiction about other girls 
and their adventures in the saddle. The characters 

they read about become part of the self-image 

they set out to fulfill. 

What gives girls the edge? Several factors. Good 
riders start young, often before they are ten. Girls 
generally mature more quickly than boys, and while 
some future college football hero is wrestling with baby 
fat, six thumbs | three feet, girls his age may : 
already be graceful, coordinated and motivated. Not 
always true, to be but often so. This is discouraging 
to many boys. 


Good riders ha f 


inite determination, persistence 
and unusually long ition 
the blue-ribbon winn 
young women than 


spans. Those traits of 
often more characteristic of 

yung men. Riding English 

style especially takes enormous muscle coordination. 
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It is very hard work, and it is often 
dangerous, but it is also like 

ballet in many ways. That kind 

of demand on the body, spirit 

and mind also better suits girls 
from eight to 14 than itis likely 

to suit boys. 

Boys often approach problems 
as if strength alone could solve 
them. That is certainly the case 
in sports and competition. While 
everybody like a strong rider 
(in horse world parlance), people 
also like a pretty rider (again, 
in the horse world this refers 
to technique and style 
rather than physical features). 
Strength is not the answer 
with horses, so the old 
“superboy” technique doesn’t 
work. That can put 
a boy off. 

Horses need care. Horses, 
although incomparably beautiful, 
are not notorious for their brain power. They are, in 
fact, helpless in many situations. They need care, and 
lots of it. Girls, more often than boys, are trained early 
for this kind of work, so they are able to care 

for their horses with ease and enjoyment. = _ 

With horses comes equipment: a saddle, a bridle and 
reins. There are also stirrups and halters and combs, 
curries, brushes, rakes (for the horse’s coat, not 
for the garden); and then there are salves, ointinents, 
balms and dressings galore. There are boots, too, 
and the traditional riding costumes. There és horse 
jewelry, stock pins, rat-catchers (a kind of choker, not 
a rodent killer), there is the satin-covered hard hat and 
the training helmet, the quirt, bat, gloves. It all 
has to be cleaned, dressed, oiled, saddle-soaped, ironed, 
hung, stretched, brushed and otherwise seen to. 

That is riding today, and boys often don’t have the 
patience to select and maintain all the paraphernalia 
that is traditional. In Western-style riding, there is 

a whole mass of new equipment and pretty things to 
please the eye. Girls love it and parents apparently love 
to buy their daughters as much of the gear 

as they can aftord. 

Is any of this likely to change? Probably not. 

There are over 7,000,000 private saddle horses in the 
United States today. Riding is a fast-growing sport, 

and as far as this observer can tell the proportion of girls 
over boys remains pretty constant because one 

factor doesn’t change: youngsters may start out even, 
but girls are likely to pull ahead. End 
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When we finally found our dog Skipper, 
we also found out something about Gaines-burgers. 


l e 

He loves it. 

fussy, he won't eat anything that far away from home anymore. 
doesn’t come out of a can. He doesn’t want to get that far 


Well, there he was at the Harrisons: away from his Gaines-burgers. 
The fussiest dog in the world, 
devouring a bow! of Gaines-burgers 
like he'd been eating it all his life. 

Then Mrs. Harrison explained that 
not only is Gaines burgers dog food 
)dog Skipper had been missing nutritionally balanced, but it’s moist 





2e days when the Harrisons and meaty like canned dog food, too. 

um. And it was obvious from Skipper’s The canned dog food 
‘In't slept at all. I'd been so clean bowl that it must taste terrific. Py cetnout ne hid cae 
1 that he hadn't eaten. He’s so Anyway, Skipper doesn’t stray too ~~ vegetables, vitamins and minerals. 


General Foods Corporation 1977 (RE 
at 
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Todays Kent. 
. j\. ie Y The easy switch 
KENT Lae ee LOE) 


Anne 1 FLT, co ee | ee NA Lee CUO MECC BTN ore yaestert 
an cs ae. Sp to you. That’s why we 
re-made Kent, with less tar 
and a smoother, fuller taste. 
A taste that makes switching 
to a low tar easy. 
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DELUX! 


Warning: The Surgeon General Has Determined he | 
That Cigarette Smoking Is Da our Health Kent Kings: 12 mg.tar," 1.0 mg. nicotine; Kent 100's: 14 mg. “tar,” 
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Journal Shopping Center 
ECORATING: ALL ON A SUMMER’S DAY 


80: Breakfast: Tablecloth of ‘‘Temoku’’ 
~9C3B, cushions covered in ‘‘Vineyard’’ 169U5F', 
wide cottons, and napkins of ‘‘Shan”’ 

, a 52” wide blend of cotton and bemberg, 

il by Charterhouse Designs, Ltd.*, 979 Third 
- 10022. China, “Shalimar” on Fite 
“Georgian” by 

lostoria Glass Co. Pewter Revere pitcher, salt 
md pepper shakers, ‘‘Lighthouse’’ coffee set and 
lverplated ‘‘Beacon Hill’’ flatware by Interna- 
onal Silver Co. White wicker Paim Beach eaety 
hs 9 Park 





AGE 81: Picnic luncheon: Tablecloth of ‘‘Roxy”’ 
B6C2B and napkins of ‘‘Fenway’’ 185C2B, both 
2” wide cottons by Charterhouse Designs, Ltd.* 
range lacquer stacked box, rice box and pepper 
akers by Taylor & Ng. Flatware; ‘‘Independ- 
ce’’ stainless steel by Oneida Ltd. Silversmiths. 
ea: Tablecloth of ‘“‘Normandy”’ 20C8F and nap- 
ms of ‘‘Fronces’’ 188C7B, both 48” wide cottons 
y Charterhouse Designs, Ltd. * Iced tea glasses 
“Barclay’’ pattern and ‘‘Morning Blossom”’ 
ima cups and Saucers by Lenox, Inc. Cake stand 
“Old Williamsburg’’ pattern and three ‘‘hospi- 
lity’ bowls filled with ice, are Imperial Glass 
Lenox. Silverplated beverage pitcher, 8” dia. 
evere bowl, shell serving dish, coffee service and 
Stanton Hall’’ sterling silver iced tea and tea- 
oonsy lemon fork and cream ladle are all by 
eida Ltd. Silversmiths. 
AGE 82: Supper: Tablecloth of ‘‘Fantasia”’ 
9C3B, 52” wide cotton by Charterhouse Designs. 
d.* One hundred-year-old Ch'’ing Dynasty 
rrots in green porcelain, about 9” high, +7858R, 
5 ea., plus $1.95 shipping, and parrot patterned 
lates, 10” dia., #4233R,. $35 a set of four. plus 
.85 shipping. 8” dia., #4234R. $22 a set of four, 
S $2.15 shipping from The Horchow Collection. 
35 Simonton, Dallas, Texas 75240. Coffee pot 
Rosewood’’ in silverplate, and flatware ‘‘King 
harles’’ in sterling silver, are by The Gorham Co 
Through decorators. 


PATTERN INFORMATION 


SHION: RAINBOW OF COLORS 
AGE 84: Bright Steps: Patterns: Vogue 7047 
irt-jacket requires 233 yds.; Vogue 9707 skirt re- 
ires 2 yds., both 45” fabric. 
AGE 85: Color Points: Patterns: Butterick 6197 
ort and vest: shirt requires 2 yds.; self-lined 
St requires 2 yds.; Butterick 6033 skirt requires 
, yds. All 45” fabric. 
GE 86: Soft Spectrum: Patterns: Butterick 6104 
isole top and shawl: top requires 1!4 yds.. 
awl requires 114 yds.; Butterick 6033 skirt re- 
ires 134 yds. All 45” fabric. 
GE 87: Rainbow’s End (left to right): Patterns: 
gue 1864 smock top and pants: top requires 114 
S., pants require 2°, yds., both 45” fabric. Sim- 
city 8589 tunic top requires 234 yds.; Simplicity 
j4 pants require 25, yds.; both 45” fabric. 
yardage approximate. Based on size 10. 
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one as easy as 
the other. 





Mix. Spoon. Bake. Thats all it takes to make 
light, fluffy pancakes or a Festive Sherbet Short- 
cake Its that simple. 

With over 45 years of qua lity and experience, 
Bisquick makes even the simplest recipe taste 
sensational. 

To make pancakes. just follow the easy recipe eel 
on the back of the Bisquick box. 


FESTIVE SHERBET SHORTCAKE 
2 % cups Bisquick® baking mix Sherbet 
3 tablespoons sugar 3 cups mixed fresh fruit or 2 packages" 
3 tablespoons margarine or butter, melted (10 ounces each) quick-thaw mixed 
¥2 cup milk fruit, thawed 


Heat oven to 425° Mix baking mix, sugar, margarine and milk until soft dough forms. 
Spoon into ungreased square pan, 8x8x2 inches: spread evenly. Bake until golden 
brown, 15 to 20 minutes. Cool: cut into 6 equal pieces. Split shortcakes: spoon sherbet 
between each. Top with fruit. Garnish with whipped cream if desired. 6 servings. 

High Altitude Directions (3500 to 6500 feet): Heat oven to 450° Use square pan, 
9x9x2 inches, and bake 10 to 12 minutes. 


Bisquick. Something good always comes of it. 





Psychiatrist’ 


Notebook 


continued from page 64 


investment in a mythical fantasy of a 
perfect love that would lead to a heaven 
on earth. This fantasy is born from feel- 
ings of inadequacy and a need to join 
with a “perfect self” in an effort to feel 
whole and adequate. 

10. Sexual confusion. Many _ letters 
indicate that confusion and ignorance 
about sex are very much alive and un- 
healthy among our young population. 
There are still many complaints of their 
inability to get reliable information from 
their parents. Much misinformation still 
comes from peers as well as from their 
own fantasies and imaginings. There is 


an obvious conunuimg need tor the dis- 
pensing of sound sex information. 

11. Intra-family problems, The most 
common problems children of all ages— 
from the very young through adolescents 
—complain about in this area are: a) fa- 
voritism of one sibling over another; 
b) parental abuse and exploitation; c) 
overprotectiveness; d) parents who hate 
each other; e) alcoholic parents; f) par- 
ents who do not express their feelings 
or thoughts. 

12. Shyness means stupidity. Many 
children equate being shy with “being 
dumb” or having “no personality.” They 
equate outgoingness and “being the life 
of the party” with being smart and hap- 
py. They feel that being reserved means 
being dumb and miserable. 

Obviously many of the problems de- 
scribed above are common to people of 


all ages. They are often, however, more — 
pressing for young people. And if the — 
problems are resolved at an early age, 
mild disturbances can be prevented from 
becoming extreme ones. But young peo- 
ple are often more intense, volatile and 
vulnerable than older people. 

Many problems can be resolved by 
increased parental attention and_ in- 
volvement—especially by serious, open 
and non-judgmental, compassionate talk. 
This means talk absolutely free of ran- 
cor, judgment and moral equivocation. 

There are problems, however, that are 
more serious and are not just emotional 
“growing pains” that just go away. Many 
of these cannot be resolved by well- 
meaning adults. Some require the in- 
tervention of professionals, and in some 
cases early psychoanalytic consultation 
can save a life. End 








FIRST LADIES 


continued from page 75 





sleuthing journalist turned up an extra- 
marital love affair or hanky-panky with 
public funds. The 33rd president went 
home content, and died at a good old 
age with his honors thick upon him. 

But consider what time and fate have 
dealt to succeeding First Ladies. Not 
one has retired to a serene and tranquil 
life. All have had troubles that make 
headlines. And all, to their credit, have 
reacted with courage and grace. 

In a beautiful, lonesome house in Get- 
tysburg, sits Mamie Eisenhower, wait- 
ing. Waiting for a room at Distaff Hall, 
the nursing home for Army officers’ 
widows in Washington, D.C. To date, 
there is no room, not even for “Mrs. Ike,” 
the widow of the Supreme Allied Com- 
mander and two-term President of the 
United States. “Maybe in a few months,” 
she was told. (Translated: “When death 
clears a room for us. . .”) 

Now 82, with a badly weakened 
heart, Mrs. Eisenhower also waits for 
the next blow to her cherished memories 
of the husband she adored. The words 
that plunge a knife into her heart are, of 
course, “Kay Summersby.” First, there 
was Miss Summersby’s book, detailing 
her World War II love affair with the 
General. And next autumn ABC-TV will 
offer Ike, starring Robert Duvall as 
Eisenhower and Lee Remick as Kay 
Summersby. 

“The loving relationship between Ike 
and Mamie was rarely smooth,” writes 
their son John Eisenhower in the preface 
to Letters to Mamie. 

A widow lives with the memory of her 
failures. Mamie’s widowhood was hardly 
eased by reading in Kay Summersby’s 
book: “It was like an explosion. We were 
suddenly in each other’s arms. 

The First Lady who has fared best, 
in the sense of her own welfare, is, of 
Kennedy Onassis. 


course, Jacqueline 
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Her problems have been largely con- 
cemed with the changing glow and tar- 
nish on her public image. 

Following John F. Kennedy’s assassi- 
nation, his widow’s flawless deportment 
made her the most admired woman in 
the world. Nobody could forget the stub- 
born way she remained with her hus- 
band’s body on the flight back from 
Dallas. Nobody could forget the funeral, 
the veiled widow with her perfectly be- 
haved children, the riderless horse and 
the heads of state offering words of com- 
fort to the calm, unflinching Mrs. Ken- 
nedy. It was her finest hour. 

If America had a wish for Jackie Ken- 
nedy, it was for another great love. A 
man as dashing as the fallen president. 

When the idolized Widow Kennedy 
married Aristotle Onassis, her pedestal 
trembled. 

But the aura held. Few people spoke 
the unspeakable. Only a few gross jour- 
nalists cited the old song about the 
young woman who barters her beauty 
for an old man’s gold. None but a few 
psychiatrists pointed out that an adoring 
public was offended by the mental pic- 
ture of delicate, tender, well-born Jackie 
locked in the sweaty embrace of an aged 
Greek built like a gorilla. 

During the years of her marriage to 
Onassis, Jackie’s public image steadily 
lost its glow. Her life seemed frivolous. 
When Onassis became fatally ill, it was 
plain that a breach had developed. 
Newspapers said that Onassis had been 
seeking a divorce. 

Though the word “greed” seems too 
vulgar for one of Jackie’s elegance, it 
was breathed across the land last year 
when word came that she had sued the 
Onassis estate—and won $6 million. 

And so it came to pass that he who 
had clothed her in scarlet and other de- 
lights—a reported $3 million in jewels 
and art objects—had now left her $6 
million besides. The public shook its 
head. This was not the gallant, selfless 
young widow they remembered. 


Visitors to Mrs. Onassis’s New York 
apartment have remarked on one oddity. 
“There are no pictures of John Ken- 
nedy!” they say in astonishment. Then 
they read—in dozens of books and mag- 
azine articles—that Keynedy was an in- 
satiable womanizer and they say, if they 
are women, “Well, I can understand 
why there are no pictures of Jack!” 

Like Mamie Eisenhower, Jackie has 
had to endure the clamorous publicity 
over President Kennedy’s involvement 
with Judith Exner. The sordid touch in 
this story, the aspect that delighted the 
tabloids, was Miss Exner’s double life. 
While bestowing her favors upon Ken- 
nedy, she was also carrying on an affair 
with a godfather of the Mafia, Sam 
Giancana. She was alsd the best girl, if 
that’s the proper euphemism, of Frank 
Sinatra. It’s all in her book, My Story. 

It may have been the Exner book that 
brought public opinion around _ to 
Jackie’s side again, You have to feel sorry 
for a woman whose husband brought 
obliging girls home to the master bed- 
room of the White House when his wife 
was out of town. 

The death of Onassis, it now appears, 
released Jackie from the bondage she 
entered so willingly. The Jacqueline 
Onassis of today is a liberated-woman in 
her middle 40’s, devoted to books, the 
ballet and worthy causes. 

Not surprisingly, Lady Bird Johnson's 
post-White House sorrows have also 
risen from her husband’s character fail- 
ings. Again, the books and articles have 
marked Lyndon Johnson as an outrage- 
ous flirt, a fanny-pincher, a man who 
took his pleasure where he found it. 

To a group of male reporters, John- 
son once confided, “Now, boys, you may 
see me at times coming out of the wrong 
bedrooms...” Frank Cormier, who cov- 
ered the White House for AP, saved 
this quote for posterity. 

In retrospect, Lady Bird Johnson 
seems to have been one of the more 
affirmative personalities to (continued) 














Why tuckherin agg 
with pretty pink sheets... 
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when you can 
tuck her in with 
pretty pink sheets 


that have a great 
April Fresh smell 


Could we be imagining it—or 
do little girls really smile a happier 
smile when they snuggle into sheets 
rinsed in Downy? 

You do such nice things for all 
your family’s clothes when you use 
Downy“ Fabric Softener. Like 
rinsing in that April Fresh smell. 
And skin-loving softness. And 
helping to rinse out annoying static 
cling. 

No wonder Downy-rinsed 
clothes have earned a lot of mothers 
a lot of smiles. ee 


Downy. It’s a noticeable improvement. 

















They preferred 


their Italian dressing 


until they tasted 
Good Seasons’ 


“After tasting both of 
these together, I would 
switch to Good Seasons. The 
Good Seasons tastes better. 
It’s balanced and it’s got just 
the right amount of spices. 

It was just delightful!” 
Susie Leavitt 





“Tve been buying my 
brand of Italian dressing for 
10 years. I said I'd never 
switch. But Good Seasons 
Italian tastes better. It’s 
fresher. I’ve decided to buy 
Good Seasons Italian.” 

Charlene Clouse 





“Tm really surprised. I 
| found out I like Good Seasons 
Italian better than my brand. 
I like the flavor better. It 
tastes homemade. Here I am, 
I’m switching because I found 
something I like more.” 
Meredith Cima 





These women, and hundreds 
like them, were loyal to the leading 
bottled Italian dressing...until 
they compared it to Good Seasons’ 
Italian Salad Dressing Mix. Then 
most agreed: Good Seasons Italian 
tastes better! 











continued 
srace the White House. Her devotion to the President wi 


lovely to behold. And she was the only one who could té 
him, “Youre wrong... . and please shut up.” 

Lady Bird showed her taste—and her charity—a few yea 
ago when an interviewer on NBC’s Today Show asked h¢ 
about her husband’s philandering. Her reply was a model ( 
tact. “Lyndon was a people-lover,” she said. “And people 
a word that includes women.” 

Reading her White House Diary, one has the feeling ¢ 
proportions kept, secrets honored and heartbreak silence¢ 
“Lady Bird is tough,” say her friends. 

Her toughness will be put to the test this summer, whe 
Bobby Baker's book is published. Wheeling & Dealing: Cot 
jessions of a Capitol Hill Operator tells more about Lynda 
Johnson than anybody has known up to now. And most ¢ 
itis damning, in the full, moral sense of the word. 

Baker was Lyndon Johnson’s right-hand man during h 
brilliant reign as Senate majority leader. Then Baker was it 
dicted on nine criminal counts, and cenvicted and sent t 
prison. 

Baker relates in his new book, which is bound to call 
Lady Bird tears, that Johnson had love affairs with: 1) 
comely newswoman; and 2) the wife of a congressman. Whe 
he became vice president, Johnson reportedly asked Presidel 
Kennedy to offer the congressman a prestigious political a 
pointment in another city. With perfect empathy, Kennedl 
complied. 


Mixed feelings 



























Toward Pat Nixon, feelings may be mixed, but compassio 
and admiration are dominant. On the day of her depart 
from the White House, her press secretary said, “Her whol 
life was in her face. It just said everything.” 
In that final, maudlin speech, President Nixon paid fu 
some tribute to his mother (“a saint’), to his father, to h 
daughters and his staff. But he finished his farewell witho 
once mentioning the woman who had fought his. campaig 
and worried about his blunders for nearly 30 years. 
Probably no First Lady ever received as many public re 
buffs from her husband as did Pat Nixon. In March of 197 
when he was fighting for his political life, Nixon sane 
have Pat stop in Nashville on her way home from Sout 
America—Nashville because Nixon was appearing there in 
country music festival. Coming on stage, Pat extended he 
arms to Nixon (who was playing with a yo-yo at the time) 
He ignored her. She sat down with tears in her eyes. 
Intimates say that Nixon never discussed anything with hi 
wife, and that she knew nothing about Watergate. Maybe sd 
But a member of the press corps says that-Mrs. Nixon was tof 
smart not to know that something illegal was afoot. “The firs 
duty of a politician’s wife,” says this reporter, “is to keep he 
man honest.” In this respect, Pat Nixon obviously failed. Bu 
could any woman have succeeded? 
Nixon’s cousin, author Jessamyn West, has said, “Pat is a 
hard as nails.” But not so hard that her accumulated tension 
did not eventually erupt in a paralytic stroke. With quick 
treatment and months of physical therapy, she is much im 
proved. But as a new book, The Lonely Lady of San Cle 
mente, makes clear, she is a virtual recluse. Says one of hei 
close friends: “She’s the one we worry about. The hell with 
him.” 
The case of Betty Ford is touched with pathos, going back 
many years before her arrival at the White House, She aq 
mitted, with characteristic candor, that she had serious prob 
lems with her health and her marriage when Gerald Ford 
was still a Congressman. Her famous pinched nerve kept hel 
in agony. She took a daily dose of Equagesic—and more tha 
an occasional drink. Finally, she went to a psy- ‘contin 
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“KIDS LIKE MY 
TASTE BETTER” 


We asked kids to compare Tropical Punch Flavor Kool-Aid" a 
Brand Soft Drink Mix to the leading canned punch. 

Time after time, the kids liked the taste of Kool-Aid better. 

Mothers like Kool-Aid, too. Because it’s got Vitamin C. 
Because it’s less expensive than the leading canned punch. 


And because kids 
LSeh Cd 


like the taste better. cag 
SOFT DRINK MIx = 


The taste the leading canned drink cant m 
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4 flavor cat dinner: Beef, Cheese, Tuna & Liver 











FIRST LADIES 


continued 


chiatrist. Her husband even joined her in a few sessions. 


“But Jerry didn’t need a psychiatrist,” she later said. “It 
was just his dumb wife.” 

Betty Ford may have been the least prepared First Lady 
since Florence Harding. A woman of limited education, she 
clearly had emotional conflicts. But she had a certain sweet- 
ness and an engaging frankness. Millions of women looked at 
this wan, gallant woman—and saw themselves. 

Though she was First Lady for only two years, Betty Ford 
may be the best loved. Her courage and candor when breast 
cancer struck prompted thousands of women to visit their 
doctors. 

Evidence of her booze-and-pill problem has been clear 
for some time. Delegates to the National Women’s Con- 
ference in Houston last fall sat in stunned embarrassment as 
Mrs. Ford stumbled through a short speech. And newspaper 
readers winced as they read her husband’s former press secre- 
tary describe her—in his new book— as a woman prone to 
jealous rages. 

The NBC crew that traveled to Moscow with Betty Ford 
last year found her charming but kept asking, “Is she all 
right?” Signed to a $1 million contract by NBC, Mrs. Ford 
was asked to narrate The Nutcracker, as danced by the Bol- 
shoi Ballet. As a performance, her commentary was a disaster. 
But she won the heart of everybody who met her. “What we 
all loved most about her was that she never complained,” said 
one NBC man. “No matter what went wrong, she would say, 
‘Tt’s all my fault.’ ” 

Speaking of her “cross-addiction,”’ this NBC executive 
(who requested anonymity) said he never saw Mrs. Ford 
“under the influence.” He was aware that pills were being 
taken for arthritic pain, and that Mrs. Ford todk an occasional 
drink. But that was all. 

Some friends believe that Mrs. Ford’s problems have been 
aggravated by her husband’s desire to run for president again 
in 1980. They say she wants no more of the White House 
pressure cooker, preferring her new life in the sun, 


he 


Stigma and shame 


The stigma and shame surrounding any drug or drinking 
problem may have been dissipated slightly by Betty Ford’s 
candor. When Gerald Ford joined the grow» therapy sessions 
at the Long Beach, Ca., Naval Hospital, he too, may have 
helped unknown millions. Last year, 200,000 Americans en- 
tered drug abuse programs. And all were on prescription 
drugs. 

Reflecting on the lot of these First Ladies, the nagging 
question is, “What is different now? Why did,the good times 
end with the White House years?” 

The fault, dear Brutus, lies partly with changes in the 
American media, Journalism entered a let-it-all-hang-out 
period in the late 60s, and the new honesty spares ncbody. 

Americans today are less inhibited, more curious and a 
ereat deal less reverent. Nothing shocks anymore. People are 
more sophisticated and more cynical. If they have less respect 
for privacy, they also have fewer delusions. 

Fifty years ago the secrets of John F. Kennedy’s love life 
would have gone with him to the grave. One simply didn’t 
print such gossip. Now such gossip is the stuff of best-sellers. 

Fifty or even 25 years ago, the love affair between General 
Eisenhower and his pretty English chauffeur would have 
been locker room talk or idle chatter behind the potted palms. 
A film or play about such an illicit romance would have been 
in bad taste, 

“Truth in government’—that’s the new cry. But there will 
always be those who ask, “Must that extend to the bedrooms 
of people in government? And to their doctors’ offices?” 

The question is moot. But the suffering is real. End 
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POCKET DOLLS— 
EASY TO MAKE WITH 
IRON-ON TRANSFERS 


In these groupings of huggable little characters from 
legend and rhyme, each figure stands alone or can 
nestle in the pockets of its background pillow. Use our 
4-color transfers on your own choice of pastel fabrics— 
simply iron on, cut, sew and stuff. Colorful and easy. 
Background pillow sizes are shown in each picture. 





Each colorful transfer pattern comes with full instructions 
to make the pocket dolls and pillow. Please order by pat- 
tern(s) number(s): #7621 Humpty Dumpty; #7622 Hey 
Diddle Diddle; #47623 Noah's Ark; or, #7624 Old Woman 
in Shoe. The patterns are $2.50 each. You can save $2 by 
ordering four (or more) at only $2 each. New York and 
lowa residents, please add the appropriate sales tax. 

To order: Please print your name, address and zip code. Be 
sure to state the pattern number of each pocket doll-pillow 
you want. Then, send your order, along with check or mon- 
ey order in the total amount, to: Ladies’ Home Journal 
Needle & Craft, Dept. 837, 1419 West Fifth Street, Wilton, 
lowa 52778. Or order by coupon on another page in the 
magazine. 














) ap ae 3 
~Bermudians have a sense of pride in the island. 


___—_ It’s like they’re inviting you to their home’ 





Diana Niles and Joan Harting recall 
their visit to Bermuda during Rendezvous Time. 


“Everybody dreams about an island to escape to. 
Bermuda is ours. It’s a real paradise?’ 


‘There’s so much British tradition here. 
The Bobbies. Afternoon tea. The pubs. We love it?’ 


“The activities are so available 

this time of year. You can 
play tennis or hit the beach 

and not worry about other people 4 

wanting to do the same thing: ga 







ee 


Bermuda 


Jnspoiled. Unhurried. Uncommon. 


| See your travel agent or write Bermuda, Dept. 132 
ifth Avenue, N.Y., N.Y. 10020 or Suite 1010, 44 School St., Boston, Mass. 02108 
| Suite 1422. 401 N. Michigan Ave.. Chicago. III. 60611 
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Foxy Face-Savers 
and Clever Maneuvers, 
By James C. Humes 


Deflate an 
Impossible Snob 


here is a much more efficient and fun 
vay to deflate snobs than holding your 
10se, saying, “Whew! What a stinking 
nob you are!” and turning on your heel. 
his method is not so bad when the 
nobbery is directed at you, because 
othing you do is going to change that 
nob, and chances are you don’t care 
hat he thinks of you anyway. 

But you are up for a little sporting 
n-=just agree with everything the snob 
ays, and expand upon it, until you’ve 
bviously got him ascending to the 
eights of the ludicrous. At that point 
ou are ready to make him discover that 
e’s just snobbed on himself. The tech- 
ique is known in philosophy as the 
flatio ad absurdum, the “inflation to 
bsurdity,” and it’s an especially neat 
ocktail party trick. 

The idea came to me from a friend 
ho related how he’d picked it up at a 
ocktail party in New Jersey. The char- 
cters were The Snob, a middle-aged 
1atron who was extremely proud of her 
avish garden and of a few articles she’d 
ad published in the local paper (about 
ow to be a garden-snob), and The 
Vag, who was getting sick of her de- 
unciations of those poor clods who 
idn’t know the difference between a 
affodil and a dahlia. 

“The absolute worst,” she was saying 
her most hoity-toity tones, “are those 
eople who mix rutabaga and broccoli 
i with the perennials. Really, I do 
ink there is nothing quite so vulgar as 
ne who plants vegetables in one’s 
arden.” 

She had made the word vegetables 
und like a newly discovered and parti- 
ularly virulent intestinal disease. My 
riend The Wag, jumping at the inflatio 
d absurdum, agreed with her at once. 
Oh, youre quite right,” he said. “I 
uldn’t agree with you more. God, 
hat could be worse than stumbling 
pon a parsnip right next to one of your 
rize roses? But you know,” he went on 
1 a hushed, conspiratorial tone, “I have 
eard of something even worse. I’ve 
jeard that there are thousands of those 
ulgar people living in the Midwest! 
umor has it that they've planted not 
nly garden plots, mind you, but whole 
elds of those awful vegetables! Corn, 
yheat, string beans, rutabaga, parsnips 
tI tell you, it’s disgusting! And not only 
re they growing the stuff, they're selling 
and shipping it East! Don’t you 
link,” he winked, in closing, “some- 
ving ought to be done about it?” End 
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e made with wholesome, 
natural corn oil 

@ tastes fresh and light 

e no cholesterol 

@ high in polyunsaturates 
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@ made with wholesome, 
natural sunflower oil 





e tastes fresh and light 
e no cholesterol 
e@ higher in polyunsaturates 


POLYUNSATURATE LEVELS 









50% 
AS fa eases Sr PROMISE 
40% LEADING | 
Daan CORNOIE yaar | 
MARGARINE 


ree : 


30% 


“Represents composite value of both stick and 
tub margarines. 


That's important, because you 
can help lower cholesterol by 
replacing saturated fats with 
polyunsaturated foods. 

And Promise®gives you more 
polyunsaturates than the leading 
com oil margarine. 

Which margarine will you 
choose? We think we know. 
Promise. 





DOCTORS AT BOSTON MEDICAL SCHOOL ANNOUNCE: 


The Fastest Weight-Loss Method 
Known to Medical Science! 


oT A DRUG! 


Lose as much as 6 pounds after your first 
3 glassfuls ... lose up to 14 pounds after 


just 7 glassfuls more! 


tise 








BURNS AWAY MORE FAT EACH 24 HO 







RS 


THAN IF YOU RAN 14 MILES A DAY! 


Incredible ‘‘Crash-Loss’’ Breakthrough reported in Leading 
American Magazines! Works so fast you can actually 
measure the difference in your waistline in just 24 to 48 
hours. Yes, LOSE op to 6 POUNDS the first 48 HOURS — 
LOSE up to 12 POUNDS the first 7 days — LOSE up to 4, 5, 
even 7 POUNDS MORE the next 7 days — and continue to 
burn away as much as 7 to 9 pounds more fat every 2 
weeks thereafter, (if you still need it) . . . until you've 
finally lost 50 — 70 — 100 pounds OR MORE . . . without 
fasting, without constant willpower, without constant pangs 
of hunger or a single moment of body-racking exercise! 

Recommended by the U.S. Government's very own doc- 
tors to members of Congress who want to lose weight fast 
.. . Hailed as the weight-loss ‘breakthrough of the cen- 
tury’’ by leading medical journals . . . here at last is the 
most effective NO-DRUG program for FAST — INSTANT — 
PERMANENT LIFETIME WEIGHT-LOSS ever made available 
to the public without a prescription! 

WORKS SO FAST THE FIRST WEEK ALONE YOU LOSE AS 
MUCH AS 112 TO 2 POUNDS OF BOTH FLUID AND FAT 
EVERY 24 HOURS! 

Direct from the pages of medical journals and leading 
American magazines come reports of an incredible ‘‘fat 
burning’’ breakthrough by medical researchers at one of 
Boston's foremost medical schools! Reports of a new 
“‘crash-loss’’ program (featuring a remarkable natural sub- 
stance) that safely yet surely steps up FAT-BURNING ME- 
TABOLISM . . . forces your system to ATTACK bulging 
pockets of fat. . . and starts to shrink and burn that fat 

in just a matter of hours! 

Yes, from one of New England's leading medical centers 
comes the new SUPER FAT-BURNER way to turn up your 
“inner furnace’ . . . unlock those clinging pockets of fat 
. . . break them down SO FAST . . . you burn off excess 
bulge at the unbelievable rate of up to 6 POUNDS of both 
fluid and fat GONE the very first weekend alone! 

Think of it! You actually burn away more fat each 24 
hours than if you ran 12 to 14 miles a day! Lose more 
inches each week than if you did 300 sit-ups each morning 
and 300 push-ups each night! Actually LOSE as much as A 
FULL SIZE THE FIRST 7 DAYS and from 3 to 5 inches 
off your waistline the very first month! 

That's right! Weight-loss results and inches-off wonders 
that absolutely stagger the imagination. Just look: 

U.S. ARMY OFFICERS LOSE WEIGHT 3 TIMES FASTER 

THAN EVER BEFORE! 
Case History #1: When medical researchers in Boston, 
New York, Philadelphia and Los Angeles first tested this 
new hi-amino concept on a scientific weight-loss program 
. , . they reported astonishing results of as much as 12 
POUNDS LOST IN JUST THE FIRST 7 DAYS! — 16 to 18 
pounds gone by the end of week number two — and most 
mind-boggling of all — U.S. Army Officers actually losing 
weight 3 times faster than ever before! As much as 50 
POUNDS GONE, like that! 
WAISTLINES SHRINK UP TO 3 INCHES IN7 DAYS — A 
FULL 5 INCHES SMALLER IN A SINGLE MONTH! 

Case History #2: When first rumors of this medical break- 
through leaked out to professional actors, actresses and 


celebrities . . . they immediately rushed to the offices of 
America’s leading weight-loss specialists to get their 
hands on this ‘‘magic compound’’; and no wonder! Because 
the first week alone they carved away as much as 2 pounds 
a day... 13 pounds a week . . . were forced to take in 
their belts 3 notches smaller in just 10 days! 

DOCTORS REPORT: AVERAGE LOSS — 57 POUNDS! 
Case History #3: But most significant of all . . . when 
universities, hospitals and medical schools, (such as New 
York's Leading Medical School and Cleveland's largest 
hospital) tested this newly discovered ‘'crash-loss’’ pro- 
gram on patients who all their lives had been hopelessly 
overweight . . . they reported astonishing losses of as 
much as 2 pounds a day at the start . . . 20 to 30 pounds 
a month... as much as 70 pounds lost over a single sum- 
mer season! — by simply stepping up their fat-burning 
metabolism and burning, melting, oxidizing 50, 70, 100 
pounds of hard-set fat . . . FASTER, SURER than they had 
ever dreamed possible! 

WORKS LIKE ‘‘POWDERED HEAT’’ — MAKES YOUR 

INNER FURNACE BREAK DOWN BODY FAT! 

What is this wondrous new development that helps safely 
stimulate fat-burning metabolism and shrink your body’s 
fat cells the moment it starts working in your system? It 
is a totally new concept in the war against fat. An ANTI- 
FAT WEAPON unlike anything you've ever seen, or tried in 
your life. A FAT-BURNING aid that helps you convert body 
fat to body fuel AUTOMATICALLY . . . and EVAPORATE ex- 
cess pounds and inches starting the very first day! 

Think of it! A medically proven formula that is such an 
effective reducing aid . . . that when combined with the 
food you eat on this ‘‘crash-loss'’ program . . . burns off 
as much fat each 24 hours as if you jogged up to 14 miles 
; day ... or played 3 hours of tennis in the most brutal 

eat! 

The name of this wondrous amino formula is ‘‘THERA- 
SLIM-100"’ and here is precisely how you use it to win 
the body and figure of your dreams as you: 

LOSE UP TO 4 TO 6 INCHES OFF YOUR WAISTLINE 

LOSE UP TO 2 T0 5 INCHES OFF YOUR HIPS 

LOSE UP TO 3 INCHES OFF YOUR THIGHS 

LOSE UP TO 4 INCHES OFF YOUR BUTTOCKS 

LOSE UP TO 4 INCHES OFF YOUR STOMACH 

and as we've said before, starting not in weeks, but in 
mere days. 
HELPS YOUR BODY CONVERT STORED UP FAT TO BURNED 
UP ENERGY! At this very moment — having read this far 
— you are but one short step away from LIFETIME IM- 
MUNITY TO FAT! Now comes your FINAL GIANT STEP 
into a whole new world of LIFETIME SLIMNESS 

Of course, there is one thing you must keep in mind. 
With the ‘‘THERA-SLIM-100"' way to LIFETIME SLIMNESS 
you cannot gorge yourself on all sorts of fattening foods, 
candies and desserts. Not that you'd ever want to, because 
with ''THERA-SLIM-100"’ — due to your new, stepped up 
metabolism — besides enormous weight-loss you also ex- 
perience a loss of hunger. Which makes it one of the 
easiest ways to lose weight fast. Now here's how simple 
it is: 


IF YOU READ NOTHING ELSE — READ THIS! 


What you see on this page is the announcement of the 
latest breakthrough by medical science in the war 
against fat. Developed at one of Boston's leading medi- 
cal schools, the incredible weight-loss results this new 
“crash-burn’’ program delivers are so astonishing (aver- 
age loss 57 Ibs) it has been featured in every leading 
medical journal .. . given headline coverage in the medi- 
cal-news columns of many major newspapers. Aside from 
— ABSOLUTE STARVATION — there is no surer, faster, 
more effective way to slash away pounds and inches than 
with this Boston Medical School discovery. 

However, before starting we advise you to consult with 





your physician to be sure you are in normal health and 
your only problem is excess weight. Individuals with 
gout, heart disease, diabetes or pregnant women should 
not use it at all. As a matter of fact, we insist that you 
show this entire program to your family physician . . 
have him check you regularly to make sure you're not 
losing too much, too fast . . . and advise when you've 
lost enough. See if he doesn't agree that the ‘‘THERA- 
SLIM-100"’ road to Lifetime Slimness, including the rec- 
ommended progressive daily toneup, isn't by far the most 
effective approach to the conquest of excess weight ever 
developed by medical science. 





STEP #1 — YOU EAT 

In addition to the wide and tasty selection of food you 
enjoy morning and night, (all sclentifically programmed 
to help maintain a high-level of FAT BURN-OFF) .. . 
STEP #2 — YOU TAKE ‘‘THERA-SLIM-100"’ hi-amino 
compound. ’ 

Once a day, you take ‘‘THERA-SLIM-100"’ in a glass of 
water, (just like refreshing fruit juice). This hi-amino in- 
take helps keep the fat-burning chain-reaction going ALL 
24 HOURS OF THE DAY — NON STOP! 

STEP ##3 — YOU HAVE AUTOMATICALLY STEPPED UP 
YOUR FAT-BURNING METABOLISM — SO YOU AUTO- 
MATICALLY BURN OFF EXCESS WEIGHT! 

In virtually no time at all, you make your inner furnace 
accelerate fat burn-off. Safely, gently, yet surely you 
cause a gradual change in your fat-burning metabolism as 
you ‘‘rev-up’’ that inner furnace. 

The result: Your body begins to eliminate stored-up fat 
and fluid at a rate so incredibly fast, the very first week- 
end alone YOU DRAIN AWAY AS MUCH AS 5 OR 6 POUNDS! 

In short, with the ‘‘THERA-SLIM-100"’ weight-loss pro- 
gram, you force your body to automatically convert body 
fat to body fuel . . . automatically shrink fatty cells... 
drain off excess flab. .-. flush it right. out of your system 
ONCE AND FOR ALL! 

Never before has medical science offered you a surer, 
faster, more effective weight-loss method, (short of total 
fasting) than this super fat-burning breakthrough devel- 
oped at one of Boston's Leading Medical Schools. 

THE FACTS ARE IN! THE RESEARCH |S DONE! THE IN- 
CREDIBLE WEIGHT-SLASHING RESULTS HAVE BEEN 
PROVEN BEYOND A SHADOW OF A DOUBT BY MEDICAL 
SCHOOLS — HOSPITALS — DOCTORS-— AND SCORES AND 
SCORES OF OVERWEIGHT PATIENTS! NOW THE FINAL 
STEP IS UP TO YOU! : 

REMEMBER: You must see dramatic results in just 24 
hours — results you can measure with your scale and your 
tape measure . . . you must lose: 

up to 6 Ibs. the first 48 hours 
up to 12 Ibs. the first 7 days 
up to 7 Ibs. more the next 7 days 

or it costs you nothing! Simply return within 10 days for 
full refund (except postage and handling, of course). Act 
now! 
© 1978 American Consumer, Inc., Caroline Rd., Phila., PA 19176 
sescesseeses MAIL NO-RISK COUPON TODAY saeaenceucur 
= PENN BIO, PHARMACALS, Dept. JPDE-6 : 
Caroline Road, Philadelphia, PA 19176 
Yes, | Want to burn away excess weight fast and per- 
manently with this doctor's ‘‘crash-loss’’ program fea- 
turing amazing new high-amino compound ‘'THERA- 
SLIM-100"’. 
Please rush me the offer | have checked below. If not 
delighted, | may return it in 10 days for refund (except 
postage & handling, of course). 
CHECK OFFER DESIRED: 
(1 (4£009) Full 10-Day Supply . . . only $7.95 

plus 50¢ postage & handling. 
() (#017) Full 15-Day Supply . : . only $10.95 

plus 75¢ postage & handling. 
(1) (4025) Full 20-Day Supply . . . only $12.95 

plus $1 postage & handling. 
() (#033) Full 30-Day Supply . . . only $17.95 

plus $1 postage & handling. 

Amount enclosed $________ PA residents add 6% 
sales tax. Check or money order, no CODs please. 
CHARGE IT: check one (Exp. Date) 

(_) BankAmericard/Visa 

(J Master Charge Bank Number 


Credit Card # 

Name 

Address. 
Ce OTA Le 


Apt. —— 
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Folger’s 
offee comes 
n3 grinds— 

regular, 
alectric perc 
and drip. 





Have you tried 
new Mountain Grown 
Folger’s? 

Folger’s Coffee and Folger’s 


Flaked Coffee—two great coffees, one 
delicious taste. 





Whours) 





Flaked Coffee 


automatic drip 
coffeemakers. 


Bsa ao 





Sa 


Now, get a favorite American 
coffee...in the grind that suits your 
coffeemaker best: Mountain Grown 
Folger’s. Folger’s is the leading coffee 
in most of the country. Has been for 
years. And mountain grown coffee is 
the richest, most aromatic kind of 


Folger's new Flaked Coffee is 
specially designed for automatic drip 
coffeemakers. It’s flaked to release 
more rich flavor—so you use less. In 
fact, if you normally use 5 measures per 
pot, you only need 4 measures of 
Folger’s Flaked Coffee. That's why the 
13 ounce can makes as many cups as a 





Now you can taste it yourself—the 
special blend that gives Folger’s a rich, 
delicious taste no other coffee quite 


Try delicious Folger’s Coffee or 
Folger’s Flaked Coffee. Both are 100% 


Taste how rich and delicious coffee can be. Mountain Grown Folger’s. 


©The Folger Coffee Company, 1978. 
















Future gives 
you a tougher- 
than-wax shine 


And refreshes the 
shine whenever 
you damp-mop. 


Discover the two ways to use Future: straight from the 
bottle for that tougher-than-wax acrylic shine; added 
to plain water, to refresh the shine every time you 
damp-mop...refresh the shine as you clean. 
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Can't get it together because of 
period puffiness? © = sm 


Take Trendar premenstrual tablets and wear 















your sleekest pants ... your skinniest bikini and ee eee) New \ 
suum | 0 Your Own sweet self. Trendar® not only helps r Trendar i formula! gy’ 
1 INSECTICIDE relieve pain and cramps promptly, but, unlike the sn’ emotes & 
leading tablet, Trendar has a special ingredient te . ve ey 
that helps prevent the uncomfortable water (@ygfe PEKENsTAUAL rensOt : 
iS iN THE TAPE build-up that bloats you out of shape ... and so ee i ¥ 
eases premenstrual tension. No prescription 4 
needed. Take only as directed. We 





e Simple Solution 
for your 
bg’s skin problems. 


ores 










NTEREST TO ALL 
ok or UINE INDIAN JEWELRY BELOW WHOLE- 


ALE! Details $1.00, (Refundable). Lange-LH, 6031 
N. 7th St, Phoenix, Ariz. 85014. 








* POEMS SET TO MUSIC! Songs Recorded. Nashville 
Music Productions, Box 40001-LJ, Nashville, TN 37204. 
INDIAN JEWELRY BELOW WHOLESALE. Catalog $1.00. 
Manufacturer, Box 27230-J, Plpaso, TX 79926. 











WIDOWS! 3000 Words of Helpful Advica $2.00. Box 

H1219, Columbus, IN 47201. 

sr HOMEWORKERS NEEDED PAINTING NOVELTIES. 
Roland, Box 56-LH, Hammonton, N.J. 08037. 


$800 MONTHLY POSSIBLE addressing-stuffing 


(longhand-typing) your home. Experience unnece: 



































































tails, send stamped addressed envelope. American, 4B, 
Box 12596, North Kansas City, MO 64116 
HOMEWORKERS! $250 WEEKLY ADDRESSING. Send 
self-addressed, stamped envelope. Suntex, B-60825, Okla. 
City 73146 
N 
1 7 $175.00 WEEKLY correcting ils’ lessons! Samples, 
atching N-M always WK $1001 Castle's, 507-LI Fifth, New York City 10017. 
STAY HOME! EARN MONEY addressing envelopes. New 
stirs up some- Genuine offer 10c. Lindco, 3636- L Peterson, Chic ag 70 60659 
$480 WEEKLY! SPARETIME, “GUARANTEED. “ Glad, 
tuts & ee thing special at Box 5368-LHJ, Lighthouse Point, Florida 33064. 
- WOULD YOU STUFF 1000 ENVELOPES for $500.00 
‘rapes Christmas Sample Weekly? For Information send self-addressed, siamael en- 
velope, Bloom, 5859 Dagon, Johannesburg, MI 49751 
our formula for easy shopping $300. 00, WEEKLY, ,ADDRESSING ENVELOPES. Details, 
stamp. elta, Box iverside, N.J. 08075. 
i Eats TES J by mail with the Neiman-Marcus $25.00 DAILY POSSIBLE . . . Home Addressing! Elite, 
f your dog has any of these skin problems, f 2 30x 715-LA, Lynbrook, N.Y. 11563 
needs special attention now...before his Christmas Book of great gifts. For * $250 PROFIT/THOUSAND - POSSIBLE Stuffing-Mail- 
blems get worse. Get Sulfodene, a medi- your 1978 copy, send 2.00 plus Universal A-IJ?, X16180, Ft, Lauderdale 33318. 
> developed by a veterinariz MONEY! MONEY! All the homework you want. Guaran- 
5 (he PS y ae Secainaes an GQ name and adaress for each book teed, Free Details. enya HANGS OHSTe RED eae 1116-B, 
yecially for dogs’ skin problems. : ps Nokomis, FL 33555 
t pat it on the problem areas. It “== to: Neiman-Marcus, Dept. 47, RO $3000.00 MONTHLY. Ste ant immediately, Stuff envelopes 
~ he Seicerate 2 ( a 4 “ at home ormation, send self-addressed stamped ope. 
germs, stops scratching, and | (Sufsden Box 2968, Dallas, Texas 75991 Village, Box 508-HFG, West Covina, CA 91798. 
s heal these dogs’ skin problems | seratchig $500/THOUSAND . STUFFING ENVELOPES. | Ire De- 
-kly. So for these dogs’ skin prob- // 23 tails, Colossi, Box 333-CL, Brooklyn, NY 1 





ns, the simple solution is | 


ifodene. In all pet departments. {i : ; , 
ulfodene: The Solution. GUM ene 


978, ae Inc. 


oe 4 
roa LASSIFIED’ U 
5 | CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. LH-7 
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THE RIT RESCUE TEAM. 
HE ONCE-A-MONTH TREATMENT THAT 


MAKES WHITES LOOK MORE LIKE NEW. 


Rescue your white washables from the grays and stains that make them look old 
before their time...with the RIT’ RESCUE TEAM. This unique breakthrough comes 
in two parts. Part one is RIT COLOR REMOVER, the heavy-duty, once-a-month 
treatment for whites. It defeats stubborn stains and dinginess. Yet it’s milder and 
gentler on fabrics than chlorine bleach. Even “hopeless” whites get a fresh, new 
whiteness. Part two, RIT FABRIC WHITENER AND BRIGHTENER, is for all your washables. 
Toss it in your wash once a month so whites will keep their newfound whiteness. 
Colors will look brighter. Every time you use it. Call in the RIT RESCUE TEAM to 
rescue your tired whites! You'll find it where all the other RIT products are sold. 
You can buy them Serie or together. 
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International 


@ Division of CPC International inc 
International Plaza, Englewood Cliffs, N J. 07632 


THE RIT RESCUE TEAM 


THE KENNEDYS- 


continued from page 72 





I was very lucky in Hangchow. 
into the back room. 


Before leaving the Shanghai area, we — about 1870. 





I went 
to a small art shop, where I was invited 


There I was shown 
an old Ching Dynasty painting done 
I was thrilled to be able to 


I was 


spent two days in an old city, Hang- buy it—it’s something I’ve always wanted. 
chow, the capital of the Sing Dynasty When we flew into Peking, 
in the 12th and 13th centuries. It was happy we had gone into China by way 


built on a lake with mountains on of Shanghai. Peking is the capital, and 
three sides. It's very beautiful and being there is like being in Washington 
has been a favorite vacation spot for —there are a lot of diplomats and for- 


Chairman Mao and others. The days we  eigners around. 


It seemed intermational 
given banquets 


was much 


were there were misty, and for the first | —not the real China. 

time, I experienced the mood and In Peking we were 

beauty I had seen in Chinese paintings that were much grander and more for- 

at museums. In a steamer, we went mal than elsewhere. There 

around the lake and stopped at little toasting, many speeches and too many 
lands where there were gardens that, courses of food. I even wore my long 


even in winter, avere lovely. 
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skirt in Peking, to a dinner given us by 


the Chief of the U.S. Liaison offi 
Leonard Woodcock. He figured w: 
had enough Chinese food and served ¢ 
American meal, which made the ki¢ 
happy. 

In and around Peking are Ching 
greatest tourist attractions: the Gre 
Wall, the Forbidden City and Mage 
tomb. Each defies brief descriptio 
A restored section of the Great W4 
is about two hours northwest of P 
king. When we were there, the ter 
perature was about 20 below, b 
still the area was filled with Chine 
tourists. Although I had seen pil 
tures of the Great Wall, when I w 
there, my head swam with excitemer) 

The Forbidden City is in the midd 
of Peking and was where the empero 
lived when they ruled China. It w 
called “Forbidden” because only th 
emperor and his retinue were allowé 
inside. The formal reception hall 
residential palaces and quarters f 
servants are all kept as museums noy 

At the south end of the Forbidd 
City is Tien-an Men Square, so ho 
it can hold a million people. Ma 
Mausoleum is there. Outside it, a 
up very quietly, were thousands of C 
nese. The Chinese often wait as long 
four hours (and it was ten degrees ou 
side when we saw this) to walk, sij 
gle file, past Mao’s coffin. His bod 
hermetically sealed» under glass, can |} 
seen clearly. 

It was inside this marble hall, whe 
there was no sound at all, that I realize 
that there had been blaring loudspea 
ers everywhere else we had been: eve 
city street, public ‘hall, faetory, trai 
everywhere—telling people what th 
should do or think. I had actually g 
ten so used to the sound that I h 
stopped hearing it. 





Encouraged to shop 


Our Chinese hosts encouraged us 
visit their Friendship Stores. The stor 
sell exclusively to foreigners and tal 
foreign currency. The merchandise 
the same from store to store, and n¢ 
terribly interestig:- I did buy for 
pretty, silk, Mandarin-style shirts fi 
gifts, and two people’s-style coats—hug 
padded things—to keep at Hyannis rol 
one for Ted and one for me. I want 
to take home some vases and some inte 
esting covered tea mugs like those th 
Chinese use, but I was afraid they 
break in transit. In the “antique” shop 
I bought some newly painted scroll 
Theyre quite new, but some, with pai 
das, are adorable for children. 

We were surprised and pleased thé 
our whole group was permitted to § 
in on Ted’s visit with the a) 
Prime Minister, Teng Hsiao-Ping. Te 
is an interesting character who h 
been ousted from power as often as 
has been elevated to it. But what h 
notized us all was the fact (continue 
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that during this formal two-hour discus- 
sion, he occasionally made a deep, gar- 
gling noise, and then spat grandly into a 
spittoon! Indeed, the Chinese are fond of 
spitting, and we had seen spittoons in 
our hotels, but the sight of someone spit- 
ting is surprising. Ted kept his cool. 
The children wanted to giggle, but 
of course they didn’t dare. 

In Peking I had an important mission. 
I delivered an invitation to the con- 
ductor of the Peking Philharmonic 
from the conductor of our Boston Sym- 
phony, Seiji Ozawa. The invitation was 
for six Chinese musicians to be the Sym- 
phony’s guests at the Berkshire Music 
School in Tanglewood, Mass. I met with 
four of the musicians, and to make the 
long n@gotiations short, China’s leading 
sondictee their premier concert pianist 
and four others will arrive in Boston on 
August 1. They'll go out to Tanglewood 
to work and study with American music 
students. How about that? 

From Peking we went to Changsha, 
the capital of Hunan Province, which 
was further south and a little warmer. 
There Ted had a chance, his only chance, 
to talk to students. He met with pupils 
of a school where Mao once taught. We 
learned about the Chinese educational 
system. It has one outstanding element 
that ours doesn’t: From the fourth grade 
on, Chinese students have to work part 
of each school year in a factory or in the 
fields. Teachers from urban areas are 
sent to the fields to get a little back- 
breaking labor so they don’t get too 
intellectual and too removed from the 
goals of the revolution 

From Changsha we took a four-hour 
bus trip to Mao’s birthplace, Shaoshan. 


1AA 


On that ride through the farmlands, we 
saw the most unforgettable sight of 
our trip. I don’t know quite how to de- 
scribe it. Suddenly, looking out the bus 
windows, we saw thousands of people 
moving a huge hill. Like ants. Trees 
had been removed from the hillside. 
Now it had to be leveled so it could 
be used to grow crops and the only 
“machinery” available was human. 
The people were working with bam- 
boo poles across their shoulders like 
you see in ancient paintings. There 
were baskets hanging from the poles, 
and girls, boys, men, women, would 
walk up this hill, fill the baskets with 
dirt, walk down and empty them. We 
estimated there were ten thousand 
people on about ten acres of land. It 
was something out of Pearl Buck’s The 
Good Earth. When we returned from 
Shaoshan, they were still doing it. 
There were supervisors standing by the 





“We thought ours 
was a terrific buy-but 


Ivory Liquid’s better.” 
Colleta & Joe Randle 


road checking to make sure there were 
no quitters. 

One time I especially remember was 
in Changsha, when we had the good 
fortune to meet a bride and groom 
(and all their family and guests) at 
their wedding luncheon. It was one of 
the few times that we came in very 
close contact with Chinese in a spon- 
taneous way. The young couple came 
to our table and gave us gifts of 
cigarettes and candy. I asked the bride 
how old she was—she was 25. The 
groom was 28. Later I learned that 
those are usually the minimum ages for 
getting married in China. We were 
told that this was a love match but ap- 
proved by a Commune Committee. 

Kara thought this was pretty rough, 
having to get your marriage approved 
by the local Communists, and we had 
a long talk about it. I told Kara that 
in traditional China the Chinese girl 


music—including some foreign m 
The inclusion of Western music 


the excitement was going somew 
most of the world has never been. 
to go to a place that we know 
about, where people live so differ 
from the way we live—that mak 
fascinating. It’s all terribly exhilar 
because it is so new. I hope we 
invited back. And_I hope you ar 
vited, too. 


be 
4 






probably would have had no choi 
all. She would have been marri 
some guy she might never have 
before, sent to live with him an 
family, and have taken orders fro 
mother for the rest of her life. 
Chinese girls in their twenties 
think their lives are wonderful be 
everything was so much worse bi 
the revolution when there was a | 
disease, famine and civil wars. I 
mortality was very high; women dit 
childbirth. They don’t know how 
Americans live as they have little a 
edge of the living standards of th 
of the world. They only know how 
off their grandparents were, and 
think life is pretty good. Kara (an 
other children, too!) still though 
lives of the young people were rq 
dreary. 
The last stop on our trip was Car 
and after freezing for two week 
was nice to go south and see palm t 
We attended a performance by a 
and dance troupe that sang § 
marvelous Chinese folk songs, 
regional dances and played ee 


































especially exciting. 

We left Canton and the People’s 
public by train, finally walking alon 
tracks to the Hong Kong checkpall 
wish we had had at least another y 
in China. It was a hectic trip, not b 
tiful or glamorous, but thrilling. Pa 
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fantastic buy. 
Were switching to 
Ivory Liquid!” 
Marion & Bob Hoyle 











O STRONG WOMEN 
FRIGHTEN MEN? 


A Male View 
' continued from page 50 
jas with beauty, not too intelligent. 
) glad women aren't as coy and def- 
itial as they used to be, but frankly I 
i< I'd be intimidated by a really smart 
yan,” a sporting goods store owner 
essed. Another man told me, “I’d 
ir be happy with a woman who 
it as intelligent as I am.” But when 
ed, “What if she were smarter than 
” he was slightly taken aback and 
asset. that a smarter woman might 
> him uneasy. As with beauty, then, 
a question of balance—too much 
ty or intelligence can be threat- 
x. The difference is that whereas 
ty evokes fear of male competition, 
igence evokes fears of competition 
n the relationship. Fearful of hav- 
jheir lives run by women, men too 
_ tend to regard intelligence—and 
2d qualities such as sophistication 
competence—not as qualities to ad- 
in a woman but as potential threats 
eir self-esteem. In short, men often 
two contradictory things: both an 
1 partner, and dominance over her. 
en’s fear of women’s financial power 
yeen far more openly acknowledged 
any other fear—undoubtedly be- 
e that power has been so rare in 
ly. But more women are working 
than ever before—and they are de- 
ling more fulfilling jobs. Men who 
| to feel threatened in their role as 
dwinner” when their wives wanted 
ike jobs are now finding new and 
tangible fears. A working wife 
t make more money than her hus- 
does, and worse, she might be re- 
-d as more successful. 











Men’s egos, already so fragile when 
it comes to control of money, are even 
more threatened when it comes to the 
self-esteem of work. “Work is the one 
thing in my life I feel most secure 
about,” a male high-school teacher 
said. “I love my job, and I know I’m 
good at it, and right now, the fact that 
it doesn’t pay a lot doesn’t mean any- 
thing—but I'm afraid it would if my 
wife started earning more.” “If I find 
out a woman is making a lot of money,” 
a single man admitted, “it turns me off. 
I always feel that she’s looking down 
at me. Let her find a man who can 
keep up with her.” A newspaperman 
told me, “It was nice having two in- 
comes when my wife was making less 
than I was, but now that she’s making 
more than I am, I sometimes feel un- 
manly. We had a fight just a couple 
of days ago—I said we couldn’t afford 
a larger apartment, and she said 








that with her bonuses we could. It 
almost seemed like a threat to leave 
—a woman having that kind of clout.” 
In all three areas weve been dis- 
cussing—beauty, intelligence and mon- 
ey—the real basis of men’s fears is, in 
fact, that these factors allow women 
independence. All three give women 
possibilities they might not otherwise 
have, and something in the fragile male 
psyche interprets this to mean they re 
no longer so tied to the men in their 
lives. The more independent a woman 
becomes, men often seem to think, the 
ereater the chance shell leave. The 
“leaving” may be symbolic rather than 
literal, of course—leaving their position 
of dependence, challenging the man’s 
leadership, rejecting his dominance— 
but this doesn’t diminish the man’s 
fear, for what frightens him is loss of 
control. 
The possibility of female indepen- 



















































dence—and male loss of control—often 
takes less tangible forms, of course, 
and this makes matters worse, because 
men find it even harder to confront and 
understand what they can’t pinpoint. 
Again and again, for instance, men 
spoke vaguely about women’s unpre- 
dictability, their irrationality, — their 
moodiness—about their emotions, in 
short. “Sometimes my wife gets de- 
pressed for no apparent reason,” a friend 
told me, “and I can’t help feeling it’s 
because I’ve let her down in some way.” 

“One of the reasons men have built up 
the image of the calm, reliable, suppor- 
tive Earth Mother,” a marriage counselor 
told me, “is simply to counteract their 
fear of the emotional, unpredictable, un- 
stable woman. Since they’re unable and 
unwilling to express their feelings as di- 
rectly as women, men often regard even 
the normal ups and downs of emotion- 
al life as instability.” (I once heard a 
woman burst into perfectly justifiable 
anger, only to have her husband accuse 
her of becoming “hysterical.” ) 

This fear of female emotionalism is 
complicated by the fact that a woman’s 
“moodiness” often helps the man stay in 
charge of the relationship. (He may un- 
consciously encourage her to be “un- 
reliable” and “unpredictable,” for exam- 
ple, so that he can adopt the role of the 
calm, dependable husband.) Further- 
more, even “positive” expressions of 
emotion can make men uneasy—an affec- 
tionate woman, for instance, can seem 
“clinging,” a supportive woman “pushy,” 
an emotionally intimate woman depen- 
dent.” “Clinging,” “pushy,” “dependent” 
—the very words reveal men’s concern 
that if they allow a woman to get too 
close, she will be a burden. Rather than 
enriching their lives, a close relationship 
will drag them down, make them feel 
trapped. (continued) 
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O STRONG WOMEN 
FRIGHTEN MEN? 


A Male View 
continued 





fen too often regard emotional ex- 
ssiveness in themselves as a sign of 
kness,” a psychiatrist told me. “But 
a woman expresses emotion it’s 
a a sign of weakness and a threat. 
-onsciously they know that emotions 
+ women strength. On a superficial 
1, men feel that women use emotions 
heedle, cajole and trick them. But 
deeper level, they feel that women 
emotions to pressure and dominate 
n. Men feel helpless. This is why 
y make fun of women’s emotions, but 
he same time regard them as dan- 
yus weapons. The very fact that we're 
g a word like ‘weapons’ shows how 
ly men misunderstand the nature of 
ngs. Emotions are weapons only be- 
e men have forced women to use 
as such. In any case, if men could 
to express their own feelings more 
y, they'd see that emotional expres- 
ness is a way of communicating with 
her person, rather than a way of 
rolling, and they'd be less afraid.” 
f course many men are sexually as 

as emotionally frightened of to- 
s women, but profound as_ those 
are, it seems to me that too much 
ntion has been focused too specifi- 
on them, rather than on the larger 
ext within which they occur. A man 
+ be impotent when a woman takes 
‘sexual initiative, for instance, or he 
+ feel inadequate with a sexually ex- 
fenced woman, but to say that those 
bedroom fears is to make the same 
ake men make: to regard sexuality as 
ixpression of the body rather than the 
jonality. A man who’s frightened of 
nen in bed is bringing those fears 
1 him, not finding them there. 


Ignorance of the body 


Ten’s sexual fears of women begin 
1 ignorance of the female body. 
“ve only recently been discovering 
» confused and disturbed women are 
heir own bodily functions,” a psy- 
‘trist told me, “so you can imagine 
' ignorant and frightened men must 
Of course today’s man is consid- 
sly more knowledgeable than his 
er, but the overall understanding of 
nen’s sexuality has become far more 
plex, so he’s right back where he 
sed.” For instance, a man knows, 
lke his father, that female orgasm is 
atural part of lovemaking. But now 
“as to contend with multiple orgasms. 
the female sexual personality is even 
'e scary than the female body. To- 
is woman wants a sexually fulfilling 
-and the fact that several of the men 
_ked to referred to women’s demands 
eals their ambivalence. “I always fan- 
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tasized meeting a seductive woman,” an 
accountant said, “but women today are 
too aggressive. I want her to show that 
she’s interested, but still leave the first 
move up to me.” 

Men are also frightened of the sexu- 
ally experienced woman. Although they 
realize it’s unrealistic to expect a woman 
to be a virgin, it’s still important to many 
men to think they have the edge. “If a 
woman has been around a lot,” one un- 
married man said, “it bothers me. I’m 
supposed to be the experienced one. 
That's what masculinity means.” “My 
wife had a number of lovers before we 
met,” an advertising executive told me, 
“and sometimes I’m afraid she’s compar- 
ing me to other men. I feel as if I have 
to turn in a better performance.” Many 


men, it seems, not only feel that a sexu- 
ally experienced woman will discover 
that they're not the sexual maestros they 
pretend to be, but that women’s desire 
for sexual equality may be just a disguise 
for sexual control. 

Why do so many men want to control 
women—not only sexually but in every 
way? And what’s so frightening about 
having that domination threatened? If 
aman gets close to a Woman, many men 
feel she'll run his life, burden him with 
unwanted obligations, dominate him 
with unwanted obligations, dominate 
him with her needs and desires. The 
emotional contract men used to make 
with women—you give me contro] and 
Tl take care of you—has yet to be re- 
placed with one that (continued) 
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recognizes the desire todays women 


have. Too often, men regard a woman’s 
growth not as enrichment of her life but 
as a threat to his. 

If a woman is beautiful, she’s called 
“spoiled.” If she’s intelligent, she’s called 
“competitive.” If she dares to be com- 
petitive, she’s called “ruthless.” 

If she expresses her emotions, she’s 
called “hysterical.” If she wants sexual 
fulfillment, she’s called “demanding.” 
And so with independence—if she’s as- | 
sertive, she’s called “aggressive.” The 
natural desire of today’s woman for the 
kind of autonomy and self-esteem men 
take for granted, the kind of fulfillment 
in work and love men also strive for, is 
regarded not as something women want 
to add to their lives, but as something 
they want to subtract from men’s. | 

What all this reveals is that from 
men’s point of view there’s no middle 
ground for women—they must either be 
weak or theyll become too strong. “Con- | 
trol or be controlled” is too often the un- 
conscious male motto—and the source of 
men’s fear of today’s women. What men 
must learn—both to diminish their fears 
and to begin to liye with women as 
equals—is that a relationship between a 
man and a woman is not a matter of 
dividing up power, but of communica- 
tion, sharing and love. End 
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their omnipotent sense that they are not 
going to get pregnant. ~ 

Young men, the partners in sex, often 
leave contraceptive responsibility whol- 
ly up to the women. The result: preg- 
nancies. But teen boys, if they wanted 
to, could be very influential in helping 
girls practice birth control, or could 
practice birth control themselves. 

Social psychologist Jerry Cahn, Ph.D., 
who recently completed a study of 600 
teenagers for Planned Parenthood, says 
that boys are not against birth control. 
In fact, as one 15-year-old pointed out 
at a Planned Parenthood conference in 
Rochester, N.Y.: “Boys do worry about 
pregnancy. It can mess up their lives, 
too.” 

Left on their own to sort out contra- 
ceptive problems, a growing number of 
teenagers, many of whom are from mid- 
dle-class families use abortion as their 
only form of birth control. Clearly, abor- 
tion was never intended for this purpose. 
Yet according to estimates from the Na- 
tional Center for Health Statistics, 300,- 
000 teenagers will have abortions this | 
year. In some states, a teenager can ob- 





Itain an abortion without parental con- 
sent; other states require parental con- 
sent—which many embarrassed families 
|are only too willing to give. For most of 
|these teenagers the abortion may be 
|the first time that they practiced birth 
}control. Having to ask their parents for 
}abortion consent may be, sadly enough, 
| the first time that sex is discussed in their 
| homes. 
A few years ago, sex education was as 
j volatile a subject as teen pregnancy is to- 
\day. It’s ironic that those who argued 
that sex education belonged in the home 
hwere, in part, correct. Dr. Cahn’s 
)Planned Parenthood study indicates that 
sex. education classes contribute little 
|toward influencing young women to use 
;contraceptives effectively. Those who do 
avoid pregnancy and who tend to be bet- 
ter informed about contraceptives re- 
ceived their information from suppor- 
itive, informal talks with parents, sisters 
and friends. It seems, then, that the way 
in which a young woman is given sexual 
information makes a big difference. 
Parents can be more helpful than any- 
one else in presenting sexual information 
in a comfortable and natural manner—if 
they are willing and able to do so. The 
subject often is too sensitive, however, 
for parents and their teenage children to 
discuss. “Many parents,” says Sol Gor- 
jdon, Ph.D., of Syracuse University,” are 
afraid that talking about sex implies pa- 
ental permission—even encouragement 
t-for the teens to use what they've 
‘learned. This usually is not true. Knowl- 
wedgeable young people tend to delay 
their first sexual experiences, and to use 
contraceptives, while unknowledgeable 
jones start early at age 12, 13 or 14—and 
don’t use contraception.” 
Parents who want to open discussions 
should, according to the adolescent ex- 
derts we consulted, structure the con- 


versations in a non-threatening way. 
They should avoid angry accusations 
and threats, which tend to incite re- 
bellion. On the other hand, they should 
feel free to express their opinions. A par- 
ent might say, for instance, “I think you 
should know about different birth con- 
trol methods, but I also think that you’re 
still too young to have sexual relation- 
ships.” Or, “I understand that a lot of 
young people have sexual relationships 
these days. How do you feel about that? 
This is what I think.” Many teenagers 
expect their parents to have an opinion 
and need to hear their thoughts. 

If parents can’t deal with the subject 
directly, however, they might encourage 
a teenager to talk to a pediatrician, gyn- 
ecologist or family doctor. The advisor 
can be a family friend, minister, rabbi, 
Planned Parenthood counselor, or any- 
one who makes the teenager—and this 
includes boys—feel comfortable. 

One reader recently pointed out the 
value of parent-teen talks. She wrote: “I 
have two daughters, ages 13 and 15. At 
first, I was nervous about having to talk 
with them about sex. But I thought: bet- 
ter me than the kid down the block. You 
know, my daughters were relieved when 
we talked. Even my 13-year-old was 
under peer pressure to experiment! My 
daughters now know about birth control, 
they know that they can come to their 
parents with a problem, they know that 
there’s nothing romantic about abortion 
or teenage motherhood. But what’s more 
important, they know that they can say 
‘No!’ to sex without feeling guilty and 
without feeling like a social outcast.” 

For more information, send for the 
U.S. Department of Health, Education 
and Welfare booklet Teenage Pregnan- 
cy: Everybody's Problem. Address: Con- 
sumer Information Center, Dept. 087F, 
Pueblo, Colo. 81009; enclose $1. End 
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Wraps, Stationery, Housewares, etc. It's fun, 
profits come easy 


OVER 1000 FAST SELLERS 
4 BIG Imprint Lines Available 









FREE ALBUM 


of Name Imprinted 
CHRISTMAS CARDS 
Sent With First Order 


25 for $3.50 


Chris stmas 
s 


ke 






ards 





to $71.00 EOE rrr 
per 100 Relining | 


HEDENKAMP & CO., Inc., Dept. 159 
361 Broadway, New York, N.Y. 10013 
MITCHELL GREETINGS CO., Dept. 159 
6000 Rinke, Warren, Mich. 48091 


BALBOA GIFTS & GREETINGS, Dept. 159 


221 Oak Street, Oakland, Calif. 94607 


for 30 day trial. FREE Color Catalog of ov 
items. FREE Name Imprinted Christma 
Album Offer. Sales Plan. FREE Gift Offe 


Nome 


Address 






City, State, Zip Code 


16 WALLET SIZE 
Me Rd WITH FREE 


ee aesty 65.7 IN COLOR BD « 


3-5x7 ENLS. ff 
$2 —5x NLS o~ 





or 4 Z 
1—8x10 ENL . BB 
It te lho) ] or qe Be 


20 WALLET SIZE 





RE a To Address nearest You, 
159 


Please send me salable samples on approval , 


er 9001 
s Card! 
r 


Match color copies on matte finist it bor 
ders ghter than original. Send any oto 8x10 or 
smaller), Returned. Add %35¢ per selection for postage and 
handling, and 50¢ extra for First Clas arvice. Satis 
faction fuaranteed or money back 


Reliance Color Labs Inc. 
Studio 52-7, Box 150, Port Chester, N.Y. 
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“HANDWOVEN 
HUARACHES 




































nguly, Lac 
21220 ahs, , 2 
P&H 
Open toes and heel for comfort and fash- 
ion. Supple genuine steerhide Leather 
crafted into a sturdy shoe. Imported for us 
in NATURAL. Full sizes: 5-10 M. 


OLD PUEBLO TRADERS 
Dept. L7R 


600 S. Country Club, Tucson, AZ 85716 


Send $1 for our latest Fashion Catalogue 
(refundable with first purchase). 





PRICES SLASHED ON 


DEVELOPING 
KODAK 
FILM 


SPECIAL OFFERWhen you 126 or 110 Instant-Load 
enclose this ad with your film Kodacolor film, 12 exp 





110 Instant- Load, 20 exp. $2.00 | 

126 Instant-Load, 20 exp. | $2.00 

35 mm, 20 exp. All $2.50 
36 exp. speeds $4.00 





Highest quality JUMBO-SIZE prints: you get special 
silk-textured paper e rounded corners « bigger border- 


less picture area e¢ highest [vert.1680 | 
quality Kodak paper « free film DEPT. 1680 
mailers. Limit! 3rolls to a family. b | 

; : Clark 
Mail your film to nearest 


CET aC ee 


CREDIT GIVEN PO Box 991, BOSTON, MA 02103 
FORALL PO Box 3240, NEW YORK CITY, NY 10001 
UNPRINTABLE PQ Box 7779, PHILADELPHIA, PA 19101 
NEGATIVES PQ Box 1018, WASHINGTON, DC 20013 
PO Box 100085, ATLANTA, GA 30348 
PO Box 4831, CHICAGO, IL 60680 
PO Box 22319, DALLAS, TX 75222 
PO Box 2287, S. SAN FRANCISCO, CA 94080 
PO Box 92926, LOS ANGELES, CA 90009 











REMOVE HAIR FOREVER 
Perma Tweez electrolysis safely and permanently re 
moves all unwanted hair from face, arms, legs and 


body. No-puncture safety feature orc tested and 
recommended by dermatologists. 


14 DAY MONEY BACK GUAR. <* 
$19.95 —send check /M.O : Sood Nousakoeping) 


PROMISES 
Cal. residents add 6% sales tax . mn on wie 


Om eFUNO \F OE 


WARRANT 10 Cn, 
SY 
np 


| enclose $19.95 in full payment 
|! enclose $4.00 deposit and will pay balance 
COD plus extra COD charges 
) BankAmericard/ Master Charge #/Exp. date 
GENERAL MEDICAL CO., Dept. LJ-82 
1935 Armacost Ave., W. Los mbecles’ cA 025 
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Privately by Mail 


Birthcontrolisa personal. private matter That 
is why Population Planning offers a broad line 
of contraceptives for men and women—by 
mail Famous brand condoms for men includ- 
ing Trojans and the exciting new TEXTURE 
PLUS™ plus contraceptive foams & gels and 
booksonbirthcontroland sexuality Send 50¢ 






























forillustrated catalog describing our products 
and services orsend $5 for asampler of 22 as- 
sortedcondoms and catalog, allsentinaplain 
attractive package Satisfaction guaranteed 


or your money back 


OVER 500,000 SATISFIED CUSTOMERS 


Population Planning, Dept.LJ8-B 
403 Jones Ferry Rd., P.O. Box 400, Carrboro, NC 27510 
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A boon for bathrooms! 


Handy Hang-Dryer is great for all your 
washables. A convenient, space-saver, | 
it fits all shower heads. Slips on and off 
quickly. Solid steel with white rustproof 
vinyl finish. 14” long. Holds 11 hang- 
ers. Ideal for travel. $3.25 each; 2 for | 
$6.25. Add 50¢ p&h. American Century, 
Dept. 26088E, Box 36277, 135 So. La | 
Brea Ave., Los Angeles, CA 90036. 











Elevating recliner - 


At the press of a button, Burke Reclin- 
er's comfortable seat lifts you safely, 
gently, to a standing position. Lets you ~ 
recline effortlessly and stop in any posi- 
tion. Elevating rockers and contempo- 
rary chairs also available. For color bro- 
chure and free trial’ information, write 
to: Burke, Inc., Dept. LHJ7, Box 1064, 
Mission, KS 66222. 








Cloud- soft casual | 


The Heavenly Comfort shoe is laced to 
fit with moccasin comfort. Sports-sup- 
ple, handstitched genuine cowhide leath- 
er uppers, a built-in arch and cushiony 
crepe sole and heel. In white, black or 
natural. Full and half sizes: 6-914N 
M & W. $19. Add $1.75 p&h. Old Pueblo 
Traders, Dept. L70, 600 S. Country — 
Club, Tucson, AZ 85716. 



















Now for the first time in TCO MALT Kee Ree 
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in front of your eyes! 


Introducing The Sensational Mark Eden 


MARK IL. 


ly years of testing and 
velopment by America’s 
iding bust developer, the 
‘ented Mark Eden, could 
ve brought this about—the 
julous Mark Eden Mark II 
st Developer with exclusive 
*'’-the most dramatic 
vance in Mark Eden histo 
jeady a rumble is starting from 
‘it to east about this startling 
ovation ... about the bust de- 
per everybody said could 
jer be perfected. Fornow,a 
/ nan can actually see her 
tline change before her very 
s. First a gentle flush across 
bosom and then, incredibly 
» ugh, inches actually added 
‘in the very first day. 


batis so startlingal .ut IVR? 
t, exclusive with the olark 
n Mark II, stands for “Infi- 
) ly Variable Resistance’. It 
) ins that there are no limita- 
s as to what every Mark II 
i ion does for you — every 
» ement culminates into ulti- 
‘e effectiveness. For imme- 
> firming, shaping and adding 


Bust Develop SBME 


watch. There is no waiting, no 
hoping, only the glorious realiza- 
tion that yes, now your ultimate 
bustline is really possible. 


Read what the first Mark IT 
users say: 

Susan J., Palo Alto 

“T couldn't believe it. I almost 
shouted with joy. Do you realize 
that as I watched I could actually 
see my bosom changing. Do you 


know the very first week I actually 


added over 4 inc hes! 


Allegra B., Carmel Valley 

“T failed everything. I mean every- 
thing failed me. Only I thought 

it was me. Then the Mark II 

and I started gaining... and 
gaining, 3 inches in less than one 
week... and gaining, 4 incl 
inches for the first time in my 
life success beyond my wildest 
dreams!” 

Cindy W., Monterey 

“T was a born skeptic — but the 
minute I tried the Mark Eden 
Mark II I could feel things 
happening that were totally differ 
ent from anything I ever imagined 


the very first time I used it and 7 
inches in Just 3 weeks. You should 


' 
see this skeptic nou 


Mark Eden’s Incredible 
Double Guarantee 
While not every woman may 
ichieve these gains, as results may 
ry due to individual response 
ind application, you can absolute 
ly count on this: no matter what 
your rate of phy S1¢ al response; no 
matter how difficult, stubborn ox 
discouraging your bustline prob 
le mms; even though you have 
been flat chested all your life, 
you must see a visible improve- 
ment on your bustline the very 
first time you use the Mark 
Eden Mark II with IVR" and 
you must add up to 3 or more 
iches on vour bustline the very 
first week or your money bac 


This truly is the most dramatic 
moment in bust developing 
histo Order your Mark II 
Developer now and watch your 
own bustline change and grow 
before your very eyes—from 


eo Se Saaee >, aee 


| Mark Eden Mark IT’ 
| P.O. Box 3170 Dept. LH-49 
onterey, CA 93940 


Please RUSH me the incredible Mark II 
Developer with IVR along with complete 
pr am and instructions plus Mark II’s 
Double Guarantee that assures me I will see 
improvement on my bustline the very first 
time and I will gain up to 3 inches the 

very first week or I can return my Mark II 


and receive my money back 


I ene 
hand 


> $9.95 plus .75 for postage and 
Check Money Order 
No COD’s 


Mastercharge 


-epted. 
> lo my: 


BankAmericard | Visa 


Please char 


Charge Account No. Exp. Date 


Shipped in plain wrapper. Please print 


Name 
Address 


City 


Copyright Mark Ede 











Can This Marriage 
Be Saved? 


continued from page 19 





“Janice is sick of waiting for me to 
graduate, and I don’t blame her. Ever 
since we got married, except for a few 
months when I had a junior position with 
an oil company, I’ve been stuck in the 
classroom, and I’m still stuck. It’s my 
own damn fault. 

“My professors, those still interested 
in me, are baffled by my scholastic rec- 
ord, and no wonder. Either I get an A in 
a subject or I get nothing. If I feel doubt- 
ful about receiving a top mark, I skip 
out on the examination, receive no mark 
at all and then have to repeat the course 
from scratch. That’s stupid, that’s insane, 
but it’s my present operating procedure. 

“What's worse, Janice’s attitude and 
growing coldness have put a dent in my 
self-esteem. I shouldn’t allow myself to 
be affected by her disillusionment— 
which she won't talk about—but I am af- 
fected. Often when I ought to be work- 
ing in the lab or library, I brood about 
our sex relationship—we now use our 
bed for sleeping purposes only. I then 
wonder if Jan has lost all love for me 
and if she is subconsciously trying to 
hurt me with her destructive coldness. 
My stomach begins to churn, and I get 
mad as hell. 

“So what happens next? The facts of 
life hit me. There is no way I can justify 
being mad at Janice; whereas she has 
a right to be sore at me, the big lout of 
a husband who doesn’t support her. 

“She holds onto a rotten job, for my 
sake, when she longs to be holding a 
baby. Janice wants a baby more than 
any woman I’ve ever known, and she de- 
serves one. I want her to have a baby— 
but later on. In a lot of ways Jan is still 
a child herself, which I find delightful, 
but a baby needs adult parents. Jan and 
I need a chance to enjoy ourselves, to see 
something of the world—I still regret 
Argentina—to get a taste of fun: before 
we tie ourselves down. 

“In any case, when I start this point- 
less thinking I feel guilty and I can’t 
work. The last time it happened, I 
skipped out on an exam, rushed home 
and whipped up my specialty, lasagna. 
I foolishly hoped that a romantic dinner 
would warm my wife’s feelings. 

“The supper was Janice 
hardly tasted her lasagna, and I choked 
on mine. Then my brother, a lawyer, 
phoned with a’ dismal report on _ his 
youngest kid’s dentist bill and his other 
kid’s piano lessons. Jan heard me mum- 
ble that I would co-sign a loan. 

“Jan thought I should have nixed the 
loan. I, thought the same. I also thought, 
but didn’t say, that nobody’s family is 
perfect. Her grandmother was a fine old 
lady but extremely old-fashioned in all 
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a disaster. 


her ways, and she made Jan too depen- 
dent on her. Sometimes late at night 
when I'm wedged in the kitchenette try- 
ing to study where the light won’t bother 
her, I hear Jan crying in the dark. Often 
I feel like yelling that she ought to put 
the sorrow of -the past behind her and 
depend on me. But I remember that an 
overage student is nobody to depend on 
and I get so disgusted with myself that 
I can’t study. 

“Then there’s Jan’s father. I’ve wasted 
valuable time to renovate an old fishing 
camp for him. He’s a nice fellow, but he 
can’t pick up a hammer without drop- 
ping it on his toe. A long while back he 
hooked me into this remodeling project. 
I've wired the place, ’'ve put in plumb- 
ing, ’ve deepened the well. 

“Jan can’t understand why I let her 
father exploit me. The only reason I can 
think of is that I wanted to please her. 
Since she isn’t pleased, and I know it, 
there must be some other reason.” 


THE COUNSELOR’S TURN 


“Jan and Hal trusted each other, and 
were willing to work on their marriage,” 
the counselor said, “but they had to dis- 
cuss what was on their minds, 

“First, both needed to acknowledge 
their dissatisfaction so they could take 
action and change the situation. Hal’s 
practice was to analyze everything, to 
think in circles and then to do nothing. 
After several counseling sessions he swal- 
lowed his pride and went to see his 
former supervisor. He got back his old 
job, along with the lower junior stand- 
ing. On the same day he also quit col- 
lege, at least for the time being. Some 
people might think this a step back- 
ward but the change made Hal and Jan 
much happier, and that’s what counts. 

“Hal’s mother, who had been as full 
of maxims as Jan’s granny, frequently 
told him in his boyhood, ‘If anything is 
worth doing, it’s worth doing well.’ On 
one occasion he brought home a C, lost 
in a thicket of A’s and, to this day, he 
remembers his mother’s disappointment. 
Now that Hal understands some of the 
possible reasons he grew up to be ‘a 
perfectionist,’ he promises that when he 
resumes his college studies on a part- 


time basis, very probably next year, he'll 
be happy to earn sturdy C’s. 

“Both Hal and Janice were romantics 
but their dreams barely crossed. He 
yearned for high adventure and exotie 
settings, while she idealized the hearth- 
side. They now believe they've reached 
a compromise: She is willing to follow 
him if his career calls for a jungle assign- 
ment; and Hal, who secretly resented 
and simultaneously embraced domestic- 
ity, is willing to become a parent. 

“One problem Jan and Hal shared was 
a poor body image. Jan thought she was 
too small; Hal thought he was too tall; 
and this disparity of size may have af- 
fected their whole relationship. Both 
were exceedingly loathe to discuss physi- 
cal and intimate matters, even in coun- 
seling. Jan’s sexual information was two 
generations out of date. The little she 
did know had been whispered by her 
grandmother. Hal, unfortunately, wasn’t 
particularly informed either. All he 
would say about their lovemaking was: 
“My wife is more conservative than I am.’ 
It was recommended that they read 
some sensitive sex manuals, which they 
did. Although the books were helpful, 
some degree of tension still lingers. 

“Jan and Hal also had similar person- 
alities. Full of anger, both subconsciously 
directed that anger at themselves and } 
at their loved ones. Talking honestly } 
with each other—commmunicating instead | 
of conversing—helped to break the log- 
jam. Instead of burdening Hal with end- 
less complaints about her work, Jan took 
action on her own. She handed in her 
resignation and, to her, surprise, was re- 
warded. The crusty headmistfess, who 
admired spunk, returned Jan to her be- 
loved kindergarteners. 

“The young couple spent far too much 
time with Jan’s parents. It was obviously | 
Jan’s_ responsibility to ~ persuade her 
father to stop imposing on Hal. She did 
so. She and Hal then began to meet © 
friends their own age, which has led to — 
a much more satisfying, social life. 

“Next Chrstmas Jan and Hal plan to 
be in Mexico for a belated honeymoon, — 
The trip will be a milestone event: the ~ 
very first time that Jan has not spent 
Christmas with her parents.” End 
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Car IC RT MOM Kew wel ED 
RCAC MMe Remmi e MOLTO LLT 


The first baby moved her to the suburbs. The second one moved her out of her 
beloved sports car. But not into something square. In fact, into something rather 
ell-rounded. The wide stance AMC Pacer Wagon. 

Because a woman who knows anything about cars knows EaC CRC ute 
he Pacer Wagon’s extra width makes it extra efficient. So you get large size room and 
omfort in a sensibly sized car. And something even more important, extra SL to 

ake it ride and handle like a much larger car. 

And she doesn’t mind that the Pacer Wagon’s unique wide design makes i ye) 

NAUeme linc) em Lite] em Us) oy LC with her own style likes to look. | 
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DARK SIDE OF A STAR 


A shocking book about how she 
used her men & abused her children — 
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‘All summer long scorching sun dries 
your hair. Jake more than an instant 
to ‘summer-proof’it. 

Spend 30 minutes with condition:” 
Summer is when a lot of women try instant a Vas Ze ove 


conditioners, because It’s when your 

hair really takes a beating. Summer sun, 

swimming, and more frequent shampoo- 

ing and styling can leave your hair dam- 

aged, dried-out, bristly. That’s why we're 

SO concerned that you take more than an 

instant, to help revive summer-damaged 

hair. At least twice a month, spend 30 

minutes with condition* Beauty Pack 

Treatment from Clairol. 

How does condition* help revive 
summer-damaged hair? condition* Beauty 
Pack Treatment is 
no quick-down-the- 
) drain rinse. It's a mn, 
; 9 thick protein-rich 


cream that takes its 





The Zegarellis at Horne's, BE ee and Cleveland 
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Creamy watery 
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condition’ “instant time working on ‘ 
your hair's problems. In 30 minutes, condition* 
Beauty Pack Treatment actually penetrates 

the il a areas of the a po es 


the hair shaft with rich protein and.vital e 
lients, smooths split ends and helps dry, | 
brittle hair. 30 minutes with condition* will 
leave your hair luxuriously soft, radiantly 
shiny, and beautifully manageable. 
So, take more than an instant to 1, 
‘summer-proof’ your hair. Soend 30 min- ff 
utes with condition* Beauty Pack Treat- 
ment. It should be as natural a part of the | | 


ea summer as your | 


Swimsult. 






CLAIROL 


Conditiom 


condition 


30 minutes of good 
can make up for a lot = on 


condition* |s a Registered Trademark of Clairol Inc 















1/H 








No. 44461 








@ pristoi-myveRs 


Nea 


aT 

5 a 

DARVON COMPOUND-6 7 | Fast. Non-Aspirin or Aa 
SUT Reel 


Mr. John Kellogg | 
Take 1 every 4 houtt 


a needed for pails 






Effective. r More effective. 


The extra-strength non-aspirin in Datril 500° 
worked better than two leading prescription pain relievers. 


Datril 500 is a non-aspirin pain reliever from Bristol-Myers for 
the relief of headaches, minor aches and pains. 

You can buy it without a prescription. Yet, in tests against two 
leading prescription pain relievers, here’s what two major medical 
studies reported: “The extra-strength amount of non-aspirin in 
Datril 500 was significantly more effective in relieving pain. More 
effective than both Darvon’ Compound-65 and Darvocet-N’ 100. 

These prescription products are effective. But the 1000 
milligrams of pain reliever Datril 500 puts into two tablets were 
even more effective. Use only as directed. 


*Hopkinson, JH. et al: ‘Effective Pain Relief: Comparative Resulls With Acetaminophen In A New Dose Formulatior 


Propoxyphene Napsylate-Acetaminophen Combination, And Placebo: Curr. Therap. Res. 19:622-630, 1976. Smith, M.T. et 
al: “Acetaminophen Extra Strength Capsules Versus Propoxyphene Compound-65 Versus Placebo: A Double-blind Study of 
Effectiveness And Safety: Curr. Therap. Res. 17:452-459, 1975. The kind and amount of analgesic (acetaminopher 
employed in the tests are the same as that contained in two tablets of Datril 500 : 


Try Datril 500. From Bristol-Myers. 
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There once was 
\._ aterribly drab 
Ly set of nails. 

Orphan nails to 
ii all appearances. Until 
the Gnail Gnome arrived with his 
FABU-NAIL magic wand. 

Without waiting for the three- 
quarter moon, the Gnail Gnome 
pushed those overgrown cuticles 
back with his strange and won- 
drous wand. Simultaneously, the 
wand released a protein-rich cream 
that moisturized all those cuticles. 
Cleaned and conditioned the entire 
set of nails. And, did indeed, help nail 
enamel last and last. 

Those orphan nails now ap- 
peared beautifully transformed and 
ready to be kissed by aT V hero. 

Our Gnome would be ex- 
hausted and perhaps need psycho- 
Gnome-alysis if he had to visit 
every set of orphan nails himself. 
So, he entrusted his FABU-NAIL 
3-IN-ONE NAIL CONDITIONER’ 

ind to Revlon to bring to you. And 

being so sure of FABU-NAIL’s powers 

for good, he even made Revlon prom- 

ise on the package to refund your 
ey if you're not satisfied. 


REVLON 





LADIES’ 
HOME 





VOL. XCV, NO. 8 
AUGUST 1978 


NEVER UNDERESTIMATE THE POWER OF A WOMANo 


ARTICLES & FEATURES 


Eqitor’s: Dialiyiet teense cnr oor eT eee Eee 6 
What’s Happening ....... URS a Oe a ee UROL peer gna aie om aa an Gene Shalit 10 
Can This Marriage Be Saved? .......... Eee noe Betty Hannah Hoffman 14 
Dear JOurmal tee eet sr aaosincanstinh eae de mere Onan ee eee aS oan arr: ERO ai 18 


voves.........David R. Zimmerman 20 
Psychiatrist’s Notebook . ...Theodore Isaac Rubin, M.D. 22 
Mothering: i.e ies Brae oe at te are ree a At ae rr Seo ee oe Geraldine Carro 26 


What Are You Really Fighting About When You Fight About Money? 
eeenaress Ee Raae Re Sally Wendkos Olds 31 


Your Family’s Health ........ 


Spending: Your VOne yee er aekecea: connate eeein ek ache aeeeee mre te Sylvia Porter 40 
Tatum: The Beautiful Brat ... uate SER NCC RE cee ee eae an Liz Smith 44 
Ralph: NadersRepontses ees eee erence sees eatee eee ae eee 46 | 


Do You Love Me? . 
Pet Journal . : Eee a very ae Miro ate ..Roger Caras 64 
My Rocky Marriage To Sylvester Stallone.................... Marilyn Laron Funt 66 
How America Lives: Family Reunions . ...Joan Barthel 71 

















BOOK BONUS 

Joan) Crawfords: Dark Ssidevof ia) Stata ete eee eee Bob Thomas 111 
FICTION ph snsies 
Neighbors stiistecasescs cocoate reir Pe ER Ree Rasen Soe Jonellen Heckler 82 
FOOD & EQUIPMENT 

Mealtime sE Xpress ier riences tase sne teas ace Unset Sastre a Ee Of gt es a 58 


LHJ Reunion Cookbook . usar Stone ee Sue B. Huffman 76 
Recipe Index ....... : shpat Sai tis are a ip Rice an cs ad th Se ol sees LOG 





FASHION & HOME SEWING 


Ali MacGraw: A Different Kind of Woman . .... Trudy Owett 84 








HEALTH & BEAUTY : 
Beauty Journal . Fahne coe ty ens cee Gide dose ee uae ee Te Ce, 
Finger Tips ....Maureen Lynch 90 

ee 
DECORATING & CRAFTS 
New! Loomless Weaving in Easy Kits .........7.... Ciar M nate ae utr eee SO 














Cover photograph of Ali MacGraw by Charles William Bush, hairstyle and makeup by Bjorn, fashion by Chance Wayne 
for By Chance. 


Vol. XCV, No. 8 © 1978 LHJ Publishing, Inc., New York, N.Y. All rights reserved. ‘‘Never Underestimate the Powel 


of a Woman’’ is a trademark of LHJ Publishing, Inc., registered at the Patent Office. Title ‘‘Ladies’ Home Journal’ 


registered at U.S. Patent Office and foreign countries. 

Published monthly. Second Class postage paid at New York, N.Y. and at additional offices. Authorized as Second 
Class matter at Post Office Department, Ottawa, Canada, and for payment of postage in cash. All mail concerning 
subscriptions should be addressed to: LHJ, Box 1697, Des Moines, Iowa 50306. Subscription prices: One Year: U.S) 
and Possessions, $7.97; all other countries, $10.97. Two years, U.S. and Possessions: $11.97; all other countries, 
$17.97. Editorial and advertising offices: Ladies' Home Journal, 641 Lexington Ave., New York, N.Y. 10022. 


Thomas M. Kenney, VP/Circulation Robert Eldridge, Assistant to Publsher Manuscripts must be accompanied 
Director Paul Bode, Los Angeles by addressed envelopes and return 

William McDermitt, Advertising Director De Wayne Hunter, Pacific Coast Manager postage. Publisher assumes no 

Terry Giella, Sales Don Rowe, Detroit responsibility for return 
Administration Manager Sandy Stapleton, San Francisco of unsolicited materials, 

Sales Managers: Patricia Tregellas, VP/Communications 

Jack M Brigham, Mid-Western Manager Cindy Shauger, Production Manager 

Carol Taber, Prime Showcase 

Susan Sieverman, Reader Research 





Ron Valerio, Kastern 


P.O. Box 1697, Des Moines, lowa 50306. See coupon elsewhere in this issue. Pleas 
allow 8 weeks for change. Postmaster: Send form 3579 to same address. All other sub 
scription correspondence to P.O. Box 4565, Des Moines, lowa 50306. 


cok WT el ar 


Change of address: Send full details with latest mailing label to Ladies’ Home ral 











The E.PT.” In-Home Early 
Pregnancy Test is a private 
little revolution any woman 
can easily buy at her drugstore. 

It is highly accurate. 
Millions of women today in 
13 European countries use this 
testing method. Now its high 
accuracy rate has been verified 
here in America by doctors 
who clinically confirmed the 
results of tests performed by 
women themselves in their 
own homes. 

That means you can confi- 
dently do this easy pregnancy 
test yourself — privately — right 
at home without waiting for 
appointments or delays. That 
simple difference is the result of 
many years of costly research. 
And it’s worth every penny. 

At last, early knowledge of 
pregnancy belongs easily and 
accurately fo us all. It’s simple. 
Fast. And there is no risk, no 
ohysical danger whatever, in 
doing it because a sample of 
your first morning urine is all 
that’s needed for the test. 

As soon as you become 
pregnant, your body starts to 
produce a special hormone — 
HCG. Starting on the 9th day 
after the date you expected 


your menstrual period to begin, 


there should be sufficient con- 
centration of HCG in your urine 
fo give an accurate reading of 
pregnancy. And that's all there 
is to it. Follow the test directions 

with care, and three drops of 

_ urine’can tell you quickly and 
“easily what you want to know. 
If you get a positive read- 


- 


iNg, YOU CaN assuMe you are 
pregnant. Such positive preg- 
nancy readings in our clinical 
tests proved to be 97% accu- 
rate. If your reading is negative, 
your overdue period should 
begin soon. If a week passes 
and you still have not started 
menstruating, you should take 
a second E.PT. test because 
there may not have been suffi- 
cient HCG in your urine at the 
time of the first test, or you may 
have miscalculated your 
period. Negative readings 

on a first test are about 80% 
accurafe; on repeat testing 

one week later they are 91% 
accurate. If your second test 
result is still negative and your 
period has not begun, we 

urge you fo consult your doctor 
as soon as possible. 

E.PT. is very simple to do, 
but if is important that you fol- 
low the instructions carefully to 
insure an accurate reading. 

E.P.T. Early Pregnancy Test 


gives women a new power, the 
power of time to help control — 
the quality of their pregnancies. 
The first 60 days are critical 
in fetal development. Improper 
nutrition, cigarettes, alcohol, 
even commonly used house- 
hold medications can be 
harmful in these crucial first 
60 days before most women 
even know for sure that they 
are pregnant. Now with E.PT. 
you can know. Now, when you 
call your doctor, you have the 
results of your test fo report. 
And time is on your side at last. 
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1.Putthree dropsof 2.Add contents of 
urine into the test the plastic vial, 

tube. shake-and place test 
tube in holder. It must 
remain undisturbed 
for two hours. 












3. After two hours if 
a dark brown ring is 
visible in the mirror, 
that indicates an 
active pregnancy. 
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tors Diary 


FAPAILIES 
ARE 
BACK 


Reunion coverage by 
LH J staff, from 

left: Huffman, 
Stevens, Regan and 
Barthel. 





In this issue, we continue our great LHJ feature, “How 
America Lives” with a special section on family reunions, 
starting on page 71. The entire project was conceived and 
produced by Managing Editor John Stevens, who supervises 
our Community Cookbook series, and thus gets out around the 
country a great deal. Last July, we asked readers to send in 
reports of their family get-togethers. Almost 1,000 families 
responded and, we admit, it was very difficult to pick two 
families to document. John, Food Editor Sue Huffman and 
photographer Ken Regan actually went to the Wittlich reunion 
in Shiloh, Illinois, and they were joined by writer Joan Barthel 
for the Hendry reunion in Fort Myers, Florida. 

We were reinforced in the project by the enthusiasm of our 
own staff, who all seemed to have their own stories, of varying 
geographic and ethnic flavor. Judsen Culbreth’s big family 
reunion in North Carolina featured a home-made ice cream 
party. Jan Hazard remembers her husband’s family party: 200 
people gathered in a Maine hotel, and activities included a 
sailing competition. Barbara Fortson’s relatives gather,at a 
beach reunion picnic. Don Adamec’s clan hires a hall in 
New York City. Ruth Wollheim’s family was largely lost in 
concentration camps in the holocaust of World War II. 

But survivors gather on April 15th (Liberation Day) ina 
mood blending solemnity and thankfulness. 

True, many women today do not marry; others prefer to 
have fewer children, or none at ail. But even with a change 
in lifestyle, the pull of togetherness seems to be reviving. 

To all those families who wrote us and shared their 
reunions, many thanks; we’re sorry we couldn’t visit every 
one. To those families who have yet to hold their first reunion, 
we hope our story will be an inspiration to organize one. 
Family closeness brings its own special inner strength to 
all of us—as individuals and as a nation. It is a special quality 
to which we at the Journal have always been dedicated— 
past. present and future. 


Decisions...decisions... Make your decision 
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Only7mg. tar Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





7 mg. “tar", 0.6 mg. nicotine av. per cigarette by FTC method. 


















Just discovered: 


The new soft pet 
called Rave | 


Noammonia. No odor. Nofrizz. — 


This is the perm that 
doesn’t look permed. Or feel 
permed. Or act permed. The 
home perm that’s gentler to 
your hair than all others. 


No frizz? What makes 
Rave so different? 


A thing called gentleness. 
Rave Soft Perm is far gentler 
to your hair than home perms 
of the past. It has a newly 
patented waving lotion that 
works without ammonia. 

Rave is the first home 
perm without odor. It’s the ne 
home perm that gives your = 
hair body without brittleness 
fullness without frizz. So your 
hair looks completely natural. 
But better. Much better. 





Can I wear my hair either 
smooth or curly with Rave? 


Naturally. Rave | brings out 
aati in your hair you 
never knew it had, so you can 
style in ways you never 
thought you could. 

You can set your hair on 
ollers for soft, bouncy curls. 
rush and ‘blowdry a a full, 
smooth look. Or just shampoo 


re 
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Photograph: Skrebneski 


















From the Research Laboratories of Chesebrough-Pond’s 


Rave. The beginning ofa odntle new wave™ 


mMger uit. And we ve 


included the Rave Book of 
Classic Hairstyles ) you 
et just the look that ht 


or you. Perhaps for th 
first time. 
Is Rave gentle enot ish 
for bleached hair, too: 





Be assured it is. We tested 
Rave against the leading home 
perm on bleached hair. (A 
tough test for any perm.) 

Just look at the difference. 


Leading New Rave 
Soft Perm 


















home perm 





Unretouched photos 


Rave left the hair softer and 
silkier and shinier. With a 
beautiful, bouncy curl. 


Is Rave really easy to do? 


Of course. If you can set your 
hair on rollers, you can give 
yourself Rave. It comes with 
easy-to-follow directions so it 
won't go wrong. 

There has simply never 
been a home perm this good. 
Until now. Until Rave. 
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What’ 
Flappening 


Woody Allen talks 
to Gene Shalit 
about his first 

movie after Annie 

Hall. “‘it’s a serious 

movie,’’ says 

Woody, ‘‘and it’s a 

risk—but that’s 
what makes it 
worth doing.’”’ 


America is catching on. 

Humorists whose movies 

were once thought “too 

special” are now the spe- 

cial favorites of the whole 

country. Take Mel Brooks. His early pictures had 
funny lines on the screen but no lines on the street. 
Then came Blazing Saddles and Young Frankenstein, 
which did monster business. And look at Woody 
Allen. Millions do. His first films attracted a small 
devoted following. Then came Annie Hall and the 
public broke through. Even the film Establishment 
conceded his genius by swamping him with Oscars: 
best screenplay, best director, best actress and, best 
of all, best picture. So, after decades of no Oscars for 
the movies of the Marx Brothers, or Laurel and Hardy, 
or W.C. Fields, or Buster Keaton, or Harold Lloyd 
or Charlie Chaplin, comedy has “gone respectable” 
because of Woody Allen. So does he rush to make 
another comedy? My, no! He sets aside his humor 
and films a drama, for release this month. Is he 
apprehensive? You bet. But, being Woody, he 
willingly talks about his doubts. He is never “on.” No 
rat-tat-rattle of gags. He talks quietly, intensely. I 
tell him I know of his new film, Interiors. But that is 
all I know, the title. I ask. 

Woody Allen: I can tell you that it’s a very serious, 
very dramatic movie. I’m not in it, but Diane Keaton 
is, along with Geraldine Page and Maureen Stapleton 
and Sam Waterston and Richard Jordan and E.G. 
Marshall and Marybeth Hurt and Kristin Griffith. It’s 
a psychological family drama about women. It was a 
very, very difficult project for me to do, but this 

was a good time to do it because I felt that if I 
humiliated myself, at least I’ve just been successful 
with Annie Hall: so if ’'m going to take a risk and try 
to grow a little bit, now’s the time. If it turns out that 
I have no flair for it at all—if people say “I hated it, 
he has no flair for it,” I won’t be so badly humiliated. 
Whereas if it works at all, it’s something that I would 
like to do more of. If I could do dramatic films it 





would improve my come- 
dies over the years. One 
thing about Charlie Chap- 
lin was that by making 
his comedies slightly more 
serious, his work deepened, 
It’s a good thing to do, 
but I found it very tough. 
It’s easier to direct myself 
than to direct other people. 
I found this film:difficult 
to write and difficult to 
direct. The whole project 
was hard for me. But that’s 
what makes it a risk, and 
that’s what makes it worth 
doing. I feel it’s important 
to take some risks. It’s important to strike out. You 
grow if you fail occasionally. 
GS: Did the theme for the picture come to you ina 
flash? : 
WA: Ithas all of my same obsessive themes that are 
in my comedies. Death. Loneliness. Anxiety. __ 
Alienation. Except here there’s no jokes. ms 
GS: Don't jokes spring from your mind as you write? 
WA: [smiles] Once in a while. Because if you sit 
through anyone’s serious movie, jokes come up very 
easily because of the solemnity of the occasion. 
GS: Don’t you think that people who are solemn make 
jokes? There were jokes in the concentration camps. 
Humor alleviates grief. 
WA: That’s right. There are some jokes in this 
because I couldn’t resist. People are wrong when they 
say times are tough so nothing's funny anymore. You 
can make great jokes during tough times. And the 
proof is in the concentration camp jokes. * - 
GS: Was there ever a time when you wish you had 
never started this? : 
WA: I wanted to chuck it all the day before I showed 
up for our first rehearsal, when everyone was to meet 
at the Stanhope Hotel. Suddenly I realized, “Hey, 
I’ve got a very heavy script, there’s no jokes, it’s going 
to be low-lit, serious, the tension’s never going to be 
exploded with a laugh.” But it was too late. Everyone 
was hired. 
GS: Are you truly pessimistic or are you just 
protecting yourself? 
WA: I’m not pessimistic. I'm apprehensive. But | 
fortunately I’m not in it. That’s a big help. If I were, | 
it would undercut it. But I didn’t make this picture 
to succeed. I don’t want to play that game of being | 
ona roller coaster of having to succeed. | 
GS: Suppose you could (continued on page 51) 
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“My doctor says caffein “Charlie, youll like r 
bothers me, but I just SANKA’ Brand. It 
don’t like the taste of more real coffee a 
decaffeinated coffee.” -and taste than ever 
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ESA RRA wee 


NEW SANKA WITH MORE REAL 


BRAND DECAFFEINATED COFFEE 


COFFEE AROMA AND TASTE. 


‘Now, that’s a real cup of coffee-’ 










| Introducing new, improved SANKA® Brand 
Instant and Freeze-Dried Decaffeinated 
Coffee. Just open a jar, pop the seal, and that 
full, fresh, real coffee aroma comes pouring 
out. It lets you know there's great coffee 

ten ate sans taste to come. SANK A® Brand is 100% 

ee J real coffee and tastes it—now, more than 
ever. For all caffein-concerned Americans, there’s now 
a new, more delicious SANK A® Brand with more real 
coffee aroma and taste. 
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Intensive Care® Brands 
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If you care enough about your hands__ think you'll enjoy its delicate fragrance, 
_to smooth them with hand lotion, you'll too.) (3) If any traces of nail polish still 
care enough about your nails to use new remain around your cuticles, dip a Q-Tip” 
Lotion Polish Remover yf ie cotton swab in the bottle 
and run it all around 
the base and sides of 
each nail. Lotion Polish 
~ Remover is particularly 
s gentle to your cuticles, 
and leaves them soft 
and pliable, not dry and 
brittle. And it will never 
leave a dry white resi- 
due. (4) Your nails are 





And this is the best _ 
way to do the job: 
(1) Saturate a cotton ball 
with this rich blue lotion 
formula. Use cotton, not 
tissues, because it helps 
hold and distribute the 
remover more effectively, 
(2) Press the cotton ball 
firmly against your nail. now pink and clean and 
Count to three. Now wipe gleaming. Ready to be 
polish away in a stroke. (You'll notice how AESSe up in a fresh new coat of polish 
- silky Lotion Polish Remover feels, and we _ or pretty enough to go naked. 


LOTION POLISH REMOVER BY VASELINE INTENSIVE CARE 
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Can | his Marriage 
De Saved? 


Betty Hannah Hoffman 


When a husband and wife lead secret— 
and separate—lives, can they sharea 
life together? John tried to hide his 
affairs from Mary. She tried to hide 

her suspicions from him. 


This series is based on information from the files of the 
American Institute of Family Relations of Los Angeles, 
a nonprofit educational counseling and research 
organization with a staff of 70 counselors. It is the 
oldest and largest counseling center in the world. The 
true stories reported here are drawn from counselors’ 
reports of interviews. Names, geographical locations 
and other minor details have been altered to conceal 
identities. The counselor in this month’s case was 
Dena Whitebook. 

Paul Popenoe, Sc.D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


MARY’S TURN 

“I can’t satisfy my husband,” began 35-year-old 
Mary, an attractive brunette with dark, serious eyes. 
“We've been married seventeen years, and he just 
confessed to sleeping with a number of women, 
including my closest friend, Rosa. I don’t understand 
how they could do that to me. 

“Rosa has worked at our clothing factory since we 
opened for business ten years ago. Besides being a 
valuable employee, I counted on her as a friend. I could 
talk to her about feelings that I couldn’t share with 
John. But when she started asking intimate questions 
about my husband, I felt uneasy. Some things are just 
too personal to share. Finally, I found out the reason for 
her questions. One afternoon Rosa whispered that she 
had something to tell me. I suggested that we go to a 
coffee shop. After we sat down, she moved the salt and 
pepper shakers away and said, ‘I don’t want you 
to throw them at me. John and I have been having 
an affair for a year. Now we want to get married.’ 

“I gripped the edge of the table and managed to say 
calmly, ‘Does he love you?’ When she answered yes, 

[ said, “Then ll give him a divorce.’ 

“T went back to the plant. It was only three o’clock 
but John had already left for his health club. I raced 
over to the club, had the attendant page him and then 
[ paced up and down the lobby. A few minutes later, 
John appeared with his big, charming smile. I could 
have shot him. 

“I said nothing until we reached the car. Then my 
rage came out in a torrent of words: “Rosa tells me youre 
her lover. How could you do this to me? I’ve worked so 


hard for you. I spend all day at the plant and then go 
home and clean up. I’ve raised two daughters that any 
father would be proud of, and I did it with very little 
help from you. In seventeen years, I’ve never even 
considered sleeping with another man, although, 
believe me, I’ve been propositioned by many, including 
your best friends. Are you tired of me, is that it?’ 

“John just sat there. Then, without a word, he got 
out of the car, and I drove home alone. I couldn’t stop 
thinking about his betrayal. All my married life, I’ve 
tried to please my husband. I foolishly hoped that if I 
were a good wife and mother that he’d remain faithful. 
I’ve had my suspicions from time to time but they were 
too painful to face. Now I can no longer pretend. 

“When John returned home that evening, I told him 
to leave. He packed a suitcase and moved into his 
office. I continued to go to work but didn’t speak to him. 
I felt totally despondent, and the worst was yet to come. 
There was a sixty-dollar item on our charge account that 
I didn’t understand. The next day, I asked John about 
it. ‘I bought two dresses for Carmelita,’ he mumbled. 
“Carmelita and I have been friendly for eight'years.’ 

“An uncontrollable rage welled up in me, and I 
started hitting, scratching and kicking him. He stood 
there without moving, as if he expected and wanted fo 
be punished. In a few minutes, two of our employees 
rushed over and pulled me away. 

“That night I demanded that John end his affairs 
with both women. I listened to his end of telephone 
conversations and was satisfied that he was sincere 
about breaking off with them. I let him move back 
home, but life is not the same. 

“T feel betrayed and abused. John has acted just like 
my father. Now I know how my mother felt. Mother 
was a proud, sensitive woman and she never got over 
my father walking out on us. I was ten at the time, the 
oldest of five children. I raised my brothers and 
sisters. Mother was too depressed to function. 

“Mother's greatest ambition was for me to go to 
college. With the help of two scholarships, I did—until 
I became involved with John. We both grew up in 
E] Paso, Texas. I was seventeen when we met; he was 
my first and only love. John was quite a charmer, and 
three months after our first date, I was no longer a 
virgin. Five months after our first date, I was no longer 
single. I didn’t know a thing about birth control. Since 
he considered birth control a woman’s responsibility, 

T ended up pregnant. 

“At first John seemed happy about our hurry-up 
marriage. Within a few months, however, he began 
staying out late, arriving home red-eyed in the early 
morning. As soon as our first daughter was born, he 
said he was tired of being married. I never told him 
but I was tired of it, too. I hated living (continued) 








GO OUT AND HUG A ROAD 
YOU LIKE. 





Roads and Camaros. sport steering wheel is 

When it comes to hugging, The body is low and sleek. __ one of precise, flowing control. 
there hasn’t beenanythinglike The road-moves are deft. This year, the Hugger has a 
themsinceRomeoandJuliet. Power steering is standard. new soft nose sheathed in body- 

The Camaro’s stance is Thefeel upthroughthe4-spoke_ color urethane. Smoother 
wide and solid like a road car’s looking, more rakish than ever. 
should be. The tires are steel- Take your pick. Camaro Z28, 
belted radials. The suspension Rally Sport, or Luxury Type LT. 
has a front stabilizer bar. Then go out and hug a road. 
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Can This Marriage 


Cc aved? 


continued 





with his parents. His father is a stern, 
demanding man who turned John’s 
mother into a miserable frightened 
wretch. Staying in the same house with 
them was an ordeal, but I had no choice. 

“Our second daughter, also un- 
planned, arrived within a year of the 
first. I really felt trapped then. John was 
flitting from one low-paying job to the 
next, and I had to cope all day with two 
babies and my in-laws. At last, I decided 
to take things into my own hands. I left 
the children with my sister, and worked 
in a manufacturing plant. I volunteered 
for the holiday shifts and worked over- 
time so that I could collect triple pay. 

“I saved money like a miser, I knew 
that the only way our marriage would 
survive was if we had a place of our 
own. When I had enough for a down 
payment, John bought a tiny, cramped 
house without even showing it to me. I 
was crushed but I didn’t let him know; 
instead, I immediately started saving 
for a larger place. When I had that down 
payment in the bank, John again, with- 
out consulting me, spent it on a run- 
down factory, and told me we were mov- 
ing to Los Angeles. 

“There was nothing I could do but 
follow him. I quit my job, packed up 
our few possessions and said good-bye 
to my family. I knew no one in Los An- 
geles, and after working for so many 
years I didn’t know what to do with my 
time. One day, I decided to visit John 
at the factory. His office smelled sour, 
the desks and files were in wild disor- 
der. I knew, then and there, that the 
business would never survive without 
my help. With mop and scrub brush, I 
scoured the place clean, and joined the 
staff six days a week. 

“T worked like crazy fifteen hours a 
day while John sat in the office drawing 
up plans and dreaming. When I finally 
straightened out the bookkeeping, I 
told him we were nearly bankrupt. I 
asked him to join the production line so 
that we could save on salaries, but he 
refused. He likes to play the role of big 
boss, strolling around the plant chatting 
with all the pretty young women. 

“Our finances are a mess; we barely 
scrape by. My husband will not listen 
to me, and while I sacrifice to support 
our family, he buys dresses for other 
women. I still love John but I ache all 
over when I think how he has used me. 
If he doesn’t change his ways, I'll leave.” 


JOHN’S TURN 

“I don’t know a man who doesn’t 
cheat,” said John, a slight, 35-year-old 
Mexican-American with the bright, blue 
eyes of his Finnish grandfather. “My 
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affairs have nothing to do with Mary. 
I love my wife, that’s why I try to spare 
her feelings. 

“When I get home late, I always have 
an excuse_ready. I say the car broke 
down or that I was too tipsy to drive 
and stayed over with a friend. I always 
check my clothes carefully, too. One 
morning, however, I wasn’t thinking, 
and I wore a shirt that I had had on the 
night before. As Mary and I drove to 
the plant, I noticed her staring at my 
shirt. I looked in the car mirror and, 
sure enough, there was a lipstick smear 
on the collar. I swore up and down that 
I had only been dancing with a girl. 
Mary bought the story, because she 
really didn’t want to know what I was 
up to. 

“T felt terrible when Mary confronted 
me about Rosa. Yet in some ways it was 
a relief to confess everything. I was tired 
of sneaking around and having to come 
up with lies. On the other hand, I think 
Mary forgave me too fast. I need a 
period of freedom. I got married at 
seventeen, and that’s much too young. 

“I never had a chance to be on 
my own. My father was strict and tem- 
peramental. When he got angry, he lost 
all control. Mother spent most of her 
time trying to keep him calm. I learned 
to stay out of his way and hung out 
around the neighborhood. 

“By the time I was fourteen, I was 
having sex with girls and drinking with 
the guys. I tried to hide my street life 
from my father but he found out any- 
way. One night when I was sneaking 
in the front door, he collared me and 
hauled me down to the police station. 
My father and the police tried to make 
me tell where I bought beer but I 
wouldn't squeal. After that my father 
wrote me off. He said ’'d never be any- 
thing except a bum. For years I be- 
lieved him. Then I met Mary. 

“Mary was different from other girls. 
When we met, she was a college stu- 
dent, and she encouraged me to think 
about going to college, too. I was im- 
pressed with her common sense and I 
treasured the fact that I was her first 
lover. Also, she was the only person 
who thought I had a future. Her faith 
in me changed when we married. 

“A lot of guys I know would have run 
away from a girl in trouble, I didn’t; I 
wanted Mary to be my wife. But after 
the wedding she started sounding like 
my father. Since we had to live with my 
parents, I had both her and my father 
on my back. I stayed away from home 
as much as possible. 

“Things picked up when my second 
daughter was born. Mary found a job, 
which pleased me immensely. I began 
to feel hopeful about the future again. 
I even dreamed about going to college 
once we were on our feet financially. 
Mary never approved of anv of my plans. 

“I wanted to surprise her by buying 
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a house with our savings but I coul 
tell from her eyes that she was disap 
pointed with the house and with me 
Later, when I latched onto a terrifi 
opportunity to run my own company 
she hated that, too. 

“In truth, I don’t like to talk to m 
wife about my plans, because she alway 
thinks that her ideas are better tha 
mine. Maybe they are better, but I wa 
brought up to believe that the ma 
should be the boss in the family. Any 
way, if I let Mary run my life, whigl 
she very much wants to do, we'd nevet 
get ahead. She doesn’t trust my judg 
ment but I know that you have to think 
big to make it big. 

“Tm very grateful to Mary for all her 
help. The women I see aren’t nearly a 
smart or as attractive as my own wife, 
But the other women look up to me. 
They see me as the boss; Mary doesn’t. 

“It was hard to break off with Carme- 
lita, a woman who loves me and dose 
ask for anything in return. She’s a tota 
contrast to Mary. 

“It was hard to break off with Rosa, 
too, although her story about me want- 
ing to marry her .was false—I hav 
enough responsibility as it is. Mary heal 
me tell both women that it was over bu 
she still doesn’t trust me. Maybe she 
shouldn’t trust me; I’m very confused. 

“T don’t want to lose Mary, my home. 
my two daughters. On the other hand, 
I’m not going to sacrifice my masculinity 
just to make my wife happy. Every 
real man I know leads two lives, one 
with his family and another one that’s 
separate and secret. Most wives accept 
this. Mary won’t, and I don’t know what 
to do.” 2 





THE COUNSELOR’S TURN 

“Despite their many problems, Mary 
and John cared for each other deeply 
and, as I sensed from the start of coun- 
seling, very much wanted to preserve 
their marriage. 

“Mary, who had been storing up re- 
sentment for years, needed to learn how 
to deal with her feelings day by day so 
that they wouldn’t oVerwhelm her. In 
counseling she learned how to express 
her anger and how to let-go of long- 
buried feelings of rejection. She learned, 
too, about her own self-worth. I pointed 
out, for example, that she was a wonder- 
ful role model for her daughters who 
are responsible, discriminating young 
women. I pointed out more of her ac- 
complishments until Mary came to see 
herself not as a martyr, like her mother 
and mother-in-law, but as a competent, 
contributing individual. 

“Once Mary adjusted her view of her- 
self, she was able to see John more clear- 
ly, too. She realized that he loved her, 
that his business efforts were mostly to 
win her esteem, that he had always 
found her desirable and attractive. 

“John’s problems, on the (continued) 
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Can This Marriage 


Cc aved? 


continued 


other hand, were much harder to over- 
come. Like many men, he still believed 
in the macho tradition and a sexual 
double standard. From childhood on, he 
had accepted the tenets without ques- 
tion. It was a revelation to him that men 
didn’t have to prove their masculinity by 
doing brave or reckless things and by 
womanizing. After awhile he admitted 
that these beliefs were counter to the life 
that he and Mary had wanted. He real- 
ized that he could have a richer, more 
rewarding and more loving relationship 
with his wife if he discarded his old 
notions. 

“Although John agreed to abandon his 
macho lifestyle, he still was attached to 
it emotionally. For the first time in his 
thirty-five happy-go-lucky vears, John 
felt genuinely depressed. At the same 
time, he began to have difficultv making 
love. Previously, he acted out all his 
sexual fantasies with other women and 
he kept Mary on a pedestal. Marv, who 
repressed her own healthy sexuality to 
conform with John’s ideal, assured him 
that she was willing to step down from 
the pedestal. Now that they're more 
open with each other about every aspect 
of their lives, they’re working on build- 
ing sexual trust and intimacy as well. 

“John used to spend his spare time 
cruising around looking for excitement. 
Now he turns to Mary. He enjovs being 
at home these days, and appreciates the 
company of his wife and daughters. He 
has become far more affectionate, too. 
He hugs and kisses Mary, and calls her 
fond names—even at the office. She finds 
the change gratifying. 


BUSINESS FORTUNES CHANGE 


“One of the most dramatic results of 
therapy was in their business fortunes. 
John finally began to listen to Mary, 
whose business sense he had thoroughly 
ignored. Within a year they wiped out 
all their old debts, and were able to buy 
a house that they both wanted. 

“Once their pressing financial con- 
cers were taken care of, John followed 
up on his old dream and began to study 
for a degree in business at a local col- 
lege. Mary is also going to college in 
preparation for a new career as a social 
worker in the Spanish-speaking com- 
munity. Eventually, she will leave the 
family business completely in her hus- 
band’s hands. 

“John still has trouble controlling his 
impulses. Mary has learned, however, 
to let him blow off steam. She doesn’t 
feel hurt by his occasional displays of 
temper. She knows that he’s angry at 
himself and that this is a sign of ma- 
turity and growth.” End 
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Lear Journal. 


The Intimate Hours 

Okay. } Jared. I asked my mate 9 few of those 50 sex questions in your 
July 1978 issue (“The Intimate Hours”). I never knew we could talk to 
each other that way! But without going into details, Dr. Kaufmann’s 
method of discovering each other’s psyches really worked.—Mrs. R.B., 
Pittsburgh, Pa. 


That Presley passion 

It seems Flvis’ so-called “friends” can’t resist the urge to make a buck by 
telling their version of life with Elvis, “My Life With Elvis” (May 1978). 
But Eivis’ name can never be tarnished. He loved his music and his fans, 
and he never let us down.—Barbara Stroupe, Monroe, Mich. 


What a pleasure it was to read Marty Lacker’s account of ‘the real Elvis 
instead of the foul-mouthed, dope-taking, lunatic garbage dished out by 
other “close friends.”—Mrs. S. Malchiondo, Mississauga, Ont. 


I have always believed that Elvis was a very special person. Now, I’m sure 
of it. Our loss was heaven’s gain.—Dorothy Harris, Radcliffe, Ky. 


The Seasons of Marriage iy 

Your “Seasons of Marriage” section (May 1978) was the very best tran- 
quilizer for a very nervous new bride. In these times of rising divorce 
rates and pessimism about marriage, your articles offered the most calming 
reassurance about making a marriage work. I will try to keep in mind the 
importance of communication, and that together my. husband-and J will 
survive.—Susie Bradshaw, Atlanta, Ga. 


Little did I realize how much a new baby would affect my marriage! Years 
of beirg pble to travel as we wanted to, and spend uninterrupted hours 
together as two, made being three a bit of an adjustment. Thank you for 
helping me to realize that I am not alone in making that difficult transition. 
—Ann Lewis, Washington, D.C. 


Looking back 

Your May 1978 short story “A Different Kind of Spring” truly touched me. 
It brought back memories of my first prom, first lipstick and that nervous 
young man who brought me my first corsage. It’s hard for me to under- 
stand that those same things won't be a part of my 16-year-old daughter’s 
life. But, perhaps 20 years from now she'll look upon her age-old denims, 
John Travolta poster and neon-orange skateboard in the same nostalgic 
way.—Rebecca Stringer, Los Angeles, Calif. 


Oh, Jaclyn... 

How can Jaclyn Smith, “An Angel Sheds Her Halo” (June 1978), appear 
in the TV movie The Users without reading the book? That’s like going to 
a nudist colony wearing a blindfold!—Marjorie Josephs, Denver, Colo, 


Anthony Quinn amc] The Greek Tycoon 

I couldn’t believe how honest a big star like Anthony Quinn could be in 
his article “Onassis and Me” (June 1978). The story of his meetings with 
Jackie and Ari made them very real. After this look behind the scenes, I 
can’t wait to see the movie—if the lines ever get shorter!—Harriet Walsh, 
Miami, Fla. 
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Your 
familys Health 


David K. Zimmerman 


At long last, the truth: there’s no 
definite way to prove—or disprove—a 
woman’s virginity. Plus, what you 
should know about the do-it-yourself 
test for pregnancy....Do 
hysterectomies cause depression? 


VIRGINITY. “Contrary to popular belief,” says 
Rosemary Underhill, M.R.C.O.G., a London 
gynecologist, “no definite [medical] criteria have ever 
been established for deciding whether a woman is a 
virgin or not.” The reason, she explains, is that in 
many women, the hymenal opening is so wide, or 
elastic that virginity is indeterminable. Dr. Underhill 
also says, “[when] vaginal examination demonstrates 
an incomplete hymenal ring, this fact does not confirm 
that the hymen has been damaged by attempted 
intercourse or see other means.” Dr. Underhill’s 
report, published in The Lancet, obviously will 
change the evaluation of medical evidence presented 
in rape cases. She says the British courts already have 
taken official notice of her findings that a doctor may 
not be able to testify with certainty that an assault 
occurred. 


ARE YOU PREGNANT? Drugstores now sell, without 
prescription, a do-it-yourself test for pregancy (e.p.t., 
Warner/Chilcott) that a woman can do at home, using 
a few drops of her first morning urine. The test, 
which costs about $10, is “highly accurate,” the 
manufacturer says. The drug-evaluating publication 
Medical Letter demurs, saying it has “serious 
limitations.” 

A woman must wait nine days after she misses her 
period to do the test. If the test results are positive, 
the chances are very good—about 97 in 100—that she is 
pregnant. If, however, the test delivers what could 
be more comforting news, that she is not pregnant, 
the result is less dependable: the manufacturer’s 
statistics show there is a very high, one-in-five chance 
that the test is wrong, and the woman is in fact, 
pregnant. Early on, between day nine and day 30 
after a missed period, the risk of this answer being 
wrong is even higher, for which reason the 
manufacturer recommends a second, follow-up test 
if a woman’s period has not appeared within a week 
after the test shows her not to be pregnant. 

The new test has the indisputable value of allowing 
a woman to find out for herself, in private, if she is 
pregnant. The Medical Letter points out, however, that 
doctors have begun to use a newer and more sensitive 
test (Biocept-G, Wampole) that reportedly can detect 
pregnancy even before a woman first misses a period. 


HYSTERECTOMIES AND DEPRESSION. Hys- 
terectomy is widely accepted in this country—750,000 
American women undergo the operation each year. But, 
says a behavioral scientist, the world medical literature 
shows that many women suffer emotional, as well as 
physical ills in the years following hysterectomy. 

This warning comes from psychologist Niles 
Newton, Ph.D., of Chicago. She says that in an Israeli 
study, for example, 49 percent of women had 
psychiatric symptoms following hysterectomy, 
compared to only 16 percent who had comparable 
symptoms after gall bladder operations. Another study, 
in Scotland, found that hysterectomized women were 
three times more likely to be referred for psychiatric 
care than women who had not had surgery. 

“The peak period for psychiatric referral was in the 
second year after hysterectomy,” says Newton, pro- 
fessor of psychiatry and behavioral science at North- 
western University. “Eighty-five percent of the 
referrals,” she adds, “were for some kind of depression. 

“Hysterectomy is accepted as a way of life in 
America,” Newton says. “I really feel women should 
know that it’s not a benign operation!” 


CLEAN AND UNSHAVEN. Presurgical shaves, which 
are uncomfortable for patients, used to be justified 

on the grounds that germs hide in body hair. But 
Canadian surgeon Peter Cruse, M.B., who studied 
55,000 surgical cases over a decade, says that shaving a 
patient is twice as likely to cause infections as leaving 
the hair. Dr. Cruse told the American Academy of Sur- 
geons: “If you can avoid shaving, so much the better!” 


CLOT DISSOLVERS. After decades of research, two 
potent enzyme products, which will melt away 
life-threatening blood clots in the lungs, have been 
approved by the U.S. Food and Drug Administration 
(FDA). The drugs are urokinase (Abbott) and 
streptokinase (Hoechst-Roussel). 

Massive blood clots in thedungs (pulmonary emboli) 
very often form in the leg veins (deep-vein thrombi, 
which may be caused by oral contraceptives ), and 
are a major cause of death; they strike 600,000 
and kill some 200,000 Americans each year. Urokinase 
was rated marginally superior to streptokinase as 
a clot dissolver in one large, comparative study. Since 
urokinase is so costly—as much as $3,000 per treatment 
—initially it will be stockpiled at 45 strategically 
located hospitals, where it can be rushed to severely 
ill patients who need it. Streptokinase is far cheaper 
than urokinase—roughly $200 per treatment—and will 
be more widely available to patients. Also, strepto- 
kinase has been approved for the treatment of deep- 
vein thrombosis, while urokinase has not. End 
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Dsychiatrist’s 
otebook 


Theodore Isaac Rubin. M.D 


Why do older men like younger women? 
Are women more emotional then men? 
How can you relieve a youngster’s 
“college-application anxieties?”’ 


My brother, who is 54 years old, is about to 
marry a “‘girl’’ who is only 23. This is his second 
marriage; his first wife was much younger too. 
Why are some men attracted to women who 
are much younger than themselves? 
First let me point out that in part society almost 
encourages the older man/younger woman combination 
while condemning older women/younger men liaisons. 
There are cases in which young women are mature 
beyond their chronological age. I’ve known at least 
several couples in which the younger woman was 
much more developed—intellectually, emotionally and 
culturally—than her older husband. There are also those 
cases in which two people have a great deal in common 
and excellent communication, as well as the necessary 
chemistry. For these couples, age plays a minor role. 
Some men are bored with life and in a combined 
paternal, Pygmalion-like effort, attempt to rewaken 
muted feelings by experiencing events through the 
senses of a young woman for whom everything is fresh 
and new. Some men prefer younger women because 
they are threatened by women who are more evolved 
and experienced. There are men who have a need for 
mastery and who feel that it is easier to manipulate 
and to impress a younger woman. Many men are 
terrified of old age; they therefore choose relationships 
with younger women in an attempt to identify with 
youth. There are men who want to impress people 
with their continuing ability to be attractive. 


My son will apply for college in several 
months, and he is already in a dither about 
getting into the school of his choice. He is so 
afraid of being rejected. How common is 
this college-application anxiety? 
Unfortunately, “college-application anxiety,” as you 
call it, is exceedingly common. It is largely a result of our 
competitive, status-seeking society. Many parents 
contribute to this kind of college-admission fever. This 
is usually conveyed to children long before college is 
an issue when parents are unduly preoccupied with 
the future, with security and status, believing that 
only certain schools can lead to the good life. 

With parental backing many, many young people in 
our country can go to college, even though they may 
not go to the “college of their choice.” More often than 
not this “choice” is no choice at all but rather the result 
of what either family or friends have decided is the 
current prestige school. I have actually seen a number 


of young people suffering from anxiety and depression 
because they believe that failure to get into the school 
relegated them forever to second-class status. This 
prejudiced, perfectionistic attitude must be diluted and 
destroyed by confrontation with reality. Your son and 
other young people so afflicted must, if necessary, be 
told again and again that many options exist, that these 
options are excellent and that one’s future does not 
depend on getting into the school. They must also be 
told that rejections are inevitable in life. 


My husband insists that women are more subject 
to nervousness and emotional disorders than 
men; he says more women see psychiatrists. 

I insist that this is an old prejudice. 

What do you think? 

I think you are absolutely right. Neither sex has a 
priority in this area. Unfortunately, this prejudice is 

st Il believed. More women do see psychiatrists— 
because they are less afraid to get help wHen they feel 
they need it. Men avoid help even when they are 
desperate, mainly because they believe that to seek 
help is to show a lack of masculinity. 


Il am in my second month of pregnancy—this 
is my first baby—and I have been referred ~ 
by my family doctor to an obstetrician whom I 
saw and didn’t like. My family doctor thinks I’m 
being silly; he tells me that the obstetrician 
is an excellent doctor even though he is kind 
of a cold person. I just don’t like 2 
that man. Do you think I’m being silly? 
First, much luck and congratulations on an important 
and wonderful event. Congratulations also on using 
your own good sense and fine instincts. You are not 
being silly at all. The patient-doctor relationship is 
crucial to the well-being of the patient, and this is 
especially so in obstetrics, where there are really two 
patients—the mother and the baby. = 
Good emotional climate reduces anxiety, especially 
in a new experience. This, I believe, can make 
pregnancy and delivery more relaxed and easier. 
We are definitely entitled to a good 
relationship with a doctor. Seeking a 
physician who is an expert in his specialty is very 
important—but it is at least equally important to be 
doctored by someone we feel comfortable with and 
with whom we can talk. End 





Dr. Rubin is a well-known psychoanalyst who practices 

in New York. He is also the author of “Alive and Fat and 
Thinning in America” (Coward, McCann & Geoghegan, 
Inc.). If you have questions you would like Dr. Rubin to 
answer in his column, please address them to him in care of 
Ladies’ Home Journal, 641 Lexington Ave., New York, 
N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 
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Sears says buya mattress | 
like you would a car... 
find out what’s underneath 
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The Sears-O-Pedic Imperial 
Innerspring Model 


Individually pocketed coils engineered Glen f Bot) 
to carefully cushion every inch of your body Gan Bo) 
weight with the proper degree of support. 


Sears Exclusive 
Mattress-Within-A-Mattress Construction. 
Surrounding the bed of individually 
pocketed coils are heavy-gauge steel 
border coils supported by double 
wire edge construction. No 
matter how much abuse the 
edge of your mattress gets, 
it resists sagging. 


Six plush layers of 
comfort. Each luxurious 
layer specially designed 
to give you sleeping 
comfort on top of 
firm support. 


Lustrous, 
deeply quilted 
cover. The 
elegant floral 
design is woven 
in for optimum 
luxury. 


Reinforced cord handles 
backed by tempered steel plates for durability. 
Makes turning smooth and easy. 


Air freshener vents. Eight vents to help prevent 
dust, mildew and odors. 


Built-to-match boxspring designed expressly to enhance the firm support $13 95° 


and comfort of your Sears-O-Pedic Imperial Mattress. ce : 
Twin size mattress or boxspring. 


(Queen size shown.) 
*Prices higher in Alaska and Hawaii. 
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_ When it comes to firmness and comfort 
features, no mattresses in the world are built quite 
like the Sears-O-Pedic Imperials. 


. Prove it to yourself. Inspect the Innerspring and the 
Polymeric Foam Models, feature by feature. Each offers 
you just about the smoothest, most comfortable sleep 
possible. First-class luxury. Plus the durability and mileage 
you'd expect from a Sears Best — backed by Sears warranty. 

Is innerspring or foam right for you? To find out, 
come to Sears and take The Mattress Test. Lie down with 
your eyes closed and turn as you would in your sleep. 
Your body will tell you in no uncertain terms which 
model feels best. 

_ The extraordinary Sears-O-Pedic Imperial Mattresses. 
Available in twin, full, queen or king sizes at most Sears 
larger stores and through the catalog. 









WARRANTY 


The warranty statement below is printed on a label attached to 


Sears-O-Pedic bedding. (Mattress or boxspring). 
FULL ONE-YEAR WARRANTY ON SEARS-O-PEDIC 


ADULT BEDDING 
For one year from the date of purchase, Sears will, at our option, 
repair or replace this bedding, free of charge, if defective in material 


or workmanship. 

LIMITED WARRANTY 
After one year from the date of purchase until 15 years from date of 
purchase, if this bedding is defective in material or workmanship, 
Sears will, at our option, replace or repair this bedding, charging you 
1/15 of your purchase price times the total number of years owned 






Contact your nearest U.S. Sears store for warranty service. 





If bedding is queen size (60 inch width), these warranties only apply 
when the bedding is used with center support frame or bed rails that 
provide rigid center support. 










The Sears-O-Pedic Imperial 
Polymeric Foam Model 

























Sears Exclusive Contour Support 


Construction. Hundreds of firm support 


cushions cradle every square inch of your body 


while Sears exclusive “posturized” foam 
provides extra support wherever your body 
weight requires it most. 


100% Polymeric foam 
designed with space-age 
technology. 6% inches deep 
- virtually indestructible 

- retains shape indefinitely 
- lightweight - resists odors, 
dust, mildew, bacteria 
- resists sagging and 
crumbling - self- 
ventilating - never 
needs turning. 


Five plush 
layers of 
comfort. Each 
luxurious layer 
specially designed 
to give you sleeping 
comfort on top of 
firm support. 


Lustrous, deeply quilted cover. The elegant 
floral damask design is woven in for optimum luxury 


Built-to-match boxspring. Uniquely designed for your Sears-O-Pedic 
Imperial Foam Mattress. Inside, one heavy-gauge continuous coil gives you 


more comfort and uniform support than conventional foam boxsprings. 


$13 95° 


Twin size mattress or boxspring. 
(Queen size shown.) 
*Prices higher in Alaska and Hawaii. 


The place to shop 


for mattresses Sears 


©Sears, Roebuck and Co. 1977 






OTRO FH 2 


LA Reo 











oe 































Geraldine Carro | a , 


Mothering 


TAKE THE BABY WITH YOU 
Make child care more fun! 


The birth rate may have declined, but babies seem to 
be everywhere. There are babies at the supermarket, 
perched atop shopping carts; babies at dinner parties, 
nestled into their portable cribs; babies on hikes, snug- 
gled into front-packs and backpacks. There are even babies 
—the boss willing—sleeping and nursing at the office. 

No, the birth statistics aren’t wrong. It’s just that today’s 
babies are no longer tucked away in the nursery all day. 

“ ‘Have baby, will travel’—that’s my motto,’’ says New 
Yorker Bonnie Simmons, mother of three-month-old Emily. 
Like many contemporary young parents, Bonnie Simmons 
likes to take her baby with her when she can. The money 
the Simmonses save on sitters is one reason. Easy mobility 
is another. But it also reflects the way the couple feels 
about parenthood. ‘‘Mark and | think it’s good for the baby 
to stay close to its parents the first year,’’ she says. 

It didn’t occur to the Simmonses to leave Emily at home 
when they had dinner out one recent evening. Mark and 
Bonnie savored French cuisine, while Emily snoozed peace- 
fully beside them in her tiny portable bed. ‘‘The waiters 
thought it was cute,’’ says Bonnie. But there were a few 
raised eyebrows among the other diners in the restaurant. 

Most people, though, seem cheered by 
the sight of a baby in an unexpected set- 
ting. Among them is well-known New York 
pediatrician Virginia E. Pomeranz. She is 
all in favor of baby and parent outings— 
the best antidote, she feels, to the sense 
of isolation to which new mothers are vul- 
nerable. ‘It’s just awful for an adult to be 
stuck in the house all day with a squalling 
infant,’’ says Dr. Pomeranz, who is asso- |g 
ciate professor of pediatrics at Cornell |@ 
University Medical College. Getting out to 
dinner with the baby is exactly what the 
doctor orders for parents. ‘‘Just be sure,”’ 
she cautions, ‘‘that you put your child 
where the waiter won’t spill the soup.”’ 

If getting out is good for parents, it’s 
generally fine for babies, too, says Dr. 
Pomeranz. ‘‘Most babies will eat and sleep anywhere if 
their parents are with them.” 

There are times, of course, when common sense dictates 
against taking the baby. It’s usually a mistake to subject 
an infant to noisy, crowded conditions. The subway or bus 
at rush hour with coughing, sneezing riders obviously is 
hazardous. A loud party or a parade can be a problem, too. 
Some babies, Dr. Pomeranz points out, will sleep through 
anything. Others can’t take the racket. 

Then there are considerations of eti- 
quette. “Il don’t like being disturbed by a 
crying baby at the movies,’’ says Dr. Pom- 
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MAILBOX 


Have you ideas to share with us? 
Write Mothering, LHJ, 641 Lex- 
| ington Ave., N.Y., N.Y. 10022. 





IT'S SCARY BEING 
THE NEW KID IN CLASS 


How Parents Can Help 


Moving to a new community is one of America’s most familiar 
summer rites. Millions of families do it, creating each fall those 
vulnerable creatures—‘the new kids” in class. 

The newcomers wonder in terror: Will I make friends? Will 1 
be able to keep up in class? Do the other kids know what a great 
ballplayer I am? 

Parents stand by, feeling helpless as they watch the tentative: 
first efforts. “You send your tender child off, knowing that you 
can’t be there to hold his hand,” says one experienced mover, 
Sally Hulstrand (four children, nine moves). In fact, Sally has 
moved so much with her executive husband that people told her 
she should write a book about it. She finally did, in collabora- 
tion with Barbara Friedrich, a fellow multiple-mover. (Did 
Somebody Pack the Baby? Prentice-Hall; $8.95) 

We talked to Sally, who lives—for the time béing anyway—in 
St. Louis. Here are her suggestions to ease the school transition: 
@ Visit the school beforehand, if possible. That way it won't 
seem like such a strange place. Check, too, about an orientation 
program for new students. Some schools will assign a “buddy,” 
a friendly student who will show the newcomer around. 

@ Tell the guidance counselor about your child’s special inter- 
ests, and ask that your child be invited to join school activities 
and clubs. ( Your “new kid” may be too shy to make the first step.) 
© Make your child aware that he or she must make an effort to 
reach out. One Hulstrand daughter formed a club for newcomers 
in one of her schools. “It was so successful,” says Sally, “that 
some of the old kids asked to join.” 

e There's a fine line between encouraging your child and pushing 
too hard. The latter usually backfires with older kids. 

e Ask about graduation requirements. The oldschool may have 
required two years of French; the new school may want three. 
® Take along evidence of special achievements and honors to 
help with your child’s placement. Your child’s former school will 
forward test scores and grades, but usually little else. Since what 
is taught in one second grade may not be taught until third grade 
elsewhere, it’s useful to include workbooks and paper’ to give 
the school a fuller notion of your young child’s 
level. 

e If you can afford it, let your child call and 
visit old friends, especially in the beginning. 
“It’s not fair to cut children “off from their 
pasts,” says Sally. 




























































eranz. If parents do take their infants to a 
| show she thinks they should leave as soon 
1; as the baby begins to fuss, 
i As for visiting friends, it is only polite 
to ask permission before taking your child. 
© || And once there, Dr. Pomeranz suggests 
|} that you settle the baby into a quiet bed- 
/ room. “‘I don’t think it’s fair to pass the 
kid around like a canapé.”’ 

When to leave your baby home 
__Inevitably, alas, there comes the time, 
usually when™babies begin to crawl and walk, that taking 
them with you may sometimes be more trouble than it’s 
worth. You may become a nervous wreck trying to keep 
your human dynamo away from the bric-a-brac on the host- 
ess’ coffee table. You’ve presumably baby-proofed your 
house, but the hostess may not have baby-proofed hers. 

But be patient. The buzz-saw stage doesn’t last 
forever. Most children, somewhere between the ages of 
three and five, learn to be civilized. It’s up 
to parents to teach social rules, says Dr. 
Pomeranz, and it’s a lot easier for them if 
they do. 
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/ 2, “Time to get this day 

--7& yolling! A change of 

#—~ diapers, Gerber vinyl 
pants to keep me dry 
and comfy, a clean 

Gerber Sleep ’n Play 

? Terry Coverall and 
I’m off and 

crawling!” 





“Mom’s warming up 
my Gerber nurser bottle , 
in our new Gerber [> 
electric bottle warmer. © 
She says the built-in 
teaspoon makes it 
easy for her to measure 
the proper amount of 
water to steam heat my 
formula to the perfect 
temperature’ 
















“Oh, my swollen gums! 

Thank goodness for my Gerber 
teether. Mom says it’s non-toxic 

and dishwasher safe?’ 






“s “We're going shopping, 
4 if Mom can ever find her car 


\ keys. If they were as big and 
colorful as my Gerber Key Rattle, 


noon she never would 
have lost them!” _ 























f “Lunch! Mom’s warming it up in sé 
bo my Gerber Feeding Dish. It’s 





thermostatically controlled and 
cai has three compartments, so it 
EASY _.. keeps my meat and vegetables (¢ 


x = “e  . warm, while my strained 
— | peaches stay cool in a special 
, section for foods that don’t 
J need warming’ 


a EP a 
By, 


rid of Gerber. 






|i to the park. Mom’s packing up her 
Gerber carry-all bag. 

\There’s plenty of room inside for 
| extra diapers, my 
































\Gerber Disposable Ss 
Nurser System, and BABY 
ots more. But it still SH OO 
looks trim and gow pers ~ 1a ME 
fashionable: ase eee arate 











“Bath time. Gentle Gerber Baby Shampoo 
leaves my hair soft and clean. And Mom soothes 
and protects my tender skin with 
Gerber Baby Lotion and 
Baby Powder.” 















~. “Tt must be time for dinner. 
a Mom’s snapping on my Gerber 
Sy vinyl bib. She loves the 
' special catch-all pocket for 
_ spills. I love the bright 
colors and patterns?” 





| | “TIl be warm and cozy all night 
i long in my Gerber Blanket 
Sleeper.” 





Thesmallworld = ed 
| of Gerber is more than baby food. Recher 
Babies ane own business... 


and have been for oven 50 yea. 


Gerber Products Company, Fremont, MI 49412 


20 FILTER CIGARETTES 





IT TOOK TEN YEARS 


BUT WE FINALLY GOT YOUR 


Decade's got your number. 
Only 5mg. of ‘tar’ 

Now you might be won- 
dering why it took us ten years 
to reach 5mg. Well, if we were 
simply interested in lowering 
‘tar, we could have done it ina 
lot less time. After all, others 
have. 

But this wasn't just a num- 
bers game to us. Our goal was to 


NUMBER. 


reduce ‘tar’ without removing 
taste. So we took our time. 
Finally, after ten years, we 
were good and ready. We had 
developed our “Total System.’ 
A totally unique way of deliver- 
ing truly satisfying taste ina 
5mg. cigarette. Thats why we 


say Decade is “The taste that took 


ten years to make.’ 

Every part of a Decade ciga- 
rette is arranged in perfect bal- 
ance with the others. The 
tobacco, the filter and even the 
paper. Only by concentrating on 
these parts are we able to perfect 
the whole. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





© Liggett Group Inc. 1978 


So try Decade. We think 
you ll agree that 5mg. can bea 
very tasty little number. 





Regular and Menthol. 


5 mg. “tar”, 0.5 mg. nicotine ave. per cigarette by FIC method. 

















lf battles over the 

green stuff make you and 
your husband see red, isn’t 
it time you found out why? 
By Saily Wendkos Olds 


Hi: eyes danced with excitement 
as he tore the wrappings off the 
birthday present she had chosen for 
him with such joy. She had relished the 
pleasure of finding the perfect sport 
jacket—the kind he had always said he 

wanted, but would never splurge on. 
Now that she was working, she 
splurged for him. She couldn't wait to 
see the pleased expression on his face. 

She never did see it, because as he 
pulled the jacket from its nest of tis- 
sue paper, his face twisted into an 
angry, glowering scowl. “You know we 
can't afford to spend this kind of money 
on clothes!” he exploded. “Don’t you 
have any sense at all?” She burst into 
tears, he stormed out of the room, and 
they were plunged into another of their 
constant fights about money. 

Yet, like so many other couples, this 
pairs problems with money have lit- 
tle, if anything, to do with the actual 
sums they have or spend. Even though 
money is sometimes in short supply, 
their real problem is not that of not 
having enough to go around, but of 
how they use it as the battleground 
for other wars. At some underlying 
level, both of them know that their 
fights really aren’t about money at all. 
Money is only the outer wrapping of 
something that runs far deeper. Some- 
thing that has to do with power, with 
competition, with self-esteem, with 
anger, with guilt, with love. 

Study after study shows money to be 
the major single area of conflict in mar- 
riage. According to the General Mills 
1974-75 national study of the Ameri- 
can family and money, more than half 
of all families fight about money. In 
general, the less money people have, 
the more they argue about it, but not 
even the affluent are immune from fis- 
cal squabbles. 

“Money is perhaps the most highly 


VV SEC LO ROR. 


YOU REALLY FIGHTING | 


ABOUT WHEN 
YOU FIGHT 


MONEY? 


charged object in our society today,” 
says sociologist K. Edwin Graham, di- 


rector of education and community 
services for the American Council of 
Life Insurance in Washington, D.C. 
We have made it a symbol of power, 
status, achievement and much more.” 
With all the emotional baggage we 
load onto money, it is no wonder that 
when we wrangle about it, the prob- 
lem is usually not with the dollars and 
cents themselves. “People use money,” 
says Dr. Graham, “as a vehicle for ex- 
pressing their values, their role ex- 
pectations, their emotional needs.” 
“It’s easier to cover up your real 
feelings about being unloved or being 
controlled or feeling inadequate and to 
find something finite—like money—that 
you can grab hold of,” says Dr. Joseph 
Newirth, a psychologist and psycho- 
analyst in Fort Washington, N.Y. “This 
wav vou can manage to avoid dealing 
with the painful issues in your life.” 
As Philadelphia psychologist Matti 
Gershenfeld says, “It’s easy for a man 
to say to his wife, “Look at these bills! 
Do you think I'm made of money?’ 
It’s much harder for him to say, “What’s 
happening between us? Fifteen out of 
the last twenty times I wanted to make 
love, you weren't interested.” Argu- 
ments about money, like those in the 
scenarios that follow, can litter the 
landscape of a marriage with tons of 
emotional debris. How many of us 
recognize ourselves in these dramas? 
1. SELF-ESTEEM. For him, money 
is a way of keeping score, of measuring 
achievements, of seeing how he is do- 
ing with his life—and of letting others 
know, too. She keeps the checkbook, 
and gets a great deal of satisfaction 
from her ability to manage it well; she 
resents his flashy spending. She wanted 
a stereo for the living room; instead, he 
bought a white velvet couch to replace 
the serviceable one they had. “Why a 
new couch?” she asked. “It says some- 
thing about me,” he replied. “It says I 
can afford expensive furniture.” 
2. CONTROL. He has always made 


the financial decisions—how much they 












could afford to spend on a house, a va- 
cation, a car. Content to play the role 
of a little girl she would even ask him 
what to do with her paycheck—cash it 
or bank it. Now, however, she thinks 
it’s time to grow up, and she wants to 
make decisions herself. He’s worried: 
If she can make her own decisions 
about money, maybe she can make up 
her own mind about other things, too 
—maybe shell even become independ- 
ent enough to leave him. 

3. TEST OF LOVE. Whenever she 
or her mother had problems, her father 
comforted them with presents. Now 
married herself, she has a thoughtful, 
but non-gift-giving husband. She ac- 
cuses him of not loving her. Love 
equals the willingness to spend money. 

4, JEALOUSY. He has a good job; 
she is unemployed and angry about it. 
When he goes on a weekend fishing 
trip, she telephones friends all over the 
country. “I’m entitled to some fun, 
too,” she says when the phone bill ar- 
rives. He counts the gifts under the 
Christmas tree: if more boxes carry her 
name, he feels neglected. They vie with 
each other to give the children their 
allowances, feeling that the parent w ho 
hands over the money is the “top” par- 
ent, the one whose values will prevail. 
Instead of considering where their 
common interests lie, they play games, 
using money as the pawn. 

ROUTE TO LOVE. He buys a 
fine dining room set for his parents, a 
new car for each of his three children, 
a mink coat for his wife, elaborate gifts 
for friends and colleagues. Everyone 
praises his generosity, but only he 
knows that his extravagant gift-giving 
has put him $50,000 in debt. Realis- 
tically, he knows he has to cut back, 
but he’s afraid that if he does, he'll lose 
the love of family and friends. So he 
keeps buying on credit and going deep- 
er into debt. The phone calls dunning 
him for money have begun to arrive at 
his home and his office. An argument 
follows each one. 

SEX APPEAL. She © thinks 


money (continued on page 34) 
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‘THE NEW POTSCRUBBER ‘III IS THE BEST 
DISHWASHER GE HASEVERMADE. __ 
WHO COULD ASK FOR ANYTHING MORE!” 


— Debbie Reynolds 





IT WASHES DISHES CLEANER. The designed to use less hot water. In fact, you 
Potscrubber III dishwasher featuresthe new can save hundreds of gallons a year. 
exclusive Multi-Orbit™ Wash Arm that is And that’s not all. With the Potscrub- 
uniquely engineered to direct aconstantly ber III, you don’t have to waste heat to dry 
your dishes if you don’t need them right 
away. You just press PFN en mesa 
the Energy Saver but- (Rb) \(caiaRS N/a; iies 
ton and the dishes will [Rigen 
dry naturally. And you 
don’t even have to run 
your Potscrubber III gi 
as often as other dishwashers, because ife 
new Super Racks hold more dishes. 


AND IT RUNS QUIETLY, TOO. We created 


our own material for our dishwasher tub 
and door. It’s called PermaTuf? And not 
only is it tougher (it won’t chip, crack, peel 
or rust in normal use), but it’s a sound damp- 
Pence pattern oe ee up through the ening material, too. And we didn’t stop 
dishes to wash them thoroughly from many there. We even surrounded the PermaTuf 
angles. This arm, combined witha Power _ tub with a blanket of sound insulation. 





Shower on top and a Power Tower in the The Potscrubber III dishwasher from 
middle, gives a 3-level washing action that General Electric. Who could ask for 
' gets dishes and glasses cleaner than ever. anything more? 


And the Potscrubber III even washes 
the messy cooking utensils. Its special 
Power Scrub" cycle, while it may not do 
everything (such as remove burned-on 
soils), is designed to remove the heavy 
dried-on and baked-on foods from pots, 
pans and casseroles. 


IT SAVES WATER AND SAVES ENERGY. 
Almost 80% of the energy used in a dish- 
washer is in the hot water it consumes. The 
Potscrubber III dishwasher was specially 
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THE APPLIANCES AMERICA COMES HOME TO. 


GENERAL 73) ELECTRIC 





Now...get 


gu exe eget a 
Fle B ie ta tt 


fthe cost. . « 





Woolite 
Upholstery Cleaner. 
A name you 

can trust. 


Why pay high-priced 
professionals to clean 
dirty upholstery? 
Woolite® Upholstery 
Cleaner works fast 
and easy... gets out 
the dirt that vacuuming 
alone misses. Cleans 
vinyl and leather, 
too. Give upholstery 
that “professionally- 
cleaned” look with 
Woolite Upholstery 
Cleaner. Woolite— 
a name you Can trust. 





Woolite is a registered trademark 
of AHPC, Boyle-Midway Div. 
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is sexy. When he lost his job, to her he also lost his appeal. He 
believes just as ardently as she does that masculinity is tied 
in with financial success. Now that she has had to go to work, 
he feels inadequate as a man—and has stopped acting like | 
one in the bedroom. 

7. VALUES CLASH. She likes to spend money in the 
sensual here-and-now: to go out for dinner, to dance at the | 
newest disco, to bask in the tropical sun. He likes to save for 
the future or to invest in something tangible: a car, a stereo, 
furniture for the house. She never knew want as a child; he 
saw his mother embroider far into the night just to put food 
on the table. When they married, his steadiness represented 
strength and security to her; her joy in the present delighted | 
him. Now these same attitudes lead to endless bitter conten- | 
tion over who is “right.” 

According to Dr. Newirth, “Money often becomes the 
barometer for a marriage. How people handle money, an in- 
trinsic part of everyday life, can show how they handle other 
aspects of their relationship, as well.” One couple tacitly may 
agree not to talk about money at all: this allows them to keep 
a whole range of secrets from each other and to prevent an | 
intimacy neither one wants. Another uses money as the arena 
in which they make the fur fly over sex, the children, the in- 
laws, what they want from each other. Relationships of de- 
pendency often show up clearly over money, as when one 
partner won’t spend a penny without the other’s approval. 
The list goes on and on, 

This is true even in the many cases when trouble starts out 
as economic. In these days of rising expectations and prices 
that rise even faster, many families find the good life always 
just beyond their reach. The more frustrated they become as 
they try to juggle expenses and income, the more their money 
worries throw their relationship off balance. Their conflicts 
escalate in a spiral of economic and emotional tensions until 
the two threads are fused together, threatening to choke the 
marriage. * a 

How, then, can couples put an end to these strangling dis- 
putes? The most important first step, according to financial 
and family counselors, is to bring the problem into the open. 

“The biggest problem we see in families that have gotten 
over their heads in debt is a lack of communication,” says 
Gerard A. Lareau, president of the Consumer Credit Counsel- 
ing Service of Greater New York. “We see couples who have 
been married five or ten years and who have never once dis- 
cussed money realistically.” 

Facing money problems is the stumbling block (continued) 





“T can seat you in thirty minutes or twenty 
7 ’ 
dollars—whichever comes first.’ 














| YOU CAN COUNT ON GENERAL ELECTRIC 
FOR GREAT IDEAS IN COOKING. 





At General Electric we know what makes 
'America cook, as you can see from all the 
'cooking versatility we’ve built into one su- 
|perb appliance. The Microwave Cooking 
'Center combines the speed and conve- 
|nience of microwaving with the traditional 
'| benefits of conventional cooking, and fits 


‘| comfortably in your current kitchen space. 







































| General Electric’s ‘“‘Microwave Guide and 
| Cookbook” that comes with the “Cooking © 
| Center” is much more than a recipe book. It’s 

| a complete how-to guide that takes the mys- 

! H tery out of microwave cooking with simple | 
| step-by-step lessons, recipes and 450 color (4 

| photographs. 





| The upper microwave oven 
|| features the General Electric 
| Micro-Thermometer™ control. 
, Just insert and set the desired 
| temperature. The oven shuts 

off automatically when foods 
are cooked. It also has digital 

time control and gives you the 
| cooking flexibility of multiple 
power levels. 


The easy-to-clean ceramic glasstop cooking surface gives 
you an infinite choice of heat settings. The cooktop is also 
available with calrod units. The controls are conveniently 
placed at eye level next to the upper oven. 


The conventional oven not . 
only gives you the conve-° § 
nience of General Electric’s ~ 4 
P-7® self-cleaning system, but 
an automatic oven timer. There 
are also settings for bake, time 
bake, broil, and clean, in addi- 
tion to temperature control. 


THE APPLIANCES AMERICA COMES HOME TO. 





GENERAL @® ELECTRIC 


A clutch of class. 





Rolfs new French Clutch features easy-access space for credit cards, a pic- 
ture window for your drivers license, a triple-framed pocket for currency 
and coins, as well as a zip pocket and other compartments. And it’s all bound 
in soft crafted leather, sewn and tooled to perfection. Just further proof of 


how Rolfs handles a clutch situation . 


. . beautifully. 


ROLF S. .. it shows you care. 


West Bend, WI 53095. Available at fine stores throughout the USA and Canada. 
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for many. Money is a tough subject. 

To many women, it feels unfeminine 
and vulgar to talk about money, even 
with their own husbands. To many men, 
it seems unmanly to share the details of 
family money management. As a result, 
in many marriages, she doesn’t know 
what he earns, he doesn’t know what she 
spends—and neither knows how the oth- 
er really feels. 

There is no substitute for honest com- 
munication. But how is a couple who is 
mired in the swamp of financial fighting 
to know how to take the first big step 
out? One way, suggest the counselors, is 
to ask questions like these: 

e Is there a repetitive pattern to your 
quarrels? If you seem to be having the 
same argument over and over again, 
chances are that there is something more 
to the conflict than appears on the sur- 
face, something that is crying out to be 
dealt with. If you figure out the real 
issue, you can face it directly. 

e Isa change in lifestyle triggering your 
quarrels? “Money conflicts are often con- 
nected to transition points in life,” says 
Dr. Graham, “Pregnancy, a move to a 
new community, a job change, a raise, 
the wife’s return to work, the children’s 
college entry, retirement—are all transi- 
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tion points that require adjustments.” 
To weather change as smoothly as 
possible, it makes sense to try to forecast 
life events at least one or two steps in 
advance. People need to ask themselves, 
“How will we change our lifestyle after 
the baby is born and we only have one 
income?” “When my _ raise comes 
through, should we consider buying a 
house?” “What kinds of resources can 
we draw on to meet tuition payments 
for the next four years?” 
e What, specifically, are you angry 
about? Did the fact that your spouse 
spent $20 on a vacation souvenir mean 
that you could not buy or do something 
you wanted? Or do you resent that the 
two of you take vacations only when and 
where your spouse decides? Or are you 
feeling so depressed these days that you 
can’t enjoy anything, and this becomes 
especially painful on vacation? The more 
specific you can be about the source of 
your anger, the less you indulge in broad 
generalities like “You always . . .” and 
“You never...” the closer you'll get to 
the heart of what’s really bothering you. 
“The real conversation is often not 
about money,” says Dr. Newirth, “but 
about depression and hopelessness. Yet 
even though the basic function of mar- 
riage today is to offer nurturance and 
emotional support, most people are too 
frightened to talk about their real feel- 
ings, especially the needful ones; they 
prefer to cover them up.” The feelings, 


though, do come out—often in the form 
of ugly accusations that leave both part- 
ners unhappy. 

@ What role does money play in your 
life? What are your attitudes about it? 
How has your past history colored these 
attitudes? Examining your values about 
money and sharing them with your part- 
ner may help you both put things into 
perspective. 

While family counselors usually try to 
help couples understand any hidden 
reasons behind their money quarrels, 
there is a growing feeling that sometimes 
the most fruitful approach to solving 
money problems is teaching families the 
basic skills of money management, 
which they seem to require. 


Budget experts available 


Family service associations are adding 
budgeting experts to their staffs. The 
American Arbitration Association, after 
50 years of resolving commercial and 
labor-management differences, has insti- 
tuted a Family Dispute Service, which 
helps partners in troubled marriages re- 
solve their disagreements, many of 
which center around money. The Na- 
tional Foundation for Consumer Credit 
has helped more than 200 communities 
in the U.S. and Canada set up agencies 
to help people learn how to manage their 
money. The Consumer Credit Counsel- 
ing Service of Greater ‘New York, for 
example, offers three basic services: 
Free, preventive counseling to help fam- 
ilies analyze their financial situation and 
work out a realistic budget; free credit 
counseling, which offers advice on using 
credit wisely; and debt managenfent (at 
$2.50 a week, or free in hardship cases) 
to help people get out and stay out of 
debt. To find reputable counseling, 
check with your bank or your lawyer, 
the Better Business Bureau, a local con- 
sumer agency, or any of the following: 
The Family Service Association of 
America, 44 East 23 Street, New York, 
N. Y. 10010; The National Foundation 
for Consumer Credit, 1819 H Street, 
N.W., Washington, D.C. 20006; The 
American Arbitration Association, 140 
West 5lst Street, New York, N.Y. 10020. _ 

It is always easier to deal with the 
truth, no matter how painful. If the truth 
is that the difficulty comes from a short- 
age of money a couple who adopts the 
attitude that they are in this struggle to- 
gether will enrich their relationship at 
the same time they improve their finan- 
cial standing. If the truth is that an emo- 
tional need is causing some of the fi- 
nancial stress, a couple who examines 
their attitudes as openly as possible, who 
acts upon what they see often can peel 
away the covering that conceals the real 
issues. The endless battles over un- 
named, unknown needs that so often 
poison the air between a man and a 
woman can be blown away if only we 
dare to open the window on them. End 











smoke’ 


“Why kid anyone? I smoke 
because | enjoy it. I'm the kind of guy 






who gets pleasure out of a cigarette. 
But I'm not deaf to what's being said 
about tar. 

“So I searched out a cigarette 
that would give me taste with low tar. 
And two years ago | found it in 
Vantage. Vantage has all the taste | 
enjoy yet, surprisingly, much less tar 
than my old brand. 

“Why did I choose Vantage? 
Because 1 like it.” 


VE Syed 
Michael Epperson 
Miami, Florida 


Regular, 


Menthol, and ~ ane LE 
Vantage 100’s s Ce 









Warning: The Surgeon General Has Determined 


: FILTER: 11 mg. “tar”, 0.7 mg. nicotine, MENTHOL: 11 mg. “tar”, 
That Cigarette Smoking Is Dangerous to Your Health. 


0.8 mg. nicotine, av. per cigarette, FTC Report AUG. ‘77; 
FILTER 100’s: 11 mg. “tar”, 0.9 mg. nicotine av. per cigarette by FIC method. 
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Spending Your Money 





Sylvia Porter 


What’s the best way to figure your net 
worth? Ways to make the most of a 
small ‘“‘windfall’”’ and what working 
teenagers can—and can’t—do. 


Is it true that more and more young Americans 
are living alone and loving it? That’s what I’m 
doing, but my parents keep nagging me to 

get married. I’m 24 and my mother says she’s 
ashamed to admit I’m still single! 


It’s true. At the latest reporting date in 1977, close 

to 590,000 women in the under-25 age group were 
living alone—double the 282,000 who were living 
alone as recently as 1970. And young men are way 
ahead of you. Since 1970, the number of young men 
under 25 living alone has nearly tripled, from 274,000 
at the start of the decade to more than 752,000 now, 
reports the U.S. Census Bureau. 


How do I calculate my “‘net worth’’? 

Take three sheets of paper. Mark the first sheet 
“Assets” and list: 1) The amount of money you have 

in checking and savings accounts, in savings and 
loan associations, in credit unions, in time deposits, in 
cash on hand, in a strongbox at home or elsewhere: 

2) The cash value of your life insurance. This is the 
amount you actually could borrow on request; 3) The 
cash value of your United States Savings Bonds. (This 
is not the maturity value but the amount you would 
get if you turned in your bonds now,); 4) The amount 
of cash (or its equivalent) you could withdraw 
tomorrow from profit-sharing employee savings, 
retirement programs, etc. (a rough calculation will 
do); 5) The current market value of stocks and mutual 
fund shares you may own. (Not the purchase price, 
but what you'd get if you sold the stocks tomorrow. Ne 
6) The current market value of other securities you 
may own—marketable federal government, municipal 
or corporate bonds—and the market value of other 
investments you may have, such as mortgages you 
have extended to others: 7) The price you would get 
if you put your house and land, summer house or other 
real estate on the market this week. (Get a conservative 
estimate from a reliable real estate agent.); 8) The 
price you would get if you offered your car (or cars) 
to a used-car dealer or sold it priv ately for cash right 
now. Be cold-blooded about it; 9) The market value 

of your household goods—furniture. rugs, appliances, 
TV, stereo, linen, silverware. (Make your own 
conservative estimate, then slash it by 75 percent and 
you'll be on safe ground.) ; 10) The market value of 
your other personal assets (jewelry, paintings, furs, 


[sales 
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rare books, art objects, coins, stamps, antiques, 
clothes, etc.). Here, too, cut your own conservative 
estimate by 75 percent; 11) The price yowd get if you 
sold your investment in any unincorporated business, 
farm or other ventures; 12) Amounts of money other 
responsible people owe you; 13) A conservative esti- 
mate of the value of any other asset you can think of. 
Add the totals. Now, take a second sheet, mark it 
“Liabilities,” and list: 1) The total amount you owe on 
your mortgage or mortgages, your car, boat, 
motorcycle, etc.; 2) The amount you owe on other 
installment debts, charge accounts, credit cards, other 
personal debts and bills; 3) The amount you owe for 
taxes that have not been withheld; 4) Sums 
you've committed for college education, ete.; 
5) Any other liability you can think of. 
Add these totals. Now take a third sheet, mark 
it “Net Worth,” and simply subtract the total’on your 
second sheet from the total on your first. The difference 
between what you own and what you owe is your 
net worth. The vast majority of Americans have some 
cash in the bank and in savings accounts and own a 
car. And while you have debts, you also have » ~- 
substantial assets. This is the norm in no other nation 
in the world. 


We’re buying a new car this fall because we’ve 
just about driven our old one into the ground. But 
we’ll never be able to finance it without at least 
a four-year loan. Dare we take this long a loan? 


The traditional 36-month car loan is rapidly 
disappearing as automobile prices spiral upward. 
A recent survey by the American Bankers Association 
showed that a fat majority of banks (77.4 percent ) 
were making automobile loans to their customers 
ranging from 42 to 48 to even 60 months—and 
50 percent were making the four-year loan youre 
considering. Only two years ago, 91 percent of 
all direct new-car loans were for 36 months 
or less, but today, a mere 22.6 percent are still 
restricting new-car loans to 36 months. 

While I still feel 36 months is long enough 
to pay off a car, you would be no more than typical 
if you took out the four-year auto loan. 


I just inherited $1,000, not enough to play with 
in the stock market, but a lot of money to me. I 
want to keep it safe and earn as much on it as 

I can. What do you suggest? 


With as little as $1,000, your choices are indeed limited. 
Put it into a savings account or investment certificate at 

an insured savings institution. You'll get the maximum 

interest return available, (continued on page 52) 
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DENTI-FACTS 
Set against a summer tan, your pearly- 
whites should look their best, brightest. 
To shape up your smile, here are a few 
toothful truths. ¢ More than the tooth- 
paste of your choice, the biggest help 
in cleaning your teeth is the brush and how you use it. Dr. 
Robert Gottsegen of the Columbia University Dental School 
recommends this technique: Start with the bristles at a 45° 
angle to the teeth, pointed toward the gum. Ideally, the bris- 
tles should be touching both the tooth and the gum. Vibrate 
or jiggle horizontally with a small stroke so the bristles work 
into the crevices. Nylon brushes are now being touted over 
natural. The rounded polished bristles are softer, more even, 
meaning less risk of damage to the gum tissue. Ideal: to 
brush after every meal for about 2 minutes or at least twice 
a day. @ Dental floss (best, unwaxed) is another twice-daily 
must. Dr. Seymour L. Nash, Executive Director of the 





ROLL CALL 





in summer. Is there a new twistP—L.M., Waco, Texas 


A. Try this roll for a refreshing change. Simply run a 
line of bobby pins (above, left) around the head for a 
steady anchor. Then, taking one section at a time, grasp 
the hair between your index finger and thumb (center). 
With the help of your other index finger, roll hair up to 
the pin line. Right: Secure with hairpins inserted per- 
pendicularly to the bobby pins. Repeat all the way around. 





TRAVELERS’ AIDS 
With August the tried-and-true vacation month, here are 
some good-news traveling companions ... @ A shower of 
tale soothes and cools after beach or sightseeing. Smells 
fresh, lush. Aviance Silky Shaker Tale by Prince Matcha- 
belli, 4 oz., $2.50. e Take-along exercise class—wherever 
you roam. Cassette tape of “Miss Craig’s 21-Day Shape-Up 
Program for Men and Women.” By mail, Elizabeth Ar- 
den, 691 Fifth Ave., N.Y., N.Y. 10022 ($14) or at the 
salons ($12.50). ¢ To come clean—a new shaver angled 
for women. Light enough to float in a tub, in sunny yellow, 
with a guard bar. Use 7-12 times and toss away. Bic Lady 
Shaver, 2 for 49¢. @ It’s like having a pocketful of rain— 
instant moisture to slick around your eyes, mouth. Size 
of a lipstick. Cover Girl MoistureWear Moisturizing 
Wrinkle Stick, .10 0z., $2. ¢ To slip in the palm of your 
hand, a mini-bottle of soft skin lotion. Vaseline Intensive 
Care Herbal Lotion, 1 fl. oz., 2 for 35¢. 


auty Journal 


For happy-go-lucky 
August days,a hot 
weather hairstyle plus 
ways to make your 
smile sunnier. 
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Dental Society of the Statof New York, 
suggests the “shoe-cloth” nthod, sliding 
the floss back and forth. T> fibers sepa- 
rate into many strands, »reading out 
to cover more surface. @\bout tooth- 
pastes. A good tasting sostance, one 
that’s easy to use (a tube of paste rather tharpowder) en- 
courages people to brush. Common householcalt and bak- 
ing soda, once popular, are too harsh, can reove enamel. 
Most brushers prefer a toothpaste that foais, somehow 
feeling that foam does a better job. Fluoride (lso added to 
many public water works) is an important poven aid for 
curbing tooth decay, especially in children. Bush regularly 
—but don’t attack your teeth with all your nzht. Keep in 
mind that most toothpastes contain some sorbf very mild 
abrasive to remove surface stains and clear way plaque. 
Care should be taken. Overzealous brushing en cause too 
much wear and tear. Be gentle, and happy bushing! 





COURTESY COUNTS 

“Etiquette,” it’s said, “means behaving youself a little 
better than is absolutely necessary.” It’s thos niceties of 
life that matter when other people get involed in your 
beauty routines. For instance, as a houseguesi remember 
to take off your eye makeup properly, withot leaving a 
smidge of a smudge on towels or pillowcases.And to dry 
hands on guest towels provided instead of danpening the 
family bath towels. If you comb your hair ovr someone 
else’s sink (public or private), best advice isto take a 
damp tissue and whisk away any straggly strnds. This 
goes for airplane w.c.’s, too. One old-timey bread of social 
etiquette, applying lipstick after dining, has relaed lately. 
A discreet dab in a mirror seems mannerly enowh, but if 
you go through a lipliner ceremony, politely retir. Lastly, 
women who market with a head full of pink rolers seem 
to think no one will notice. Point is not to look wly now, 
lovely later—look your best in public all the time 


EXERCISE OF THE MONTH 


Q. My husband has started 
to gently kid me about my 
flabby knees. Can this soft- 
ness be exercised away?— 

A.M.K., Paris, N.Y. 


A. Sure. Here’s a fast exer- 
cise that firms knees, tightens 
front of thighs. Kneel with 
legs flat on floor, hands at 
sides. Take a deep breath. 
For good control, lift your 
weight from your pelvis as 
you arch torso backwards 
(shown) and grasp ankles. 
Hold, exhale. Return and re- . | 
lax about 3 seconds, Repeat ny —ooS+——— 
twice a day. 





Border by Julia Noonan. Drawings by Thea Kliros 












You may not realize it, but if 
ir nose has a bridge that’s very 
row or very broad, your eyes 
‘look too close together or too 
apart. But with Aziza Shadow 
)s it’s very easy for you to make 
your eyes so they appear to 
more in proportion with the 
of your facial features. 

Ideally, the 

: space between 

i | your eyes 

' should be the 
same as the 
width of your 
eye. To find out 
about your eyes 
= try this: look 
into a mirror. As 
\ in diagram, 
: align tip of in- 
finger with the inner corner of 
» eye. Place thumb at outer cor- 
_ Now move hand over until 
mb is at inner corner. If the 























AZIZA DEMONSTRATES 


tip of your index finger extends be- 
yond the inner corner of your other 
eye, your eyes are too close to- 
gether. If it falls short, they're too 
wide apart. 

With Aziza Shadow Trios you 
get everything you need to create a 
look that’s natural and still subtly 
achieves an illusion of balance. 


The three precisely matched colors 


and unique sponge applicator 
are designed to work together. And 
if you think three shadows are too 


much to handle, here are tipson how 


to use a Trio like Glistening Cocoa. 











. 
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For close-set eyes: Smooth 
the medium shade over lid. Lightest 
shade under brow. Place darkest 
color from mid-lid outward. 


Sm a> 
) & 
For wide-set eyes: Medium 


shade goes over lid. Lightest shade 
under brow. Place darkest color in 


—> —-_ 
































WHY YOUR NOSE IS IMPORTANT WHEN 
YOU MAKE UP YOUR EYES. 


inner corner. Blend all edges. 

For perfectly spaced eyes, like 
our model's, place medium shade 
over lid, lightest shade under brow, 
and smooth darkest shade across 
lid right under brow bone. 

You can choose from 
nine lovely Shadow Trios. The five 
Soft Touch Trios offer you soft, 
translucent colors and the four 
Frosty Lustre Trios have rich, 
lustrous color. 

Any questions on eye make- 
up? Get our free book, “Aziza 
Demonstrates All About Eyes.” 
Send 25% for postage and handling 
to Aziza, Dept. 683, 33 Benedict 
Place, Greenwich, Conn. 06830. 


Because Aziza ZZ 


knows all about ee 
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TATUM: THE BEAUTIFUL BRAT 


Tatum O’Neal. She 
may be Ryan’s 
daughter—but she’s 
nobody’s little girl. 
By Liz Smith 


hild stars have always cap- 
tured the heart and the 
imagination of the American 
movie-going public. From “Amer- 
ica’s Sweetheart” Mary Pickford, 
to tap-dancing, goody-two-shoes 
Shirley Temple, we Americans 
have paid sound dollars to make 
sentimental heroines of our kids. 
Now, in the 1970's, we’ve gone 
further by painting child stars 
with exaggerated makeup, by ex- 
pecting that theyll have sex ap- 
peal—by surrounding them with 
honest-to-goodness scandal. 

From the age of nine, when 
she appeared in Paper Moon, chain smoking and cursing 
like a bandit, Tatum O’Neal has made it clear that she is 
not a goody-goody child star. Today, at 14, Tatum no long- 
er acts the part of a tomboy with a severe case of the street 
smarts. Indeed, this golden girl seems more fitted for the 
role of sex goddess with a severe case of ennui. Tall grow 
the tales of Tatum dancing the nights away in the eye- 
brow-raising company of such disco-dalliers as Bianca 
Jagger, Margaux Hemingway and Cher. Even taller are 
the innuendos about Tatum and her father, Ryan O'Neal. 

Trying to be heard above the din of gossip, Tatum, at 
12, said: “Some people think because I go to parties and 
wear fancy clothes that I’m not a child, and that I’m go- 
ing through life too fast. But I consider myself a child, be- 
cause I am a child. I act grown-up, but I don’t try to do 
the grown-up things that are intimate. I don’t have sex yet. 
I don’t take drugs. I just act poised, and I’m not ram- 
bunctious. My relationship with my father is extremely 
precious. Nobody in the world has a relationship like this. 
It has nothing to do with sex, and it’s not perverse. But we 
are criticized because we are so close.” 

Trying to explain his affectionate relationship with his 
daughter, Ryan O’Neal said: “When Tatum was bom, I 
was an out-of-work actor, and Joanna [Tatum’s mother, 
actress Joanna Moore] was working all the time in tele- 
vision. We didn’t have a live-in nurse, so from the begin- 
ning I played the roles of both mother and father. It was 
an incredible experience for me. I diapered her, I bathed 
her, I buttoned her. I got up for the two o'clock feeding: 
When the glaze left her eyes and she could see for the 
first time, she saw me.” 

And another time, Ryan said: “She and I had a terrible 
row on the set. She could break my spirit—we are both so 
fragile.” 

It’s no surprise that Tatum, forced to defend the simple 
fact that she gets along with her father, is not overly fond 
of reporters. Nor is it surprising to find a phalanx of person- 
nel guarding one of moviedom’s most bankable stars. What 


is surprising is that Tatum, unconsciously perhaps, pepetu- 
*hotographs: Above by Eve Sereny; at right, Terry O'Neill 
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ates the bad press. “I think the 
things people write about me are 
just plain cruel,” she says. Days 
later she’s back at the disco 
where the “cruel” rumor origi- 
nated. It makes one wonder: 
who, after all, is the true Tatum? 

In her latest film, International 
Velvet—the sequel to National 
Velvet—Tatum plays the role of 
Sarah Brown, the niece of the 
now grown-up character Velvet 
Brown. Sarah Brown’s horse, 
Arizona Pie, is the foal of Velvet’s 
horse, Pie. The plot can’t help 
but jar memories of a breath- 
takingly beautiful 12-year-old 
Elizabeth Taylor—the Velvet of long ago. 

Pinewood Studios in London, where Tatum was finish- 
ing International Velvet, has a nostalgic quality, too. More 
like a private boarding school than a movie studio, the 
wood-paneled halls seem to be haunted by the great ac- 
tors who worked here. When I enter the studio’s elegant 
restaurant, I see that Bette Davis, in a leather motorman’s 
cap, is having lunch, and Christopher Reeves, still in his 
Clark Kent makeup for the movie Superman, is stopping 
by to say hello. The noise is overwhelming. 

Then, as if on cue, Tatum, the famous 14-year-old, 
makes her entrance. She is tall for her years, five feet six 
inches, and her height is emphasized by-long, slender legs 
encased in skintight, thigh-high boots. Tiny Tatum, I 
realize with a start, has become a very grown-up Ms. 
O'Neal. She walks the full length of the dining room, 
acknowledging the smiles and the greetings offered by 
many of the movie industry’s most prestigious members. 
Her poise is staggering. I am mostly in awe of her capac- 
ity to treat each and all 
as peers—Tatum does ] 
not bow to age, nor to 
fame. 

She settles next to me 
at a table and pours so 
much milk into her tea 
that it overflows into the 
saucer. For a moment, 
the facade of adulthood 
cracks, releasing an em- 
barrassed giggle, while 
(continued on page 48) 


“I'm no longer a 

child star. People will 
believe that when 
they see International 
Velvet.” Right, Tatum 
and co-star, Magic. 
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The small happenings in your life are big events to someone who misses you. 
) Share them Long Distance, particularly on Saturday when everybody’s home and our 60% interstate 
| discount applies. You can call up to 3000 miles for 21¢ plus tax (only 16¢ plus tax for each 
‘| minute after the first). For other times to save and details on dialing direct, clip out the chart below and 
| put it in your wallet or by your phone. Keep the people you love tuned in to your life. 
Long Distance is the next best thing to being there. 


Save 60% on Long Distance a sey 


LONG DISTANCE INTERSTATE RATES 
(except Alaska and Hawaii) * 
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Nalph Nader Neports 


Being harrassed by a nasty bill 
collector? Making a major purchase? 
Want your town to be a better place 
to live? Need information about 

your pension rights? Here’s how and 
where to write for help with these 
problems—and more. 


Now more than ever Americans are looking for ways , 
to solve their problems in the marketplace and in their 
communities. To help, here’s a list of the latest handy 
materials you can send for. Unless otherwise noted, 
the information is free. 


Fair debt collection practices. Are you being treated 
unfairly by a bill collector? The Fair Debt Collection 
Practices Act (effective March, 1978) gives you the 
right to fight unjust means of collecting consumer 
debts. The Federal Trade Commission, Washington, 
D.C. 20580, has produced a pamphlet containing 
examples of nasty and deceptive collections practices 


to look out for, and information about what you can do. 


Neighborhood improvement projects. Citizens of 
New York City have banded together to improve the 
quality of life in their neighborhoods. A description of 
these projects, which other communities can emulate, 
has been collected in a 140-page booklet called 

New York Self Help Handbook. The contents include 


activities in the areas of safety, sanitation, open spaces, 


programs for children and senior citizens, housing and 
neighborhood preservation, consumer affairs, health 


and education. Send $4 to: The Citizens Committee for 


New York, Inc., 630 Fifth Ave., Room 306, 
New York, N.Y. 10020. 


Equal Credit Opportunity Act. This new law prohibits 
creditors from applying double standards of credit- 
worthiness based on sex or marital status. To inform you 
how to use these new rights, the Federal Reserve 
System has prepared a pamphlet entitled The Equal 
Credit Opportunity Act and Women. You may also 
want to ask for other pamphlets in this series, which 
describe truth in lending, fair credit billing and equal 
credit in housing. Write to: The Federal Reserve 
System, Washington, D.C. 20551. 


Volunteers. Need advice about setting up volunteer 
groups in your community? The National Center for 
Voluntary Action has material on how 

to recruit, place and work with volunteers. The Center’s 
address is 1214 16th St., N.W., Washington D.C. 20036. 


Children’s defense. More and more, our courts are 
recognizing the need to uphold the rights of children 
against abuses. For a list of books and handbooks about 
mistreatment or care of children by various institutions, 
write to: Children’s Defense Fund, 1520 New 
Hampshire Ave., N.W., Washington, D.C. 20036. 


Local newspapers. Believe it or not, you can improve 
the way your local newspaper serves the news and 
opinion needs of your community, and it’s a lot of fun 
to do. For a copy of How to Appraise and Improve 
Your Local Newspaper: A Manual for Readers, 
prepared under my supervision, send $5 for 
individuals, $10 for institutions, to: Disability Rights 
Center, P.O. Box 19367, Washington, D.C. 20036. 


Early alert on your pension rights. Do you know what 
income you can count on when you retire or if you're 
widowed? A plainly written brochure entitled Pension 
Facts 2 provides information for women—the group 
most disadvantaged by company pension systems. 
Send a self-addressed, stamped envelope to: Pension 
Rights Center, Room 1019, 1346 Connecticut Ave., 
N.W., Washington, D.C. 20036. 

Choosing a dentist. Members of many communities are 
surveying dentists and compiling directories to help 
both residents and newcomers select a family dentist 
most suited to their needs. If your community would 
like to prepare such a service, you should find A Guide 
for Compiling a Consumer’s Directory of Dentists quite 
helpful. Send $1 to: Health Research Group, 

Dept. L, 2000 P St., N.W., Washington, D.C. 20036. 


Consumer product standards. What do the width of 
auto tires, the traction of shoes, the ingredients pf house 
paint, the specifications of lawn mowers, the design 

of child car seats and the size of door frames have in 
common? They’re all covered by trade product 
standards developed by standards groups in various 
industries. There’s a concise primer about how these 
standards are made and changed that may help you 
become a wiser shopper. Request a copy of Questions 
and Answers About Trade Product Standards: A 
Primer for Consumers from: The Senate Committee on 
the Judiciary, U.S. Senate, Washington, D.C. 20510. 


Toll-free hotlines. The federal government has set up 
many hotlines to answer your inquiries about problems 
as consumers, taxpayers, homeowners, parents, 
students and more. For the most recent comprehensive 
list of these toll-free hotlines, send a self-addressed, 
stamped envelope to: Hotline Information, 


P.O. Box 19404, Washington, D.C. 20036. End 















“With the greasy dirt 
they get into...| need 
Concentrated alf 

Try it yourself!’ 





“Concentrated all with bleach, 
borax and brighteners knows 
how to clean. It's great for all of my 
family’s wash. It gets out greasy dirt 
better than other leading detergents. 
; And the colors, the whites, the 
FERS permanent press — everything comes 
DETERGENT hae , out beautifully with Concentrated alll. 
A ow, Try it for all of your family’s wash 
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MERICAN TOURISTER, WARREN, RI 


tae 


Wy 


ui 


‘SIMULATED SITUATION BASED ON ACTUAL INCIDENT 
See a 


American 
Tourister 





“Dear American Tourister: 
You’re great on unscheduled 


flights.’ Janet Clay, Bernville, Pa. 


phisticated pose returns. She prattles 
about shopping: “When I get home I’m 
going to buy a whole wardrobe of sum- 
mer clothes. I have a flair for fashion. 
It’s almost like a gift.” She then moves 
to the topic of London, adding a trace of 
put-on British accent to her speech: 
“IT spent a lot of time here with my fa- 
ther when he made Barry Lyndon. Beau- 
tiful movie that, wasn’t it?” She stops. A 
handsome, rosy-cheeked Englishman is 
approaching our table. “It’s Richard,” 
rhapsodizes Ms. O’Neal, waving to him 
and his good-looking companion. I don’t 
know whether Tatum is really happy to 
see this pair or whether she is just using 
the distraction to interrupt the interview. 

Aichard is Tatum’s riding coach. I 
mention to her that earlier in the day he 
had paid her a compliment, saying she 
had a natural talent for riding. “Did he?” 
she squeals, “how lovely of him. It’s 
true, of course. Iam very good. I want to 
get a horse of my own.” 

Richard and friend arrive, and Tatum 


jumps to her feet. Richard introduces his 
friend, who shyly mumbles that he al- 
ready has met Tatum. “Oh, yes,” says 
the beautiful brat. “At Lorenzo’s, I re- 

ber. But haven’t I changed since 


then?” Tatum twirls around to let the 
young men see for themselves. “Yes, you 
have,” they answer, and then ask if they 
can visit her on the set. Tatum’s ado- 
lescent face falls into a frown. “Sure, but 
the only scenes left are with me in my 
school uniform, and I look so young and 
kind of blah.” The realization that she 
may have to face these gents while 
dressed in short skirt, school tie and knee 
socks takes the fun out of her flirtation, 
and Tatum slumps back into her seat. 

Reluctantly, she continues. “No, I 
haven’t seen the original National Vel- 
vet, but I understand that Elizabeth’s a 
great, great beauty in it. Yes, I know her 
very well.” Tatum has slipped back into 
her grown-up facade as easily as she 
might slip into a new pair of boots. “Any- 
way, she prattles again, “I start off in 
the movie as a twelve-year-old and end 
up as a bride of nineteen. This is the first 
time I have had a chance to really act, 
and not just be myself—a kid. I had to 
learn to sound like a mature woman for 
the role. I changed my voice, made it 
deeper. There is still room for improve- 
ment, right? But I know it will get bet- 
ter. My voice now has an interesting 
raspy quality, which is nice. I’m just 
lucky, I guess. 

“T feel fortunate that I have such a 
head start on my career. I’m no longer a 
child star. No one believes that yet, but 
they will when they see International 
Velvet. I'm mature already, and fully 




























prepared for my future. That’s wh 
most people don’t understand. Som 
times I think my father is a bigger chil 
than Iam.” At the mention of her dadd 
Tatum seems to remember who she 
and what she has to do. I realize that T 
tum O’Neal is prepared. No Hollywoo 
victim, this kid. She holds all the aces. 

Tatum knows how to take care of he 
self. She had to learn, adversity h 
hounded her almost from infancy. H 
parents split up when she was three. F 
a while, Tatum lived on a ramshackl 
ranch with her mother, who was a 
dicted to diet pills at the time, Tatu 
playing her cards right, packed up on 
day, left Mom to the diet pills and ar 
rived on Ryan’s doorstep. “I’m staying, 
she announced, and she has been wit 
Ryan ever since. As would any chil 
born of crisis, Tatum continued to sharp} 
en her resiliency and to focus her dis 
criminating eye on winning. 

In 1974, at age ten, Tatum won al 
Oscar as best supporting actress for he 
performance in Paper Moon—the young 
est person to ever win an Joc 
Award. A few days’ before the Award 
ceremony, she announced to her clas 
that she wasn’t coming back to schoo 
the next year. The class applauded. 

Tatum turned her back on their criti} 
cism, a move she still makes when sens- 
ing an attack. I asked, for instance, if 
she read the things »written about her 
and she flashed a steely anger. “Only a 
good things. I know that some real hor+ 
ror stories are circulating about me. But 
theyre just not true. 

“In reality,” she says in an almost 
apologetic whisper, “I don’t-approve of 
smoking or drinking, and have no inten- 
tion of doing either. My friends have 
been nothing but warm and dear to me, 
and have never. encouraged me to do 
things I shouldn’t. I know right from| 
wrong, anyway. I even watch my diet 
and try to keep a good muscle tone.” 
To prove her point, she smiles, and slaps| 
her thigh a good wallop. “I don’t have| 
boyfriends, either,” she adds. “I’m too! 
young to have boyfriends. What I really 
love is acting. In between movies, I want 
to cook, fool around with sports and lie 
in the sun. I can’t wait to go home. I just 
really love being with my family.” 

It would be nice to think of Tatum as 
a normal kid who loves sports, sunbath- 
ing, the family life. But the rumors and 
news photos tell a different story. 

In April, having returned to America, 
Tatum again was making news. Three 
nights in a row she had been seen, un- 
escorted, at the most chic Hollywood 
parties. I then heard that she was throw- | 
ing a birthday party for her father at 
New York’s risqué, all-night disco, Stu- | 
dio 54. But another report came along | 
that the bash was cancelled. Tatum had 
been to Studio 54 every night that week | 
—and, as we all know, children need 
their rest. End 
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“Even my dry hae 
can get the greasies:’ 
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“Now I've saat oe 
Goodbye greasies:” 





Aqgiée Creme Rinse & Conditioner 
helps stop the greasies. _~ 





Consider this. 


Some creme rinse & 
conditioners contain oil 
which causes the greasies. 
It's the oil in these creme rinse and 
conditioners that can cause oily, 
greasy hair—the greasies. So, re- 
gardless of your hair type—oily, dry 
or normal—if you use an oily creme 
rinse and conditioner, you too can 
get the greasies. Now, consider this. 


Agree is 99% Oil-Free 
Because of its unique formula, Agree 
Creme Rinse 
and Condi- 
tioner helps jail 

ti 
stop thef 
greasies. Yet, 
Aaree gives 
you excel- F 
lent wet 
combing and conditioning. Used reg- 
ularly, the conditioners in Agree help 


protect your hair from the potential 
damage of combing and brushing. 


Does Agree really work? 
Yes. In a series of salon and home 
tests, people like yourself were asked 
to use Agree and compare it with a 
leading creme rinse and conditioner. 
Test results show that most people 
prefer Agree’s formula over this lead- 
ing creme rinse and conditioner. 
People found Aaree to be less oily/ 
greasy whether their hair was wet or 
dry between uses. It actually helped 
solve the problem of the greasies. 







Agree 
Creme Rinse 
& Conditioner 





Agree’s Wet Combing 

is Proved Effective 

in Detangling Hair 
More tests were conducted at the 
Hair Care Laboratories of Johnson 
Wax. A laboratory instru- | 
ment (commonly called 
an Instron) measured the 
force required to remove 
tangles. Agree’s effective- 
ness was measured 
against a leading creme rinse and 
conditioner. Agree proved easier in 
removing tangles. 


he people of the Hair Care Labo- 

ratories, Personal Care Division of 
Johnson Wax, believe that Agree is the 
finest creme rinse and conditioner avail- 
able in either salons or retail stores. Try 
Agree. We think youll be delighted. 


Agree is available in three formulas. Regular, 
For Extra Oily Hair. and Extra Body with Balsam, 
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Spray'n Wash has 
a special 3-way 
© action that. 


1. Penetrates 
tough stains... 


UO 
To change or correct 
your address 


Attach label from your latest copy 
here and show new address below— 
include zip code. When changing ad- 
dress please give eight weeks notice. 


O 








All correspondence 


relating to your subscription 

should be accompanied by your address 
label. If you are receiving duplicate copies 
please send both labels. 


Send address changes to: 
P.O. Box 1697, Des Moines, lowa 50306 


All other correspondence to: 
P.O. Box 4565, Des Moines, lowa 50306 


Subscription prices: 
One year, U.S. and Possessions: $7.97; 
all other countries, $10.97. 


Two years, U.S. and Possessions: $11.97; 
all other countries, $17.97. 
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work with any actress in the world, say 
Bette Davis, what would you make? 
WA: There’s no star in the world, wheth- 
er at this time or at any time in history, 
that I've ever wanted to work with. I’ve 
never had the urge to work with anyone 
who was not a close friend socially. The 
two or three people who live near me in 
New York and that I hang out with are 
the only people that I want to work with. 
When I directed Interiors with Geral- 
dine Page and Maureen Stapleton, I 
was awe-struck because I thought, “I’m 
going to tell Geraldine Page to do an- 
other take because I didn’t believe that 
one’?, or “I’m going to direct Maureen 
Stapleton”? . , . my feeling was: “Where 
do I come off doing that?” I would feel 
the exact same way with Bette Davis, 
(Pause. He looks at me a moment, then): 
Are you kidding? I'm going to tell Bette 
Davis to be, you know, less broad? Con- 
sequently, I’ve avoided directing people 
who aren’t friends of mine. 

GS: When you write a script don’t you 
have a cast in mind? 

WA: Sure. Me, Keaton, Tony Roberts, 
Michael Murphy, people I speak to 
every day. 

GS: How did you feel when you won 
the Academy Award? 
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WA: I was very surprised. Very sur- 
prised. I couldn’t believe it. I woke up 
the next morning, I was making my 
croissant and orange juice, and I saw the 
story on the front page of The Times 
on the lower right-hand corner and I 
thought “You've got to be kidding,” and 
then the phone began to ring and it 
never stopped. I got a million telegrams, 
a million wires, and do you know what? 
The picture made more money between 
the time it won the Academy Award and 
now than it made during the whole year 
from when it opened until the Academy 
Award, that’s how commercially impor- 
tant that kind of thing is. 
GS: And yet none of your ads, at least 
no ad I saw, said you won the Academy 
Award for Best Picture. 
WA: Those ads embarrass me. I don’t 
want people to see Annie Hall because 
it won awards. I want them to see it be- 
cause theyll have a good time seeing it. 
I had to make a concession to United 
Artists. I went to see them and they 
said, “Listen, out of town we don’t care 
what you say, we're printing it. But with- 
in a hundred miles of New York we 
won't do it.” And I said, “Make it two 
hundred miles.” So we compromised at 
a hundred and fifty miles. 
GS: What have you done with the Oscar 
you won for Best Director? 
WA: I don’t have it. ’'ve never seen an 
(continued on page 60) 
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, Introducing 
MBB uatie mw hte 
Teacup Set 


Produced in Fine China at a —— 


Now you can read your own tea leaves! Amaze your friends and 
relatives as you actually reveal the knowledge known only to the 
great tea-leaf readers throughout the ages. 


The Zarka Fortune Telling Set is beautifully produced with all 
the secret symbols and signs in the exact pattern sacred to this 
ancient rite. No need to be mystified by a tea-leaf reader’s fore- 
casts any longer. The age-old veil has been parted and the 
meanings are now yours forever. 


Provided with each set is a comprehensive 24 pg. illustrated 
booklet including instructions on the correct method of “swirl- 
ing” the leaves, and interpreting the events based upon where 
they “fall” All is finally explained. 


Although we suggest you treat your prophecies in an amusing 
manner, we do make this prediction: YOUR TEACUP SET WILL 
INSPIRE ENVY. Better order several for friends and relatives 
rather than risk losing your Zarka Fortune Telling Teacup Set! 







International Collector’s Guild, Ltd. Dept. F-12 
9000 Sunset Blvd., Los Angeles, Calif. 90069 


Please send me Fortune Telling Teacup Sets at 
95.00 ea. ( 2 for $9.50 ). Also enclosed is 95¢ postage and 
insurance for each set for a total of : : 

Calif. residents please add 6% sales tax. 


L] My check or money order is enclosed. 
Name 

Address 

City State Zip 


Please charge my, credit card account number 
3ankAmericard 
M aster Charge 


LTT 


fie ate No. MC only_ LLL] 














Spending Your Money 
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assuming you can and will keep it on deposit for the longest 
time required by the institution—and your money also will 
be safe. 


A few years ago, I worked as a secretary for a small 
firm, and my deductions for Social Security were taken 
from every paycheck. This firm went bankrupt shortly 
after I left, and I’ve got a sick feeling that my employer 
might not have reported all my pay. What should I do? 
If your employer did, in fact, fail to report any of your pay, 
you could lose part of your Social Security benefits. Immedi- 
ately ask your nearest Social Security office for card Form 
7004, Mail this card, on which you request a report of your 
earnings, to the Social Security Administration in Washing- 
ton. In about six weeks, the card will be returned to you, 
giving you a lump-sum figure for the total of your earnings 
reported from 1937 to 1950, another sum for 1951 to 1972, 
and then year-by-year totals for 1973 on. It’s a sound idea to, 
check this record every three years. It’s: also wise to write 
“quarters” at the top of the card form so you can be sure you 
have enough quarters of coverage (40) credited toward your 
eligibility for benefits. 


I’m a 15-year-old girl, and have a chance for a job at 
the check-out counter of a supermarket near my home 
until schoo! begins. My mother insists on knowing 
what rules govern my employment. I say there aren’t 
any. 
Your mother is right! On a non-school day, you can work only 
eight hours, and in a non-school week, your limit is 40 hours. 
You are not allowed to work before 7 A.M. or after 7 P.M., 
except from June | to Labor Day, when.the evening hours 
are extended until 9 p.m. You're permitted to do such service 
jobs as bagging groceries, bussing dishes, pumping gas, etc.) 
You also can deliver newspapers, act or perform in TV] 
movies, radio and theatrical productions, or work for your 
parents in a nonfarm family business, no’ matter_what your 
age. When you are 16, you are eligible for any job except 
those the secretary of labor declares “hazardous.” And when 
you are 18, you can be hired for any job, at any time, for un- 
limited hours. Farm jobs are different. And minimum wage- 
overtime pay is subject to special rules, too. Send a postcard 
to the Consumer Information Center, Dept. 534E, Pueblo. 
Colo. 81009, for a free copy of “The Young Worker.” End 
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Why do I 
jet scared sometimes? 
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I Everyone gets scared sometimes. And different reasonable than they seemed at first. They come in 
ple are scared of different things. Often, the things jeans and polos, jumpsuits and dresses, creepers, sets, 
| scare people are things they're not used to. Like shorts and lots more at big stores and little stores 















}yg high above the ground. Or going up in elevators. and just about everywhere. For boys, Size 3 months to 
\hunder and lightning. But no matter what scares Size 8, and for girls, Size 3 months to Size 14. 





\, thére’s nothing wrong with being scared. And, 
\ner or later, most fears just go away. If you have Now, there's a coordinated collection 
ads who are scared, the best way to help them is of Bigger Health-tex clothes for girls 


/2I/ them that you can understand their being 
|-ed. Even if the thing that scares them 
| sn't scare you at all! 


Size 7 to Size 14. Hooray! 
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You don't have to be scared to wash 
dry your Health-tex clothes by machine. 
the prices certainly aren't scary. At least 

Children in the family usually get lots of 
r out of them, so the prices are even more 
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home into 
ter is a nice 
or children?’ 


like these are developed in the home. 
In fact, educators say the home is a 
critical influence in developing this 
love of books and learning. 
That’s why I feel most families 
today really need the easy-to- 
understand World Book. There’s no 
finer encyclopedia at any price. 
With World Book, the home itself 
can become a learning center, with 
benefits for the whole family, for 
years to come. 
World Book is a good product 
that does good things for your 
children. It gives me a good 
feeling to help make that 
happen. 
The 22-volume World 
Book in the luxurious 
Renaissance binding, 
just $364 plus tax, 
delivered. 


a 
ox a at ae 
~ World Book—Childcraft International, Inc. 
i 1 Merchandise Mart Plaza 
rt ‘ { P.O. Box 3565, Chicago, Ill. 60654 
7. waAUF | C] I would like to be contacted with more 
; | information about The World Book 
ES COATING ME SED BAS | | Encyclopedia. 
& ea I would like to know how I can become a 
World Booker myself 
| 
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to get g GS: How do you feel about making a lot of money? 
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I am the lowest paid writer-director-actor in the business. Bi¥J 
far. | was talking about this to Diane yesterday. It’s becaus‘ 
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the less I take, the cheaper I can do my movies. And thij 
cheaper I can do them, the lower the break-even figure. So 
don’t have to worry about being commercial. I can do any} 
thing I want, cast anyone I want. The stakes are not thajf} 
high, so I don’t have to hire a “star” to make money, or writ«#fj 
Rela. i Ae mies “ down to be popular. 

19 Fs} fs. Vz GS: What question are you most often asked? | 

WA: “Which do you like to do best, write, direct or appear it 

a picture and isn’t it hard to do all three?” My answer is tha| 
it’s much easier to do all three things, It’s three times as har¢ 
if ’'m the director of a script that some crazy writer wrote an¢ 
I also have to communicate it to an actor—now there’s thre: 
of us. 

Whereas if I’m the actor and the director and I also wrot¢ 
the script, it’s very easy. I never have to argue with the write f 
over a line, I ad lib when I want to, I never argue with the} 
actor over interpretation, it’s wonderful. 


MOVIE REVIEWS 


The Greek Tycoon is a preposterous version of the court 
ship and marriage of Jacqueline Kennedy and Aristotle Onas 
sis. The cast’s leading sleepwalkers are Jacqueline Bisset (a 
least the first name is right) and Anthony Quinn, the screen’! 
quintessential Greek who, this time, is Zorba (continued 
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a learning center is a nice 
thing to do for children?’ 


; That’s why ’'m 
_ proud to be a World Booker. 


/3eing a World Book representa- 
‘Ive gives me a good feeling about 
ny work. 

| The world is becoming increas- 
ingly complex...there’s so much 

o know! No wonder it’s impor- 
ant for children to develop the 
abit of “looking it up.” 

World Book is written to 
stimulate your children’s 
magination, encourage 
hem to get more 
nvolved. By using World 
300k, they gain confi- 
lence in their ability to 
ret the facts, solve 
yroblems, learn inde- 
yendently. Patterns 
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like these are developed in the home. 
In fact, educators say the home is a 
critical influence in developing this 
love of books and learning. 
That’s why I feel most families 
today really need the easy-to- 
understand World Book. There’s no 
finer encyclopedia at any price. 
With World Book, the home itself 
can become a learning center, with 
benefits for the whole family, for 
years to come. 
World Book is a good product 
that does good things for your 
children. It gives me a good 
feeling to help make that 
happen. 
The 22-volume World 
Book in the luxurious 
Renaissance binding, 
just $364 plus tax, 
delivered. 







World Book—Childcraft International, Inc. 
Merchandise Mart Plaza 
P.O. Box 3565, Chicago, Ill. 60654 
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What do you do when 
your dog is in the 
dumps? When your cat 
is catatonic? Take 
heart—here are some 
ways to cheer them up. 


Is there such a thing as a neurotic 

pet? Yes, unfortunately, there is. 

Cats and dogs can and do develop 

“emotional” problems. 

How can you tell if your pet is 

neurotic? There are many indi- 

cations that a pet isn’t handling 

life very well: fear, obvious at- 

tempts to contain enthusiasm, 

failure to respond happily to that 

which should be pleasurable, un- 

accountable temper displays, un- - 
necessary aggression, fear-biting, confusion, lack of 
curiosity and shaking that isn’t associated with cold. 
In short, any time a pet doesn’t interact with its 
family in a positive, enthusiastic way, you can start 
to wonder about its mental well-being. 

What should you do if you feel your pet has a 
problem? First, rule out physical cause. Take your 
pet to a veterinarian for a thorough check-up. 
Parasites, diabetes, tumors or other lesions, dietary 
problems and disease can all make a pet nervous and 
unhappy. Cats especially seem to go off their food and 
to avoid interacting with other creatures (including 
anxious owners ) when they are sick. 

What if your pet’s health checks out? Then there 
just may be an emotional problem. To find out why, 
you must first look to the animal’s early life. Was your 
pet properly socialized? A good breeder teaches a pet 
to trust humans by picking it up and cuddling it— 
starting when the kitten or puppy is a day old—and 
then returning it safely to the mother’s side. This 
way, the young animal quickly learns that people 
bring pleasure and are not threatening. If the process 
is ignored or even just skimped, a puppy or kitten can 
grow up reacting with alarm when a human tries 

to touch it. 

Dogs and cats from very small litters or those 
separated from their litter mates too early may not 
interact well with other animals. And an animal that 
is ignored by its mother can also be emotionally 
scarred, just as humans can be. 

Did your pet come to you from someone else’s 
home? Animals do reflect the neuroses of their human 
friends. A hysterical household is likely to produce 


a hysterical pet. An unnecessarily 
aggressive owner will produce 
either an equally aggressive pet or 
one that is too fearful to cope 
with a normal household. 

You may not be able to find out 
what kinds of scars were left by 
abuse or neglect. And you never 
can tell how an animal will grow 
up and whether it will be strong 
enough to overcome early scars. 
But if you can learn about your 
pet’s first days and months, you 
will have a clue to what your 
pet—and you—must overcome. 

Is there anything you can do? 

Indeed, there is. Give an unhappy 

cat a quiet, stable home. Make 

sure that it is fed on schedule, 

has a clean litter box and’ 

a place of its own to sleep. Try to 
spend time in the same room with your cat, but don’t 
force your attentions on it. With time and 
patience, the cat eventually will get used to you—and 
even to strangers—as long as it is giventhe choiceof _ 
when to interact and when to remain aloof. 

There is an even more positive program for a dog. 
Dogs are pack animals. In every naturally occurring 
animal pack there is a leader, the Alpha dog or the 
Alpha wolf. Your dog expects you to be the Alpha dog. 
Your pet belongs to your pack (at least it should!) 
and it expects certain things from you: protection, 
guidelines and affection. How do you supply those? 
Obedience training. As its behavior improves, 

a dog becomes more secure because it has a well- 
defined relationship with its pack leader—you. 

The majority of canine problems—housebreaking, 
chewing, barking, running away, misdirected 
aggression, excessive physical activity, fear-biting— 
can very often be cleared up by simply improving 
your quality as the Alpha dog. When a dog knows 
when to come, sit, stay and lie down, and understands 
that aggression isn’t allowed, it is well on its way 
toward good mental health. 

Most pet behavior problems are not hopeless. But 
solving them takes a willingness on the part of the 
owner to think things through. Above all, problem- 
solving takes patience, and the recognition that the 
owner's behavior may not have been perfect either. 

The human-pet relationship is one of interaction; 
there are expectations on both sides. When those 
expectations are fulfilled, the interaction is very 
satisfying. If it weren't, humans wouldn't have been 
keeping pets for the last 20,000 years. End 
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has more protein than any leading adult dog food, dry or canned. 
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We have more protein to help your dog 
stay healthy and active. More protein to help 
keep his muscles strong and his coat glossy. 

And all the nutrients to help him look as 
sood as he feels, and feel as good as he looks. 

But if you want to take us up on our bet, 
compare the nutritional labels of your dog 
food and our dog food. If yours has more 
protein, send us the label from your dog food 
and your name and address and we'll send 
bee $2. 00. oe to: tus Protein Dog Meal, 


But for now, ore. us up on our coupon and 
try High Protein Dog Meal: 


For your doq's health, see your veterinarian annually 
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TS was a time when 
Sasha and Sylvester Stallone 
lived a love story straight out 
of a movie script. In 1971, 
she was a would-be actress 
whose closest brush with 
stardom, so far, had been a 
few off-Broadway parts and 
her job as a theater usher. He 
was a scrambler—a tough city 
kid with big dreams and lit- 
tle backing. They met, fell in 
love and worked together on 
Stallone’s dreams. “We were 
very passionate,” says Sasha 
about their early days, “and 
very poor.” After years of 
hard times, Sylvester Stal- 
lone, at 31, became an over- 
night success. Rocky—the 
movie he wrote, starred in 
and fought to have produced 
—won the 1977 Best Picture 
Academy Award. Doors once 
closed to Sylvester Stallone, 
the unknown, swung open for Sly 
Stallone, the box office phenomenon. 
Then the trouble started. 

During the filming of Paradise Al- 

ley, a movie based on his life in 
New York City’s Hell’s Kitchen, 
Stallone started a romance with his 
26-year-old co-star, Joyce Ingalls. 
Inevitably, an announcement fol- 
lowed that the Stallone’s were sep- 
arating. Another Hollywood mar- 
riage, it seemed, was not going to 
survive success. Four months after 
the separation, however, Sly was 
back home with Sasha and their 
two-year-old, astrologically-planned 
son, Sage Moonblood. “Our reunion 
is too intimate to talk about,” Sasha, 
27, told reporters. But here, in her 
own words, is the exclusive story of 
how it felt to have him gone—and 
how it feels to have him back. 
LHJ: After almost eight years of 
being inseparable, how did you feel 
when Sly left? 
Sasha: For a short time, I was fright- 
ened and distraught. I couldn’t 
comprehend the feeling of having 
someone and then not having him. 
Then I was furious. We had been on 
the bottom together, and when he 
made it to the top, he wanted to go 
it alone. But as I started to think 
more clearly, I realized that there 
was a part of me that wanted free- 
dom, too. We needed the separa- 
tion. I knew the only way we could 
really be together was to part for a 
while. 
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MY ROCKY 
MARRIAGE TO 
SYLVESTER 
STALLONE 


The exclusive story of 
how Sasha Stallone 
fought for—and won— 
the husband who tried to 
leave her behind. 

By Marilyn Laron Funt 


LHJ: Weren't you taking a big risk? 
Sasha: Perhaps, but I had no choice. 
Sly and I talked a great deal, and 
we agreed that he had to try and 
find himself. After the success of 
Rocky, it was very hard for him to 
hold onto the essence of himself, 
which is a decent, loving, responsi- 
ble husband and father. He didn't 
know what was happening. But I 
knew something had been brewing, 
because he was so critical of me: I 
said to him, ‘If we make it through 
Paradise Alley, we'll be together for 
the next twenty-five years.’ Success 
changed our relationship in other 
ways, too. 

LHJ: Such as? 

Sasha: From the very first, we were 
a working couple. All my ambition, 
my energy, went into working with 
him. I believed in him. I felt very 
involved with his work. The baby 





and Rocky changed that. I 
was at home with the baby; 
he was at the studio editing. 
We were apart for the first 
time. I was still the cheer- 
leader but I felt his need for 
me was less. He’d come home 
from the office and try to 
share his day with me, but it 
was hard for both of us. 
When he began work on his 
next story, Paradise Alley, I 
was not involved with it. I 
was getting very restless. I 
started asking if I could come 
to the studio. He said it was 
boring there. I would say, 
‘Why don’t we just be bored 
together like we used to be?’ 
When the collaboration 
stopped, the trouble began. 
LHJ: Do you mean the trou- 
ble with Joyce Ingalls? 
Sasha: Not exactly. Our prob- 
lems weren't coming from 
the bedroom. I knew what we had 
sexually. When I found out about 
Joyce Ingalls, I realized that their 
relationship began because they 
were working together. 1 don't 
think Sly expected to. become as in- 
volved with her as he did. He was 
still coming home to me every night. 
When I told him that I knew about 
her—I’d found out through others— 
we agreed to separate. As Iqng as 
he was not living in my house, as 
my husband, I was able to deal with 
the conflict of the other woman. 
And, of course,-all of our other 
problems. 

LHJ: How did you deal with the 
conflict? 

Sasha: I began handling things on 
my own, and I did very well. I real- 
ized that there were things I had to 
do even if I didn’t do them with 
him. Photography, for instance. I 
enjoyed photography and wanted to 
become’ a_ professional photogra- 
pher, but Sly did not want me to 
work. If I took on assignments, he 
knew that I would not always be 
available to him. I did not push my 
work. When he left, however, I 
signed with an agency and now my 
photography is coming along. In 
fact, I took that picture of the two 
of us (see above) with a special 
self-timing device. I tried other 
things. I bought a house for the 
baby and myself, and began plan- 
ning the decor. I took up scuba 
diving and worked at (continued) 
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It's a Satisfying 
- decision. 


Like many people you may recently 
have switched to a lower tar cigarette, with 
milder flavor. 

But as your tastes have changed, you 
may have found yourself reaching for a 
cigarette even lower in tar. An ultra-low tar 
alternative that satisfies your new tastes 
in smoking. 

Then the decision is Now. 

Now has only 2 mg. tar. And bear this 
in mind: today’s Now has the most satisfying 

= taste in any cigarette 
ee so low in tar. 
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Only 2 mg tar. Significantly lower than 98% of all cigarettes sold. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking !s Dangerous to Your Health. 





FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine av. per cigarette by FTC method. 
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Now we've put the ultimate weapon against dry 
skin in your hands. 
In tests against Vaseline Intensive Care Lotion 
women judged Balm Barr Cocoa Butter Creme to be 
a significantly better moisturizer. How much better? 
50% better. That's how good Baim Barris. it's unbeliev- 
ably thick and rich and loaded with nature's super mois- 
turizer, Cocoa Butter. Plus six other skin softening 
emollients. To make your skin softer, smoother, 
silkier. Actually younger looking. 
eee eua ects mera mun cc 
_ against Vaseline Intensive Care Lotion women 
said one thing clearly—Balm Barr beat the 
leader hands down. In Creme and Lotion. 


It beat the leader hands down. 
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ture. I asked him to tell me what he energy went into doing things for him. 
SYLVESTER wanted to say—I had this strange feel- I put on fashion shows, danced, recited 
ing in the pit of my stomach—but he — poetry. I made home movies of him and 
STALLONE wouldn't discuss anything over the produced little films. I auditioned every 


phone. He came over, we talked and I day. To him it was a fantasy, and I really 








continued 


realized that he was not acting im- enjoyed it. Also, his temperament re- 
keeping myself in top physical shape. pulsively. He said he needed his roots; quired constant attention. Sly is a very 
Basically, | am a worker and a survivor. — the baby and I were his foundation. He | emotional guy but he holds it in. He can 
Working kept me happy before, and wanted to come home to stay. be very explosive, especially when he’s 
that’s what kept me going. I believe a LHJ: Everything was back to normal? working on a script. At first, when he 
woman must have something that’s her Sasha: No! We didn’t want to go back to was working on Rocky and he got like 
own. old patterns. There is something new to _ that I thought he was angry at me: What 
LHJ: Did you see other men? our relationship. did I do? Is it my hair? Am I boring? Do 
Sasha: No. Sly would be a hard act to LHYJ: In what way? I have to tell you a few more stories, 
follow. Also, he would have punched Sasha: Before the separation, all my (continued on page 108) 
another man in the nose. He came right t 


out and said that he didn’t want me to 
date anyone else. He couldn’t handle it 
LHJ: Your separation lasted four 
months. How did you get back together? 
Sasha: First of all, it wasn’t a total sep- 
aration. He was home three or four days 
i week, and when he was there it was as 
if he never left. Our sex life was still 
passionate, we had wonderful conversa- 
tions, he still was very attached to the 
baby. He remained very involved as a 
father and a loving husband. During the 
separation, our relationship kept getting 


better and better. We were relating to 
each othe emotionally, intellectually 
and physic uly in a stronger way than 
before the separation. ee fe : 
: 0 To Boat val teres I plan to take a year off to find myself 
Oe Ne Cae mete a before I start first grade.” 
anted to come over to discuss our fu 





_ Whyare so many manufacturers 
putting this much information 


| 


on their labels? | 


Pst chem MAS Tw on 


NUTRITION (NFORMATION 
per SERVING 


Tr 4 
lie Ee Te) i 


rire 


ne 


* 
eee ev ouee 





ns 


Under Food and Drug Administration regula- "7 


tions, the labels of food products for which nutri- 
tional claims are made must contain lists of 
important nutrients including vitamins, min- 
erals, protein, carbohydrates and fats, as well as 
calories. Vitamins, minerals and protein are ex- 
pressed as percentages of the U.S. Recommended 
Daily Allowance (U.S. RDA)—the daily amounts 
established by the Food and Drug Administra- 
tion as essential for maintaining good nutrition. 

Even when a listing is not required, many food 
manufacturers voluntarily provide this informa- 
tion. They realize how this kind of information 
lets shoppers like you compare ingredients and 
buy the most nutritious foods. 

Good nutrition. More important than ever. 

Even though our country enjoys one of the high- 
est standards of living and is the largest producer 
of food products in the world, there are serious 
gaps in our national diet, most frequently be- 
cause of poor eating habits. These deficiencies 
are not limited to low income groups, but cut 
across all economic and social levels. 
_ According to the most recent information, 
twenty to fifty percent of Americans run some 
risk of not meeting the U.S. RDA for at least one 
or more of the vitamins C, A, B, (thiamine), B, 
(riboflavin), and folic acid. Minerals such as iron 
and calcium are also likely to be insufficient. 

Other ways you may be robbing your 
body of vitamins. 
Recent studies show that blood plasma levels 
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—— of vitamin C in heavy smokers were as 
much as 30% lower than in non-smokers. 

Chronic heavy consumption of alcohol, includ- 
ing beer and wine, may interfere with the body’s 
utilization of vitamins B,, B, and folic acid. In 
addition, excessive drinking is frequently accom- 
panied by poor eating habits, which compounds 
the problem by reducing vitamin intake. If you’re 
dieting or skipping meals, you may be eliminat- 
ing foods that contain many vitamins, including 
C, E and B-complex. 

Sickness, including fevers and colds, may very 
well lower the level of vitamins in your blood. 
And women who take birth control pills could 
need extra vitamins B,, B,, B,», folic acid and 
from two to ten times the normal amount of vita- 
min B,. These increased nutritional needs have 
been demonstrated in several studies, but your 
own physician should be consulted. 

How to get the extra vitamins you may need. 

When shopping for foods, be sure to read the 
nutritional panels on the side or back labels of 
the package. Select those that give you and your 
family a well-balanced diet, and will add up toa 
daily intake of at least 100% of the U.S. RDA for 
vitamins, minerals and the required amount of 
protein. Just to be sure, you can also take vita- 
min supplements daily. There are a number of 
different formulations including multiple as well 
as individual vitamins. 

Vitamin Information Service, 

Hoffmann-La Roche Inc., Nutley, N.J.07110. 
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irlpool packs 
softness, static control, and freshness 
inside every new dryer. 


Bounce 
controls static Bounce 
so synthetics leaves things 

% Al: ° s 
don't cling. smelling clean 
and fresh. 









Whirlpool solid state dryers 
allow you to choose 

the dryness you want for 
-ach type of fabric and 
come with a box of Bounce 
packed inside. 







Bounce 
makes clothes 
really soft. 





Bounce has agreed with dryer 
makers to supply Bounce 
samples packed by them and 


ier dryers in 





to featu 
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yi healthy state of family togetherness. Whether 


your family is large or small, urban or rural, from near or far, here is how you 
can share a special time to reminisce and rejoice in that heritage closest to us all. 
Article by Joan Barthel; photographs by Ken Regan. 


ody Hendry was getting a little restless in church; the 
minister was talking a long time, so she slipped a 
piece of paper out of her bag and began making a 
list of the things she had to do before the family reunion 
on Saturday. She was expecting more than 300 people 
to gather in the grove down by the river that runs through 
the 60-acre Hendry farm. The river is called the Orange 
River, but it's more of a creek, a clear, cold, freshwater 
stream where, on Saturday, the children would be splash- 
ing and floating on inner tubes. Jody calls herself ‘’an 
impatient person,’’ and she had many items on her ‘‘To 
Do” list: put up log across the creek; check on the roast 
pig; pick up paper plates; paint the new outhouse .. . 


This is the story of one family’s annual reunion, the 
Hendry family of Fort Myers, Florida. But it is the story of 
many other families too—black families, white families, 
city families and country families, families large and small, 
who gather periodically to share their lives. To have a 
family reunion, you do not need 60 acres; the Merola 
family holds its annual reunion in a Brooklyn backyard, 
with eggplant parmigiana on the menu. You do not need 
65 pounds of roast pig cooked for hours over hickory 
and black oak; the Stangland family in northeast Indiana 
simply has a picnic, taking potluck. The Pearsons in Ari- 
zona barbecued three lambs last year, but the Hirschorns 
in Williamsville, New York, ate kosher hot dogs. You can 
have a huge turnout, or a handful: 350 people came to 
the Hendry reunion this year; six members of Marcia La- 
salvia‘s family reunited last year, at her father’s home- 
town in Italy. As many as 1,500 people have turned up 


at the Combs reunion in Kentucky on the third Sunday in 
August, but another Kentucky family, the Winters, had 
just 17 last year. Because all you need for a family re- 
union is to want to get together, you can do it anytime, 
anyplace, from Florida to Seattle, Tucson to Vermont, at 
an isolated desert ranch or a big city hotel, anywhere 
people gather to reminisce and swap stories, to eat and 
play, to shake hands and hug and kiss and—in spite of 
divorces and family spats—to carve out a special time for 
reaching out to one another in a spirit of cohesion and 
love. If you gather once a year, or every five years, or just 
every Once in a while to reach out to one another in that 
individual way, this is the story of your family too. 


“Dozens and dozens of people are cooking somewhere 
today,’’ Jody Hendry was saying, the day before the re- 
union. ‘‘We always have certain foods—Mae’s chicken 
and dumplings, Jim English’s swamp cabbage, Jewel's 
chocolate sheet cake. The Hendrys are good cooks and 
real big eaters.’’ Jody speaks with a Southern accent 
now, although she grew up on a dairy farm in Ohio and 
met Lloyd at Ohio State. ‘‘He calls our meeting one of the 
disasters of World War Il,’’ she said, with her quick laugh. 
They were married in Ohio, then came down to Fort Myers, 
where Lloyd had grown up. By now, Jody even looks 
Southern, with sunlines around her eyes, in her checked 
shirt, bluejeans and beige boots and straw hat, driving 
her red-and-white pickup truck over the bumpy road be 
tween their handsome Spanish-style house and the grove, 
with the dogs Chewy and Tramp settled in the back. 
“You'll meet all kinds of people tomorrow,’’ (continued) 


Limerick by Mary B. Hall; sampler by Sara Gutierrez. 
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J promised, ‘‘from laborers to 
millionaires.’ She and Lloyd fit in be- 
tween; he is a lawyer, with a practice 
in the city. 

Down in the grove, Jody gestured 
around at the wooden tables set up, 
the long rectangular food table ar- 
ranged so it could be approached 
from both sides. ‘‘It takes three hours 
hard work, just getting this area 


cleaned up,’’ she said. ‘‘But it’s worth 
it. You'll see, tomorrow.’’ She checked 
the hammock, the swing, the pulley 
across the river where children, and 
maybe some adventurous older folks, 
would climb a tower on one side, hang 
on tight, and swing right down over 
the water to-land on the other side. 
To get back over, they'd walk across 
the log. 

She could see her reflection in the 
clear water. ‘’Our kids have every 


memory at this little creek,’ she said 
thoughtfully. She and Lloyd and their 
two children used to come out to the 
farm on weekends, 12 miles from the 
city, and stay in a small cabin. Three 
years ago they built their house with 
a tile roof and a wide deck where 
Lloyd always sits to smoke his last cigar 


Hendrys by the hundreds move in 
close for their reunion portrait in 
a Fort Myers, Florida, picnic 
grove. 
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at night. Their 26-year-old son, Hank, 
a lawyer who works with his dad, lives 
in the old cabin on the place; their 
23-year-old daughter Mary, nick- 
named Peach, is halfway through the 
University of Miami law school. 

Back in the pickup, the dogs left be- 
hind, Jody headed down the main 
road. She stopped at Bobby’s Bar-b-q 
Place (‘‘Shirt and Shoes Required‘’) 
where the 65 pounds of wild pig was 
roasting, slowly. A few miles farthe: 


on, she stopped at the old cemetery 
where so many Hendrys rest. Here are 
Lloyd's grandparents, Julia and J.E. 
Here is a chipped birdbath; the rest- 
ing place for a three-year-old named 
Alta; old people, young people; a 
five-day-old infant, stone 
topped with a hand clutching a rose, 
“Blooming in Heaven.”’ In a corner of 
the cemetery, a simple stone marks 
“Our died in 
1905, a family servant for as long as 


that tiny 


Mammy Jane,‘ who 


anyone can remembe pointed 
out a grave with four fresh Easter lilies 
Lloyd‘s Aunt Isabel. ‘’ boys 
must have put th 
Jody speculated 
their Mama.’ The 
reunion began with 
ed to do it for yec 
1970, two years befo 
began gathering eve 
on the first Saturday aft 
Not far 


from Isabel’ 









2 RaVINIVIN /}} 


¥ grave is a bulky rectangular grave- 
@ . 

, stone four feet high, marking the 
“* head of the clan, Captain Fran- 
4) cis Asbury Hendry, who came 
> to Florida with his wife and 

nine children in 1873. Lloyd 
is his great-grandson. Cap- 
tain Hendry commanded a 
Confederate cavalry troop, 





Swinging, boating, hammock- 
ing, riding the steel-drum 
“bronco” —young Hendrys 
take their pleasure during 
the busy reunion schedule. 


homesteaded in Fort Myers, and be- 
came known as “‘the cattle king of 
south Florida.’’ He bought land, too, 
but lots of the family money was lost 
during the Depression. In fact, when 
Lloyd’s own father died, the children 
chipped in to pay for his funeral. 
“Things have a way of slipping away,”’ 
Jody said lightly. 

The Captain died in 1917, leaving 
a bundle of letters. To his eldest son, 
James E. Hendry, he wrote a letter of 


Oldest-youngest, a reunion 
classic: Elizabeth Mack with 
tiny Candace Massey, a* 
four-generation spread. 


advice: ‘Always cultivate a cordial 
and genial disposition, especially in 
your own household, with your wife 
and children and around your own 
fireside. It is in and around our own 
family circle, and only then, that we 
may look for comfort, peace and so- 
cial enjoyment.’’ The Captain might 
have been foreseeing these gather- 
ings of the Hendrys. ‘‘I would especial- 
ly call your attention,’’ the letter con- 
tinues, ‘‘to be careful about strong 





















From the Philippines—hands-doy 
winners for “coming the farthest” 
Jim and Lourdes Sciple. Belo} 
hostess Jody Hendry steers a tract 
drawn hay wagon of youngster 
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drink. . . . It is dangerous. It sours your 
temper. It blunts your affections .. .”’ 
To this day, Lloyd and Jody ban alco- 
holic beverages at their reunion, al- 
theugh they know that during the day, 
people slip off into the woods, or into 
their campers, if they've come that 
way, for a beer or a nip. ‘What they 
do in their campers is not our busi- 
ness,’ Jody said, with a smile. ‘‘But 
our house is Dry Gulch.”’ 


Letters, lockets, legal documents— 
so many links to so many pieces of our 
collective pasts. If we do not acknowl- 
edge yesterday, what can we look 
forward to tomorrow? To know where 
we're going, it helps to know where 
we've been. At the Smith family re- 
union last year in Burley, Idaho, a 
teenager, Lorna Lyons, modeled her 
great-grandmother’s wedding dress. 
The Fisher family, which has been 
meeting on the fourth of July in Ox- 

| ford, Ohio, for the past 65 years, has 
| printed a 181-page bound book of 
trees on charts and scrolls; the 
Many families post their family 
family stories and reminiscences. 
Sprick family in Minne- 
sota paints its family 
tree on a bedsheet, 
just like the Rob- 
ertsons in Wheat- 
on, Illinois. The 
Doolittle family 
of Pittsburgh 












line, 


“At first I didn’t like coming to these 
reunions,’’ said one young Hendry. “‘It 
didn’t mean much to me. But now I see 
that the people here are real good people. 
There’s a terrific heritage to hold on to.’’ 


needs a chart 100 feet long to list 
10,000 descendants of Abraham Doo- 
little, born in England in 1620. The 
family of Blixt and Kristina Olson, who 
emigrated from Sweden late in the 
last century, exhibit their ancestors’ 
passports and the wooden porridge 
bowl Kristina used for her children. 
The Olson reunion in Colorado lasted 
13 days, from August 22 to Septem- 
ber 3 last year, so that one seven-year- 
old missed the first three days of 
school. ‘‘Where have you been?” his 
teacher asked when he appeared. “'| 
just got back from a convention of 
Olsons,’ the boy replied. 

Indeed, a reunion can sometimes 
resemble a convention, with massive 
planning beginning six months, or a 
year, even two years ahead. Some 
families elect officers: the Seefeld 
family in Wisconsin has a president, 
two vice presidents, a secretary, a 
treasurer, a historian and a genealo- 
gist. Last year the secretary sent invi- 
tations to 353 groups, 1,160 names 
in all, to 25 states and Canada. Anna 
Patterson Jones of Bozeman, Montana 
advises people to ‘‘start planning at 
least one year early so vacations can 
be arranged. Get a notebook for all 
entries. Decide who is to be in charge. 
Choose a location. Compose an invi- 
tation. List all people to be consid- 
ered, housing arrangements, menu, 
items to buy, borrow and prepare. 
Give yourself time to do things. Bor- 
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noe Lloyd Hendry family traditionally ends the food 
after which others are free to return for seconds. 








row or buy grills. Go dutch on Beaty 
drinking whenever it occurs. Know 
your crowd, and let them know what 
approximate costs will be. Do not 
make people feel obligated; leave ar- 
rangements somewhat open, so they 
can feel free to come and go as they 
wish, and participate as they like. 
How can you please everyone? You 
probably can’t, so do what seems best 
and hope for the best; the results are 
very rewarding.’ 

“Planning a family reunion is easy,” 
says Maureen Edwards of Missoula, 
Montana. ‘The hard part is the in- 
gredient that will make a reunion a 
success—common memories and tradi- 
tions. We've got five years to grow 
apart, and one heck of a weekend to 
put it all back together again.” 

Some families are casual about 
planning. ‘‘We decided to call it a 
picnic instead of a reunion because 
we did not want to bother with organ- 
ization,’ says one of the Stanglands. 
“Everyone knows when and where it 
is and will come if they can.” Their re- 
union is held every 
fourth of July, a mean- 
ingful date for Amer- 
ican families. 


(Article continues on 
page 120. More re- 
unions and food fol- 
low on the next six 
pages.) 
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Reunion food does more than satisfy appetites; it 
awakens treasured memories reaching back 

through the years into childhood. “‘People always 

seem to start with the familiar and then 

diversify,”’ says Alice English (right), in charge 

of food at the Hendry reunion; from such favorites as fried 
chicken to that one special “secret recipe.”’ 


Moving through the 
Picnic grove ina 
quadruple line (above), 
all 350 Hendrys load 
up their plates 

From beginning to 
end, it took just under 


an hour 
Reminiscence is always an important 
part of a reunion, looking at old 
pictures and marveling at how cousin 
so-and-so has or has not changed. 
One plate and two hands are Right: A new generation, building 
hardly enough to cope with new traditions: these twins 
all the tempting food. insure Hendry reunions of the future. 






















Once you become famous for a certain dish at a reunion, 
- people look forward and come to expect it. Whether it’s 
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Chicken and Dumplings—a real taste of the South. —-—- Zucchini Casserole is a standout TT) 
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THE LHJ REUNION COOKBOOK 
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Back row, from left: Blackberry Jam 
Cake, Chicken and Dumplings, Pickled 
A Ee : 

eee me el eT 
Zucchini Casserole. ; 
Recipes on page 92. 
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More and more families are compiling reunion cookbooks 

as just one more way fo strengthen the bonds of togetherness. 
All you need is an energetic organizer to gather recipes and 
cooperative relatives willing to part with them. 







THE LHJ REUNION COOKBOOK 





Ham Balls, top left—slightly sweet and sour— ee 
ate a specialty of the Ladrach gathering in ae 
Sugarcreek, Ohio. Right: Sinful Salad —or 
dessert —should be in every family reunion 
cookbook, as it is in the Indiana Gehlbachs. 
Portuguese Sweet Bread is a marvelously 
textured specialty served at the Deus family 
gathering in Hilmar, California. 

Recipes on page 92. 






















The Wittlichs: The Wittlichs of Shiloh, Illinois, are old 
A committee runs hands at family reunions—this year will be 
their get-together their 23rd. Descendents all of Phillip C. 


Wittlich, who came to central Illinois in 
1868, the family meets annually for a well-organized day of food, games and 
old times, centered around the blessedly air-conditioned community hall. Enor- 
mous quantities of fried chicken and Aunt Lil’s lemon meringue pie are the food 
favorites, and horseshoes is the big draw in games. A committee of family mem- 
bers is elected at the end of one reunion to manage the next and to assess each 
family for the day's expenses. Thus, hard work on the part of a few insures a 
smooth-running day for the many. 



















A pause in activity for the traditional group 
picture (above), and then back to such contests 

as who-can-spit-out-the-most-watermelon-seeds 
(top), no hands please; sponge throwing—a lark for 
both tosser and target; horseshoes—a really serious 
contest, complete with trophy. Bountiful potluck 
lunch begins the day, with leftovers for suppem The 
whole day beautifully organized under committee 
chairman, Joe Weik (below), complete in derby and 
checked apron. 
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In today’s quickly moving world, 
how can we find the time to learn 
what’s special about each other? A 
short story by Jonellen Heckler. 


y neighbor, Shirley, taps at 

the kitchen door. I can see 

her freckled face through the 
window. 

“Go away,” I call, half-kidding. 

“Open up, Lillian. You haven’t 
seen the last of me!”’ 

“No!” I unlatch the door and 
open it part way. “What do you 
want? I’m not going to say good- 
bye.” The morning sun is full on 
her red, over-curled hair. I love the 
sight of her. Smiling, she sticks 
her foot between the door and the 
jamb like an aggressive salesman. 

“May I come in? Thank you.” 
She shoulders past me into the 
kitchen. 

“T’m not going to say goodbye,” 
I repeat. 

“T just came to ask for some 
rags,” she shrugs. “The movers 
packed ours and I want to leave 
the bathrooms clean for Julia. 
Know what I found last time we 
moved? Full ashtrays. The movers 
packed them, ashes and all. Can 
you believe that? You’ll like Julia. 
She’s nice.” 

She notices my _ expression. 
“What’s the matter?” 

“People are always moving 
away from me. Is it my deodorant 
or something?” 

Shirley laughs, her green eyes 
flashing. ‘““No, Lillian, you’re very 
sniffable,” she jokes, squeezing my 
arm. ‘Come on over in a little 
while and meet Julia.”’ 

Without comment, I pull half a 
dozen clean rags from a box in the 
pantry. 

“T’ll miss you, too, you know,” 
she offers. “I really will.” I can 
hear in her voice, at that moment, 
the sound I’ve been waiting for. 
The sound of true regret not 
covered up by excitement or 
resignation. 

She hugs me_ spontaneously, 


tightly (continued on page 136) 
Illustration by Dennis Luzak 
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A DIFFERENT KLND OF WOMAN 


he is 38, no longer the ji 
‘4 leggy colt of Love Story, ¢ A 
= but a woman who knows who 
- she is and where she is going. ME 
me. Three marriages have come Faas 
and gone. She is now co-star- Za 
ring with Kris Be fterson in Convoy— ae ae 
ing work on a new movie produced by ex-husband 
Bob Evans (in which she plays a woman in love with 
a younger man). Her son Joshua, now 7, is the center 
of her life. And Ali MacGraw, who started as a 
model, says, “I’m just getting the bones I needed 
then.” Call it maturity, call it character, call it the 
authority of womanhood, this is a new Ah, beautiful 
and strong. On the next few pages we show her in 
the California fashions of her own choosing...a dif- 
ferent kind of clothes for a different kind of 
woman-—free, exciting and individualistic. 
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Enjoying life, feeling good, looking great... 








li MacGraw es the spirit of the new crowd of California 

designers—fresh and free-thinking. These young-in-business 

fashion makers share a common outlook: relaxed clothes 
with individual charm. By Trudy Owett, Fashion Editor. 








At home, at play—Ali, in a multi-purpose 
triangle dress, here pulled up like a giant 
sweatshirt over skinny leggings. By Harriet Selwyn’s 
Fragments. Harriet favors mixing and layering many 
; pieces to fit any climate or lifestyle. Strappy 
: sandals by La Marca, neckpiece by Eva Graham, : 
bracelets by Catherine Stein complete the look. 








American dash—Ali takes good sportswear 
in her stride. Here, petal-collared shirt, plaid 
smock, free-and-easy vest; all over trousers that} 
narrow at the ankle. By Marva Martindale for | 
t.H.I.P.,a company creating sensibly-priced clothes 
for women on-the-move. Go-withs: Creations III # 
muffler; Craft Caravan mini-bag; boots, Right Bank Shoe Store. 
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More fashion information on page 104 








ss » "I don't mind getting older. 
I'm feeling better about 
myself all the time..? 
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‘spirit who believes in muking- 



































Feeling jaunty as the great 
Pacific rolls in—Ali 
MacGraw, in the height of 
comfort—a very soft, very 
full top with huge rollup 
sleeves. Looking dandy with 
a tie that matches the 
elastic-waisted narrow 
dirndl. Designer Chance 
Wayne, for By Chance, has 
his fabrics specially woven, 
richly dyed after the clothes 
are sewn. Key accessories: 
new short boots by Carrano; 
chunky bracelets by 
Terra Firma. 


A show-stopper! Ali dazzles. .|-* 
inashimmery sheer fall 
of autumn bronze leaves 
striped with black. Perfect 
seduction for big evenings. 
Dress has bateau neckline, 
handkerchief-knotted sleeves, 
a dropped waist. For DBA 
by Taylor Hastie, a free- 


soft, feminine, uncon- 
structed fashions. More 
razzle-dazzle: earrings and 
bracelets. by. Catherine Stein, 
golden bag ona chain by 
Eva Graham, bronze sandals” 
by Delman. 
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FOLLOW OUR QUICK 3 JS 
TIPSHEET ON HOW TO GET AND 
PROUDLY KEEP TEN 
PERFECTLY BEAUTIFUL NAILS. gf 


BY MAUREEN LYNCH, 4a 
HEALTH AND BEAUTY EDITOR. 
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THE 
PERFECT 
MANICURE 
No tricks, just ten 
sensible steps to well- 
shaped nails. © Wash hands 
to make sure all traces of 
polish remover are rinsed away. 
© Refrain from using hand lotion 
before polishing. It leaves a slippery film. 
@ Don’t saw. File in one direction only. @ Tidy up 
with cuticle cream or lotion and an orange stick, 
gently exposing the “moon.” @ Apply base coat to fill in 
ridges, help polish adhere. @ Start pinky first to avoid 
smearing wet polish. @ Paint in three strokes: center, left, right. 
© Clean up smudges with stick dipped 
in remover. ® Leave 5 minutes 


drying time between coats. 


Nail color: “Cherry Blossom” 
Ultima Il Perfect Makeup for Nails 


NAIL WRAPPING is a terrific answer for weak nails that tend to 
split or peel. It’s basically the same principle as taping together a frayed piece of material— 
only much stronger. Two ways to go—either to a professional manicurist or 

at-home with a fixit kit, such as Revlon’s Instant Nail 
Mender. Don’t worry about dexterity, the procedure is quite 
simple. Apply a special adhesive to a small piece of thin, 
linen-like paper, then set in position 
on the nail, folding the excess under 
the tip. Pat into place and smooth 
out any ridges with an orange 
stick. Let dry and manicure. 


For all length nails. 


Photographs by Jim Houghton. 
Nail extensions, top right, Nails by Mira; all 
4, others, Moi Cosmetology; both, New York. 
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NAIL BITING, a nervous habit, can 


sometimes be stopped if the nails get past a 
certain point. Instant answer: nail extensions 
(before and after, at left). These are a liquid 
solution of acrylic, which hardens and lasts. 
In fact, they'll stick around until the real nail 
grows out underneath. Professionally applied 
(or do-it-yourself, if adept), they’re built up 
from the middle of the nail and shaped in a 
curve. Even determined nail biters seem to 
leave these toughies alone. One caution, don’t 
substitute these nails (or any) for a Swiss 
army knife (prying open boxes, soda cans, 
etc. ). If an extension pops off, just glue back 


on and take more care. Manicures are a must! 
Nail color: ‘‘Victoria Rosebud’’ by L’Oréal Nail Accents 














‘BREAKIN G OFF. Oh, the agony of striking 

some inanimate object the wrong way, almost snapping off the 
tip of one nail. Especially if all ten were wonderfully long 
and matched. Simple solution for a partial rip: repair it with a drop of 

long-lasting 5 Second Nail Glue or Krazy Glue. Binds instantly. Take ¢ care to” 

keep the sticky stuff away from your skin. 

And best repair the tear without polish or you’ll end up bonding 
the existing polish to your nail. When the glue dries, repolish. For 
really low-down breaks (pain or bleeding), see a professional. Hand, at right, 

_has a break on the ring finger; middle finger is already glued. 


Nail color: ‘Terra Cotta’ Cover Girl NailSlicks 








BUFFING, a timeless technique, can 

aid anyone with soft or cracking nails. Rubbing 
briskly with a chamois (or such) pad stimulates 
circulation, strengthens. Key point: to 





buff diligently every other day until nails reach beyond SHAPING. Keep your nails strong in wide ovals, 
fingertips. No polish; base coat on afterwards for not sharp points. Probably the most frequent 
protection. Shown here, progress on its way. This mistake made at-home is the side-filing of nails (see 
took 4 weeks; needs another 4 until clearly under-hand, unpolished ). If the side structure is narrowed, 
beyond tips. A well-stocked kit to try: Jovan’s Nail the entire nail is weakened, leaving the edges _ 
Conditioning and Polish Kit. Buffing really works! ready prey for snags or splits. Proper way to file: 


let the nails grow out straight and file just the 
tips, rounding off slightly (note 
top hand). Keep in mind 

that it might take as long as 2 
months to grow out any 
filing errors. 
Get in good 
shape. 


Nail color: 
“Tawny Pink Frost’ 
by Maybelline 
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continued from page 80 


AUNT LIL’S LEMON MERINGUE PIE 
pictured on page 77 
So popular is Aunt Lil’s pie at the Witt- 
lich reunion, she now has to bring sev- 
eral. When we from the Journal visited 
their reunion, she was kind enough to set 
aside a piece for each of us...and a 
good thing she did. Aunt Lil herself, and 
others who really know about such 
things, will tell you that it’s the lard crust 
that makes the big difference. 





Pastry 
1 cup all-purpose flour 
14 teaspoon salt 
Y4 cup lard 
2 tablespoons iced water 
Filling 
6 tablespoons cake flour 
1 cup plus 2 tablespoons sugar 
1 tablespoon grated lemon peel 
4 cup cold water 
4 egg yolks 
1 cup boiling water 
14, cup lemon juice 
Meringue 
4 egg whites 
14 teaspoon cream of tartar 
6 tablespoons sugar 


For Pastry: Preheat oven to 450°F. In 
medium bowl combine flour and salt. 
With pastry blender or two knives used 
scissor fashion, cut lard into flour until 
mixture resembles coarse crumbs. Grad- 
ually add water and stir with fork until 
flour is moistened and pastry almost 
cleans sides of bowl. With hands, shape 
pastry into a ball. On lightly floured sur- 
face, with rolling pin, roll out pastry to 
an 11-inch circle. Line a 9-inch pie plate 
with pastry; flute edge. Prick bottom 
and sides with a fork. Bake for 12 to 15 
minutes. Remove from oven and cool on 
wire rack. 

For Filling: In medium saucepan com- 
bine flour, sugar, lemon peel and % cup 
cold water. Beat egg yolks with remain- 
ing 4% cup cold water. Stir into four mix- 
ture until smooth. With wire whisk 
gradually stir boiling water into flour 
mixture. Heat to boiling over medium 
heat stirring constantly; boil 3 minutes. 
Remove from heat and stir in lemon 
juice. Do not cook again after adding 
lemon juice. Pour immediately into 
baked pie shell. Set aside while prepar- 
ing meringue. 

For Meringue: In small mixer bow] with 
electric mixer at high speed, beat egg 
whites and cream of tartar until foamy. 
Gradually add sugar, 1 tablespoon at a 
time, and continue beating until stiff 
peaks form. Spread meringue over warm 
filling, covering filling completely. Bake 
in a 350°F. oven for 10 minutes or until 
meringue is lightly brown. Let stand 2 
hours before serving. Makes 8 servings, 
about 340 calories each. 


BLACK-EYED PEAS 
pictured on page 77 
In the South these are an essential in 
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gredient at any family gathering, but our 
food editor insists you have to have 
black-eyed peas on New Year's Day as 
well—for good luck. 


1 pound dried black-eyed peas 

8 cups (2 quarts) water 

4 pound ham hock 

1 cup chopped onions 

1 tablespoon salt 

1 teaspoon liquid from bottled tabasco 
peppers or 14 teaspoon bottled red 
pepper sauce 


Rinse peas under cold running water; 
drain. In large saucepan combine peas 
and 1 quart water. Heat to boiling, cov- 
er and cook 2 minutes. Remove from 
heat and let stand 2 hours. Meanwhile, 
in another saucepan put ham hock and 1 
quart water. Heat to boiling. Reduce 
heat, cover and simmer | hour. 

Add ham hock and cooking liquid, 
onion, salt and liquid from bottled pep- 
pers to peas in saucepan. Cover and 
simmer 2 more hours until peas and ham 
are tender and liquid has thickened. Re- 
move meat from bone; shred and return 
to peas. Makes 8 servings, about 250 
calories each. 


LEMON SQUARES 
pictured on page 77 


This recipe will bring smiles of recogni- 
tion to the many readers who suggested 
it as appropriate reunion fare. This in- 
cludes Barbara Herberholz, who trav- 
eled with her family from California to 
Rye, Colorado, for their reunion-in-the- 
mountains. 


1 cup butter or margarine, at room 
temperature 
14 cup plus 1 tablespoon confectioners’ 
sugar 
21% cups unsifted all-purpose flour 
4 eggs 
134 cups granulated sugar 
¥/, cup lemon juice 
'4 teaspoon double-acting baking powder 
Preheat oven to 350°F. In medium bowl 
cream butter or margarine and % cup 
confectioners’ sugar. Add 2 cups flour 
and stir with wooden spoon until well 
combined. Pat evenly into a 13x9-inch 
baking pan. Bake for 20 minutes. 
Combine eggs, granulated sugar, re- 
maining % cup flour, lemon juice and 
baking powder in blender container; 
cover and blend for 5 seconds. Scrape 
down sides of blender container and 
blend another 5 seconds. Pour over par- 
tially baked crust. Bake 25 more minutes 
or until golden brown. Cool completely 
on wire rack. Sprinkle with remaining 
tablespoon confectioners’ sugar. Cut into 
32 pieces. About 125 calories each. 


DEVILED EGG MOLD 
pictured on page 77 


An unusual molded salad based on a 
recipe from Frida Baird. Born a Witt- 
mann, she and her five sisters and their 
families (59 strong) reuned last summer 
for a whole week in Toms River, New 
Jersey. 


-calories each without garnish. 


2 envelopes unflavored gelatin 
1 cup water 
Y4, cup lemon juice 
2 teaspoons salt 
2 teaspoons Worcestershire sauce 
¥g teaspoon cayenne pepper 
1% cups mayonnaise 
8 hard-cooked eggs, chopped 
1 cup finely diced celery 
YZ cup finely diced green pepper 
14 cup chopped pimiento 
Y4 cup grated onion 
Garnishes (optional) 
Parsley sprigs 
2 hard-cooked eggs 


In small saucepan sprinkle gelatin over 
water. Melt over low heat until gelatin 
is dissolved, stirring constantly. Remove 
from heat; blend in lemon juice, salt, 
Worcestershire sauce and _ cayenne. 
Gently stir in mayonnaise. Fold in re-| 
maining ingredients, except garnishes, 
until combined. Pour into a 6-cup mold. 
Cover and refrigerate until set, about 3 
hours. 

To serve: Dip mold into warm water 
for about 30 seconds. Invert mold onto| 
serving platter. Arrange egg _ slices 
and parsley around mold for garnish, if 
desired. Makes 12 servings, about 265 


BLACKBERRY JAM CAKE 
pictured on page 78 


Hallie Carter Bailey tells us that sister- 
in-law Margaret Carter is always ex-f 
pected to bring her blackberry jam cake. 
Here is our adaptation. | 


Cake , 
1 teaspoon baking soda 
1 cup buttermilk 
1 cup butter or margarine, softened 
1 cup sugar : 
1 cup firmly packed light brown sugar 
4 eggs 
3 cups unsifted all-purpose flour 
¥4 teaspoon cinnamon 
14 teaspoon cloves 
4 teaspoon nutmeg 
1 cup blackberry jam (use a high 

quality jam) 

Frosting é 

1% cups firmly packed light brown 
sugar 

14 cup plus 1 tablespoon shortening 
3 tablespoons butter or margarine 
Y% cup milk 
Y4 teaspoon salt ; 
3 cups confectioners’ sugar 
114 teaspoons vanilla extract 





Preheat oven to 350°F. Generously 
grease and flour three 9-inch round cake 
pans; set aside. 
For Cake: Stir baking soda into butter- 
milk; set aside. In large mixer bow] at 
medium speed, cream butter or marga- 
rine and sugars until light and fluffy. 
Add eggs, one at a time, beating well 
after each addition, scraping sides of 
bowl occasionally. In medium _ bowl, 
combine flour, cinnamon, cloves and nut- 
meg. Add alternately with buttermilk to 
egg mixture, beginning and ending with 
flour, scraping sides of bowl occasion- 
ally. Stir in blackberry jam until well 
combined. 
Pour batter evenly into prepared pans. 
(continued on page 96) 
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Monday's a hurry-up- 
and-run day for most of us. 
Just don’t run out the door 
gon gry. Grab a Dole» banana 
on the way. That goes for your 
whole family. You never get 
tired of the sweet, creamy 
taste. You never get loaded 
down with calories, either. 


ORNING BREAK. F: 


Fact: a medium-size Dole banana 
has only about 101 calories and 


And yes, you can enjoy a Dole 
banana break-fast all day long! 


no cholesterol. It’s 99.8% fat-free. 


The Dole. Banana. | 
As a snack, it’s a natural. (:""_) 


Es 








e 
4 
& 
: 
: 


















e carefullyseasoned it — 
AIR MSOeberhie 
of whole peppercorns, 
touched it with garlic 
Loe aM oB Lt 
a distinctive taste, 
‘eo | called it 
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For unique serving ideas send for: ‘‘The Art of Cold-Cutting,’ 
Oscar Mayer & Co., P.O. Box 7188 CC, Madison, WI 53707 
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continued from page 92 


Bake for 30 to 35 minutes until tooth- 
pick inserted in center comes out clean. 
Cool cakes in pans for 10 minutes; then 
remove from pans and cool completely 
on wire racks. 

For Frosting: Do not prepare frosting 
until cake layers are baked and cooled. 
In small saucepan combine first five in- 
eredients. Heat to boiling over medium 
high heat, stirring frequently. Reduce 
heat and simmer minutes. Remove 
from heat; let cool 5 minutes. 

In small mixer bowl combine cooled 
mixture, confectioners’ sugar and vanilla. 
Beat on high speed until thick enough 
to spread, Makes 2% cups frosting. 

Place a cake layer on platter, Spread 
with 3 cup frosting on top of layer. Place 
second layer on top. Spread with #% cup 
frosting. Top with third cake layer. 
Frost sides and top with remaining 
frosting, Cake makes 16 servings, about 
580 calories each. 
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MAE'S CHICKEN AND DUMPLINGS 
pictured on page 78 


Our thanks to Mae Hendry for this 
crowd-pleaser, a crowd that once went 
beyond family to include the loyal pub- 
lic of her Fort Myers restaurant, 
Chicken 

1 stewing chicken (4 to 5 Ibs.) 

2 tablespoons salt 

1 tablespoon onion powder 

2 teaspoons garlic powder 

3 quarts water 
Dumplings 

3 cups unsifted all-purpose flour 

4 teaspoon salt 

Y4 cup shortening 

2/4 cup plus 1 tablespoon water 


In a large saucepot place chicken, salt, 
onion powder, garlic powder and water. 
Heat to boiling. Reduce heat; cover and 
simmer 4 hours or until chicken is ten- 
der. Remove chicken from broth: cool. 
Discard skin and bones. Cut chicken into 
bite-size pieces; return to broth. Skim off 
fat. 

To make dumplings: In medium bow] 
combine flow 
with a pastry | 
it resembles coi 


id salt, cut in shortening 
nder or 2 knives until 
neal, Add 
until the dough ad- 
heres together. Shape into a ball. Divide 
dough into 4 pieces. 


water, a 
tablespoon at a tim 


Yn a floured sur- 
it a time, to }s- 
into Lx2-inch 


face, roll out one piec 

inch thickness. Cut doug 
strips. Set aside in flat pan (strips can be 
overlapped). Continue rolling out re- 


maining dough, Heat broth to boiling. 


Drop dumplings into broth, stir: reduce 
heat. Cover and simmer 20 ininutes. 
Serve in a bowl. (If made a day ahead 
and refrigerated, the dumplings may ab 


broth: add canned 


chicken broth if more liquid is needed. ) 


sorb some of the 


Makes 6 to 8 generous servings. Abo 
550 calories per 6 servings; 440 calories 
per 8 servings. 
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OVERNIGHT VEGETABLE SALAD 
pictured on page 78 


Fight of the original Indiana Gehlbachs 
celebrated their 13th reunion last year 
with a family cookbook; an entry from 
third-generation Carol Franks suggested 
this all-American favorite. 


1 package (10-0z.) frozen green peas, 
thawed 

1 can (15 to 16 oz.) red kidney beans, 
drained 

1 can (16 oz.) cut green beans, drained 

1 can (12 0z.) white whole kernel corn, 
drained 

1 cup diced celery 

1 medium onion, diced 

4 cup diced green pepper 

1 jar (2 0z.) pimiento, chopped 

34, cup white vinegar 

'% cup sugar 

2 tablespoons salad oil 

14% teaspoons salt 

2 teaspoons water 

4 teaspoon paprika 


In a large bowl, combine all the vege- 
tables and pimiento. In small bowl, com- 
bine remaining ingredients and stir until 
sugar is dissolved, Pour over vegetables 


_and toss. Cover and refrigerate at least 


24 hours, stirring occasionally. Makes 14 
to 16 servings. About 120 calories per 
14 servings; 105 calories per 16 servings. 


PICKLED YELLOW SQUASH 
pictured on page 79 


Pat Brown of the Arkansas Marks clan 
suggests this way to use the summer's 
bounty of yellow squash. 


10 cups (about 2% pounds) yellow 
summer squash, cut into 14-inch 
slices 

2 cups thinly sliced onions (about 3 
medium) 

'Z cup chopped green pepper 

2 teaspoons salt 

1 cup cider vinegar 

134 cups sugar 

Y% teaspoon celery seed 

VY) t2aspoon mustard seed 

4 1-pint size glass mason jars 


, 5 
In large sieve combine squash, onions 
and green pepper; sprinkle with salt and 
let stand one hour, In large saucepot 
combine vinegar, sugar, celery and mus- 
tard seeds. Heat to boiling. Drain squash 
and stir into vinegar. Return to a full 
boil. Cook, stirring, about 3 minutes, un- 
til squash is translucent. Spoon into four 
1-pint clean, hot canning jars. 

To process: Select jars and lids that 
are free of cracks, chips or any defects 
that may prevent airtight seals. Wash 
jars and screwbands in hot soapy water, 
rinse thoroughly with hot water, drain 
(or wash in dishwasher). 

Follow manufacturer’s instructions for 
metal lids with sealing compound. Metal 
lids cannot be reused. Pack hot squash 
mixture loosely into clean, hot pint jars, 
filling to '4-inch of top. Remove any air 
bubbles between squash and glass with 
rubber spatula. Wipe rim and threads of 
jars with clean, damp cloth to remove 
any food particles. Place lids on jars, 
sealing compound next to glass. Screw 
the metal band down tightly by hand. 
(Do not tighten screw band further after 
processing.) Place jars into canner con- 
taining hot water. Add enough hot water 
to cover 1 to 2 inches above jar lids. Heat 
to boiling. Process in boiling water for 5 
minutes, (Start counting processing time 
as soon as water in canner begins to 
boil.) After processing, remove jars and 
place upright, several inches apart, on 
wire racks to cool, Aftey jars have cooled, 
label and date. Makes 4 pints. Store at 
room temperature. About 50 calories per 
4 cup. 


ZUCCHINI CASSEROLE 
pictured on page 79 _ 


From Mary Kay Richter comes this sug- 
gestion for combining cheese, bacon 
and summer's ever-abundant zucchini 
squash. Mary Kay was also (continued) 
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Now, as then, Kool-Aid Brand Sa eu si 
Unsweetened Soft Drink Mix is one ea 


of the best values you can find. Made 
with your sugar, it costs only about 
12¢ a quart. Has Vitamin C too. 
And your kids will love the taste 
as much as you did. 





Kool-Aid and the Smiling Pitcher Design are registered trademarks of the General Foods Corporation 
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NABISCO’ 100% Bran has 50% more fiber 


than Bran Chex’ twice the fiber of Cracklin’ Bran. 


And it’s the only leading bran cereal 
flavored with 2 naturally sweet fruit juices. 
So you get great taste and high fiber. 
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our ebullient guide and liaison at the 
Wittlich reunion (p. &1) with the remark- 
able ability to be everywhere at once. 





7 to 8 medium zucchini, cut into 14-inch 
slices 

1 cup water 

8 slices bacon, diced 

1 large onion, chopped (about | cup) 

1 large garlic clove, minced 

4 slices white bread, diced 

2 cups shredded Cheddar cheese 

1 teaspoon salt 

1 teaspoon Italian seasoning 

Dash pepper 

1 can (15 oz.) tomato sauce 

14, cup grated Parmesan cheese 


In large saucepan cook zucchini in boil 
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ing salted water until tender, about 5 
minutes; drain. In medium skillet cook 
bacon until crisp; remove from pan. Add 
onion and garlic to skillet and sauté until 
onion is tender; drain. 

Preheat oven to 350°F. Stir onion- 
bacon mixture into drained zucchini; 
add remaining ingredients except Par- 
mesan cheese and toss until well coated. 
Spoon zucchini into a 13x9-inch baking 
dish. Sprinkle with Parmesan cheese. 
Bake for 20 minutes or until bubbly. 
Makes 10 to 12 servings. About 200 cal- 
ories per 10 servings; 165 calories per 12. 

HAM BALLS 
pictured on page 80 


What a good way to use leftover ham— 
this hors @oeuvre or main dish recipe, a 











variation on one from the Swiss-Germay 
Ladrach family cookbook, by Alice Lad 
rach. The family is into its 36th yea 
of reuning. 


Meatballs 
2'4 pounds ground cooked ham 
1% cups old-fashioned or quick oats, 
uncooked 
1 cup milk 
3 eggs, slightly beaten 
Sauce 
1 cup plus 2 tablespoons light brown 
sugar, firmly packed 
3 tablespoons cornstarch 
1% tablespoons prepared mustard 
4 teaspoon ground cloves (optional) 
1%, cups pineapple juice 
1% cup light corn syrup 
3 tablespoons cider vinegar 








Lightly grease large baking dish; se} 
aside. In large bowl combine ham, oats} 
milk and eggs. Shape into 1%-inch balls| 
(Makes about 40 to 45.) Place in baking 
dish. Preheat oven to 350°F. | 
For Sauce: Combine brown sugar, corn: 
starch, mustard and cloves in largé 
saucepan. Add pineapple juice, corr 
syrup and vinegar and stir over medium: 
high heat until well combined. Bring tc 
boiling, stirring constantly; reduce heat 
and simmer 3 minutes. Pour sauce ovel 


ham balls. Bake 1 hour. Makes 16 serv; 
ings, about 250 calories each, 
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SINFUL SALAD 
pictured on page 80 


Many groups include a version of this at 
their reunions; Jerry Gehlbach, from the 
Florida branch of the family, contrib- 
uted the recipe on which this is based. 


1 large package (6 oz.) strawberry- 
flavored gelatin 

1 cup boiling water / 

3 medium bananas, mashed, about 1 cup 

1 cup chopped pecans 

2 packages (10 oz. each) frozen straw- 
berries, thawed and drained 

1 can (20 oz.) crushed pineapple, drained 

1 pint container sour cream (2 cups) 


In medium bowl combine gelatin and 
boiling water. Stir with rubber spatula 
until gelatin is completely dissolved. 
Cool. Add bananas, pecans, strawberries 
and pineapple to gelatin and stir to com- 
bine; divide in half. 

Pour half the gelatin mixture into a 
12x8-inch pan; refrigerate until set, 
about 1 hour. Keep remaining gelatin at 
room temperature. Spread sour cream 
evenly over partially set gelatin in pan. 
Pour on remaining gelatin. Cover and 
refrigerate until set, about 1% hours or 
overnight. Makes 12 servings, about 225 
calories each. (continued) 


The Avocado 


From Old El Paso...something exciting for a chang ‘ 


Next time you feel like having a little excitement, stay at 
home and enjoy it. Crunchy Old EI Paso tostada shells 
heaped with refried beans and ground beef; smothered with 
zesty California avocado guacamole and layers of 
shredded lettuce, olives and cheddar. Topped with even 
more cool, golden-green guacamole. And a dab of 
tangy sour cream. It’s a feast for eight that you can make 
in minutes. Just look for California avocados and all the 
exciting products in the Old El Paso line. 


Avocado Tostadas 


8 Old EI Paso Tostada Shells 4 cups lettuce, shredded 
1 16 oz. can Old El Paso Refried Beans | cup cheddar cheese, grated 
4 cups browned ground beef 1/2 cup sour cream 

: Old El Paso Taco Sauce 
1/2 cup black olives, sliced Season to taste 
Prepare all ingredients. Heat tostada shells according to 
package directions. In separate skillets heat beans and meat. 
Assemble tostadas by spreading equal portions of beans on 
each shell. Next layer equal portions of meat, Guacamole 
(reserving about 3/4 cup to garnish the top of each tostada), 
olives, lettuce and cheese. Top each with a large spoonful 
of Guacamole and a dollup of sour cream. If desired, Old 
El Paso hot or mild Taco Sauce may be sprinkled lavishly 
over tostada. Serves 8. 


Old El Paso Guacamole 

2 California Avocados, 2/3 cup tomato, chopped 

peeled and barely mashed 2 Tbsp. Old El Paso Taco Sauce 
1/3 cup onion, chopped 1 Tbsp. lemon or lime juice 
1/3 cup Old El Paso 1 1/4 tsp. sugar 

Chopped Green Chilies 1/2 tsp. garlic powder 
Prepare all ingredients. In a medium 
bowl carefully mix all ingredients. 
Yields 2-2/3 cups. Double the 
recipe so you'll have plenty of 
this zesty dip for tortilla chips 
and chilled fresh vegetables. 
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skier, jumps for joy when sum- 
mer comes, because she knows 
the same Chap Stick" Lip Balm 


*| so protects her when she’s sun- 
ning. When it’s hot and dry 
outside, take a tip from “Suzy 
©, =| Chap Stick’ Use Chap Stick 

5 _+=<@<@ with sunscreen to help protect 
your lips from the hot, burning rays of the sun. It helps your lips feel 
soft and moist, whichever flavor you choose. As Suzy says, there’s only 


one Chap Stick: so don’t go out in the sun without it! 









When youslip into something 
comfortable these hot, sum- 
mer days, don’t forget to use 
Lip Quencher; the moistur- z 
izing lipstick by Chap Stick: S337; 
Lip Quencher is so rich in 
emollients and moisturizers 
that it helps keep your lips .8 
soft, smooth, and comfortable oe 7 
even when youre out in the o> df 
hot, drying summer sun. And ke 
Lip Quencher is available in {= 
twenty-four super rich, super shiny shades. Choose your favorite sum- 
mertime shades for lips that feel as good as they look—any season! 


©) gives you three beautiful ways 
"|to face up to summer. The 
unique Liquid Makeup pro- 
vides a light, moisture-rich cov- 
er to hide skin imperfections. 
The Creme Blusher adds color 
highlights, even to tanned skin, 
and the Moisturized Powder 
gives an all-over even finish. 
All three products are available 
Jin a variety of shades to com- 
plement —or suggest—a summer tan. And for a natural summer look, 
don’t forget Clearwater Natural, the Face Quencher transparent shade 
that gives your face a healthy glow without adding color. 








If your dog seems listless and 
unhappy, maybe it’s worms 
that are getting him down, 
and not the heat. Worms area 
serious problem, because if 
they aren't treated, they can 
eventually kill your pet. But 
thanks to Sergeants® there are @ , 
Worm-Away" Capsules to help 
eliminate large roundworms, {% 
and Sure Shot" Capsules eT Za PE. 
and Puppy Capsules to help get rid of hookworms. All three come with 
easy-to-follow directions. They're economical for home use, and best of 
all, they're effective. They re from Sergeant’s, the Pet Care people. 





Good grooming, with Sergeant's” Shampoos can make your dog’s coat soft 
and luxurious, whether you use Skip-Flea* Shampoo to get rid of fleas and 

5 lice, Anti-Tangle Shampoo. to 
reduce matting and tangling, 
or Creme Shampoo for an ex- 
tra smooth, luxurious coat. 
And now Sergeant's Dog Care 
Book can help you learn more 
\ about pet care and dog train- 
ing. For your free copy, print 
your name and address, include 
25¢ for postage and handling 
for each book ordered. Send 
to: Sergeant’s, P.O. Box 25595, 
Richmond, VA 23260. Allow 
four weeks for delivery. 
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PORTUGUESE SWEET BREAD 
(PAO DOCE) 
pictured on page 80 


This bread comes from Portugal, as does the elder Deus cou- 
ple, honored by a gathering of over 100 last summer. Our 
thanks to Shirley Banks for submitting the recipe. 


YZ cup lukewarm water 

2 packages active dry yeast 

1 cup plus 1 teaspoon sugar 

Y% cup milk 

'4 cup butter or margarine 

1 teaspoon salt 

51% to 6 cups unsifted all-purpose flour 

4 eggs, lightly beaten (at room temperature) 


Grease two 9-inch round cake pans; set aside. 

In large mixer bow] combine water, yeast and 1 teaspoon 
sugar, Stir until dissolved; set aside for 10 minutes. In small 
saucepan heat milk and butter or margarine until lukewarm. 
(Butter or margarine does not need to melt.) Add 1 cup 
sugar, salt and 2 cups flour to yeast mixture. Gradually add 
milk to dry ingredients and beat at low speed until moistened. 
Reserve 2 tablespoons beaten egg for brushing loaves. Add 
remaining eggs and % cup flour and mix well. Increase to 
medium speed and beat 2 minutes, scraping bow] occasional- 
ly. With wooden spoon, stir in enough additional flour, about 
2 to 24% cups, to make soft dough. Turn out onto lightly 
floured surface and knead until smooth and elastic, about 10 
minutes. (Add only enough additional flour to prevent dough 
from sticking.) Place dough in a large greased bowl, smooth 
side down; turn dough to grease all sides, Turn smooth side 
up. Cover with clean towel and let rise in warm place, free 
from draft, until doubled in bulk, about 1 to 1% hours. 

Punch dough down. Turn onto lightly floured surface; di- 
vide in half. Knead each half 4 or 5 times’to remove air bub- 
bles. Press each into a smooth round ball; place in prepared 
pans, Brush with reserved beaten egg mixed with | table- 
spoon water. With sharp knife, slash top of loaves. Cover and 
let rise in warm place, free from draft, until doubled in bulk, 
about 2 hours. mE AS 

Preheat oven to 350°F. Bake 35 to 45 minutes or until 
bread sounds hollow when lightly tapped with fingers. Re- 
move loaves from pans and cool on wire rack, Makes 2 round 
loaves. About 20 slices per loaf, about 115 calories per slice. 





SPLIT BISCUITS 


The Bush family gathers in Texas every year to catch up, and 
two years ago they produced a cookbook with this appro- 
priate preface: “A good recipe is like a blessing, and a blessing | 
once shared never stops.” Elizabeth Bush contributed this 
roll-biscuit. 


1 envelope active dry yeast 

'% cup lukewarm water 

1 cup shortening 

'% cup sugar 

1 tablespoon salt 

2 eggs, at room temperature 

1 cup mashed potatoes 

1 cup milk, lukewarm 

5 to 6 cups unsifted all-purpose flour 
'4 cup butter or margarine, melted 


Dissolve yeast in water; let stand 10 minutes. In large 
mixer bowl cream shortening, sugar and salt. (continued) 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. PERE Rn RCAC ee ert 
av. per cigarette, FIC: Report Aug. 1977. 











REUNION COOKBOOK 
continued 

Beat in eggs, mashed potatoes and milk 
at low speed until combined. Add 2% 
cups flour and yeast mixture; beat well at 
medium speed, scraping sides of bow] 
occasionally. Cover and let rise until 
double in bulk, about 2 hours in a warm 
place, free from draft. With wooden 
spoon, beat in 2% cups more flour. Cover 
and let dough rise again until double, 
about 2 hours. Stir dough down. Dough 
will be very soft. 

Grease two 13x9-inch baking pans or 
four 9-inch square baking pans. On 
generously floured surface, spoon about 
4 of the dough. With well floured hands, 
turn to coat both sides generously with 
flour and knead 5 to 6 times. With roll- 
ing pin, roll dough to about !s- to #-inch 
thickness. Cut into circles using a 2%- 
inch cutter, Dip both sides into melted 
butter or margarine. Fold in half gently 
and place in baking pan. Continue with 
remaining dough. Cover, let rise until 
doubled in bulk, about 1 hour, 

Preheat oven to 350°F. Bake biscuits 
for 30 minutes or until they sound hollow 
when tapped with finger. Cool pan on 
wire rack. Makes 80 biscuits; about 70 
calories each. 

Editors Note: (If you don’t make all the 
biscuits at one time, cover and refrig- 
rate the dough up to 5 days.) 
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Today’s Bac*Os are better than 
ever. Even better than the leading 

canned bacon bits. If it’s hard to imagine a taste 
better than bacon, pick up some Bac*Os 

and see how they pick up a salad. 

Or scrambled eggs. Or baked potatoes. Or 
wherever you want a bit of great flavor. 





SEVEN LAYER SALAD 


We had many similar recipes for this 
favorite; this one from the “Wittman 
Family Heritage Cookbook,” contribut- 
ed by Nan Baird. 


1 package (10 oz.) frozen peas 

1 head iceberg lettuce, shredded 

1 cup chopped celery 

1 cup chopped green pepper, about 
1 medium 

2 cups mayonnaise 

3 tablespoons grated Parmesan cheese 

4 pound (8 oz.) sliced bacon, cooked 
and crumbled 


In medium saucepan cook peas as pack- 
age label directs but for only 1 minute; 
drain. In large glass salad bowl, layer 
lettuce, celery, green pepper and peas. 
Spread mayonnaise evenly on top. Sprin- 
kle on cheese, then bacon. Cover and re- 
frigerate 24 hours. Do not toss at serving 
time; use large salad spoons to divide 
salad into wedges. Makes 12 servings, 
about 350 calories each. 


CHILI ENCHILADAS 


Enchiladas were a favorite at the Medina 
reunion last year in Las Vegas, New 
Mexico. Our thanks to Dolores Hagen 
for sending the Indian-Spanish recipe, 
which inspired this version. 

2 pounds beef stew meat 

6 cups water 

1 teaspoon salt 


1 garlic clove, halved 
1 Jarge onion, quartered 


IMITATION BACON 


ARTIFICIALLY FLAVORED 






Chili Sauce 
Y, cup salad oil 
2/; cup all-purpose flour 
14 cup chili powder 
1 teaspoon ground cumin-- _ _ 
1 can (4 0z.) diced green chilies, 
drained 
14 cup tomato paste 
134 cups canned beef broth 
1 teaspoon salt 
Enchiladas 
1 cup salad oil zs 
2 dozen fried or frozen tortillas, 
thawed 
1 pound Longhorn or mild Cheddar 
cheese, shredded 
2 large onions, chopped (2 cups) 


In large saucepot place first five ingred- 
ients. Heat to boiling over medium heat. 
Reduce heat, cover and simmer 2% to 3 
hours until meat is tender when pierced 
with fork. Remove meat and let cool. 
Strain broth through sieve, discard 
onions and garlic. Skim fat from broth: 
measure and add water (if needed) to 
make 34 cups broth; reserve for chili 
sauce. While meat cools make sauce. 

Chili Sauce: Heat % cup oil in large 
skillet over medium heat. Gradually 
add flour, chili powder and cumin, 
stirring constantly until mixture bubbles. 
Add chilies and tomato paste; gradually 
stir in reserved 3% cups meat broth, 
canned beef broth and salt. Heat to boil- 
ing stirring constantly, Cover; reduce 
heat and simmer 10 minutes. Shred 
cooled meat; add 1% cups Chili Sauce 
and (continued) 
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were just for roasting, 
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allow Pudding Parfait 


dd Kraft miniatures Marshmallow Ambrosia 
ro vanilla pudding. Add Kraft miniatures and 
er with your coconut to your 
favorite fruit salad. 
~ | Ss Cool, colorful. 
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oo Strawberry Shortcake 
oe Fold Kraft miniatures into 
shortcake topping for | 
strawherries 
extraordinaire. 














Marshmallow Kabobs 
Stack pt und cake cubes, 


——— 


Jets marshmallows, orange 
chunks and cherries on a skewer. 
Broil until lightly browned. 


Delicious! 


Bringing good food and families together for 75 years 
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simmer, covered, while preparing en- 
chiladas. Reserve remaining Chili Sauce. 
To assemble enchiladas: In 8-inch skillet 
or electric frying pan heat | cup oil to 


375° F. Place tortillas, one at a time, in 
skillet and cook 4 to 5 seconds until 


golden but still soft; turn once. Drain. 

Place 1 tablespoon each meat, cheese 
and onion in center of each tortilla. Roll 
and place in 17x14-inch baking pan. 
Pour reserved Chili Sauce over enchi- 
ladas, top with remaining cheese. Bake 
at 325°F. for 30 to 40 minutes until 
bubbling. Let cool 15 minutes before 
serving. Makes 12 servings, about 685 
calories each. 


PUMPKIN SQUARES 


The Anderson-Wibbels families cele- 
brated their 25th Nebraska reunion with 
a family cookbook; this recipe inspired 
by one contributed from Gregg Wibbels. 


Crust 
1 cup unsifted all-purpose flour 
14 cup quick oats, uncooked 
14 cup firmly packed light brown sugar 
'4 cup butter or margarine 
Filling 
1 can (16 oz.) pumpkin (2 cups) 
1 can (13 oz.) evaporated milk 
(1% cups) 
2 eggs 
3/4, cup sugar 


1 teaspoon cinnamon 
14 teaspoon ginger 
YZ teaspoon salt 
14, teaspoon ground cloves 
Topping 
1 cup firmly packed light brown sugar 
1 cup chopped walnuts 
14 cup butter or margarine 
2 tablespoons flour 


Preheat oven to 
grease and flour 
pan; set aside. 

In small bowl combine first 3 ingred- 

ients for crust. Cut butter or margarine 
in with pastry blender or 2 knives used 
scissor fashion until mixture resembles 
coarse crumbs. Press into bottom of pre- 
pared pan. Bake 12 to 15 minutes until 
crust is light golden brown. Remove 
from oven. Reduce oven temperature 
to 350° F. 
For filling: Prepare while crust bakes. 
In medium mixer bow], place ingredients 
for filling. Beat at low speed until mixed. 
Increase speed to medium; beat 3 min- 
utes. Pour into baked crust. Bake 15 to 
20 minutes or until set. Meanwhile, com- 
bine ingredients for topping with fork 
until crumbly. Remove pan from oven. 
Sprinkle on topping. Return to oven and 
bake 10 to 15 minutes more or until top- 
ping is deep golden. Cut into 15 pieces, 
about 355 calories each. 


375°F. Generously 
13x9x2-inch baking 


PINEAPPLE DELIGHT 


Family favorites from close to home: our 
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Some foods look so fresh, 

so perfectly prepared, you can see 
how good they’re going to taste. 
Like Home Pride® Butter Top bread. 
It looks and tastes like‘real bread: 
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food editor's grandmother, Mrs. Mable 
Estill of Enid, Oklahoma, is always 
counted on to produce this specialty. 


2 cups unsweetened pineapple juice 

14 cup sugar 

1 package (3 oz.) lemon flavored gelatin 

1 egg white 

'4 cup heavy or whipping cream 

1 cup chopped pecans 

1 can (8 oz.) crushed pineapple in own 
juice, drained 

1 cup miniature marshmallows 


In medium saucepan heat pineapple 
juice and sugar to boiling, stirring occa-+ 
sionally until sugar dissolves. Add gelatin, 
stir with rubber spatula until (continued) 


Journal Shopping Center 


FASHION: ALI MacGRAW: A DIFFERENT KIND 
OF WOMAN 
PAGE 86: HARRIET SELWYN’S FRAGMENTS 
Qiana triangle dress, $105, and leggings, $45, 
available at Lord & Taylor, all stores; Hixon’s. 
Milwaukee; Bullock’s Wilshire, Los Angeles. 


PAGE 87: MARVA MARTINDALE for R.H.1.P. 
petal-collared shirt, $48, tunic. $64, in wool blend; 
vest, $44, trousers, $52, in 100% wool. All available 
at Macy’s, Herald Square, N.Y.; Thalhimer'’s, 


Richmond, Va.; Rich’s, Atlanta; McKelvey’s Loft, 


Cleveland; Auerbach’s, Salt Lake City; Lester 
Melnick Ideas, Dallas; Bullock’s, Northern Cali- 
fornia 

PAGE 88: CHANCE WAYNE for BY CHANCE 


rayon mesh big top, $69; skirt. $72, tie, $10, both 
in nubbed rayon. At Bloomingdales, all stores; 
T. Edwards, all stores; J.L. Hudson, Detroit; 
Jackson Graves, Minneapolis; Robinsons, Southern 
Calif.; I. Magnin, San Francisco, Lou Lattimore, 
Dallas 


PAGE 89: DBA by TAYLOR HASTIE 100% silk 
satin-stripe evening dress, $150; available at Ann 
Taylor, all stores; Bullock’s Wilshire, Los Angeles. 


ALL PRICES APPROXIMATE 





We split the top, 
add pure creamery butter... | 





Uncork the finest. 


ery: 





7 When people say, It was a very good year,” perhaps they are speaking of fine moments like this. 
_ The fine cheese is Cracker Barrel natura! cheddar, a very good reason America spells cheese KRAFT. 


Our pride. Your joy. (krart) 


Bringing good food and families together for 75 years. 
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dissolved. Refrigerate until gelatin 
mounds when dropped from a spoon. 
Beat gelatin mixture until stiff. Beat egg 
white until stiff; then beat heavy cream 
until stiff. Fold egg white and whipped 
cream into gelatin. Fold in nuts, pine- 
apple and marshmallows. Cover and re- 
frigerate until set, about 2 hours. Makes 
10 to 12 servings; about 235 calories per 
10 servings, 180 calories per 12 servings. 


AUNT V’S POTATO SALAD 


What would a reunion be without potato 
salad, like this one from Virginia Ritchie 
in Oklahoma, who has gained many con- 
verts with her special mixture. 


3 pounds all-purpose potatoes 
Marinade 
1 cup corn oil 
14 cup wine vinegar 
1 tablespoon celery seed 
1 tablespoon lemon juice 
114 teaspoons salt 
11% teaspoons Worcestershire sauce 
34, teaspoon sugar 
Dash pepper 
2 garlic cloves, crushed 
114 cups mayonnaise 
1 cup small, pitted ripe olives 


Peel potatoes, cook in boiling salted 
water until fork tender, about 25 min- 
utes; drain. Cool slightly for easier han- 
dling. Cut into l-inch cubes. 


Hidden Valley Ranch‘now gives you two ways to en 
the same delicious taste. 


The New Way. Just take our secret blend of herbs and spices and 
mix it up with mayonnaise and milk. You'll wind up with that same 
fresh, creamy, delicious-tasting salad dressing people have enjoyed 
for years. And you don’t have to buy the buttermilk because it’s al- 

ready in the package. 


The Original Way. This is what made us famous. Take our Original 
flavor blend of fixin’s and combine it with mayonnaise and good 
old buttermilk. The special flavor of Original Ranch Dressing is 
unusually delicious. And only Hidden Valley Ranch makes Ranch 
Same delicious taste, any way you mix it. 


With Milk. 
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Dressing. 


Marinade: Meanwhile, in large bowl 
place oil, vinegar, celery seed, lemon 
juice, salt, Worcestershire, sugar, pepper 
and garlic; stir until well mixed. Add 
warm potatoes and toss lightly. Cover 
and refrigerate (about 4 hours) to mar- 
inate, tossing occasionally. 

To servé, remove potatoes from mar- 
inade with slotted spoon to another large 
bowl. Discard marinade. Add mayon- 
naise and olives and stir until well com- 
bined. Serve at once or cover and re- 
frigerate until serving time, Makes 10 
servings. About 415 calories each. 


HAMBURGER WITH BAKED BEANS 


The Illinois Wittlichs were full of so 
many good recipes, it was hard to choose 
among them. Of the several we did 
select, this is one (from Bernice A. 
Loewe) that is hard to beat for family 
appeal and ease of making. 


4 slices bacon, diced 

1 medium onion, chopped 

1 pound ground beef 

114 teaspoons salt 

2 cans (16 oz. each) pork and beans 
14 cup molasses 

4 cup catsup 

2 teaspoons Worcestershire sauce 
'% teaspoon dry mustard 


In medium skillet, cook bacon until 
crisp; set aside. Add onion and ground 
beef and sauté until beef is browned. 
Remove beef and onion with slotted 


spoon to 2-quart casserole and stir | 
salt; discard drippings. Add_ cookdjpl 
bacon to casserole. 

Preheat oven to 375°F. In same skill 
add remaining ingredients and heat unj 
hot, stirring occasionally. Pour into ¢ 
serole and stir well. Bake uncovered f 
60 minutes. Makes 8 servings, abo 
330 calories each. En 
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RECIPE INDEX 


Here is a listing of recipes appearing in this 3 




























sue including those from the Journal kitchen 
and advertisements. All have been tested by ou 
home economists. 

BREADS 

Portuguese Sweet Bread p. 100 

Split Biscuits p. 100 

DESSERTS 

Aunt Lil’s Lemon Meringue Pie p. 92 | 
Blackberry Jam Cake p. 92 
Lemon Squares p, 92 

Mallow Pudding Parfait p. 103 
Marshmallow Ambrosia p_ 103 
Pineapple Delight p. 104 
Pumpkin Squares p. 104 
Strawberry Shortcake p. 103 
ENTREES | 
Avocado Tostadas p. 99 

Black-eyed Peas p. 92 

Chili Enchiladas p. 102 

Corn Dog p. 58 

Devilish Dog p. 58 

Fillets Fantastic p. 58 

Ham Balls p. 98 

Hamburger With Baked Beans p. 106 
Hillshire Farm Sausage Slices on Bacon p. 107 
Mae’s Chicken And Dumplings p_ 96 

Sweet '’n Sour Dogs p. 58 

Tuna-Roni Salad p. 58 

MISCELLANEOUS 

Old El Paso Guacamole p. 99 

Zesty Pepper Sauce p. 107 

SALADS 

Aunt V’s Potato ae aus 106 

Deviled Egg Mold p 

Overnight Vegetable Salad p. 96 

Seven Layer Salad p. 102 

Sinful Salad p. 98 

VEGETABLES 

Easy-Cheesy Vegetables p. 58 

Pickled Yellow Squash pv. 96 

Zucchini Casserole p. 96 
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| Farm-fresh flavor makes 
| Hillshire Farm Smoked 
pausage and Polska Kielbasa 
perfect for your cookout. 

Next time you cook 

outdoors, instead of serving the 
old stand-by hamburgers and 
hotdogs, try something new. 

) Hillshire Farm Smoked Sausage 

and Polska Kielbasa. They’ re 
both made from fresh meat, 
lightly smoked and lightly spiced. 
Pre-cooked for less shrinkage, 
they re economical, too. 

Hillshire Farm Smoked 

| Sausage and Polska Kielbasa will 

. add a delicious old-fashioned 

taste to your cookout. And just to 

show you what we mean, we’d 

like you to try the new idea 

recipe. You'll agree, when 

it’s Hillshire, eatin’s nice! 


Hillshire Farm voausage Slic es on 1 Buns 
Cut sau I ) 
center 
Ga al 
done Top v NIth che e 
melted. Place on toasted 

er Sauce | 


; minced 
tender. Add: 1 one-px 
tomatoes, 2 tblsps. o 
sauce, ¥2 tsp. dry mu 
reduce heat and simm« 
occasionally. Makes 3'2 cups sauc« 

Send for add’. recipes to: Hillshire Farm, 
Dept. 
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A new idea for your next cookout. 










WAIT TIL I 
FINISH MY 
SARATOGA . 
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Enjoy smoking 
longer without 
smoking more. 


Rich, full-flavored 

Saratoga 120s give you extra 
smoking time and extra 
smoking pleasure. 

And they cost no 

more than 100%. 






Saratoga 
120 


© Philip Morris Inc. 1978 


Regular: 16 mg’ ‘tar!’ 1.0 mg nicotine—Menthol : 
15 mg’‘tar’’ 1.0 mg nicotine av. per cigarette, FIC Report Aug: 77 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking !s Dangerous to Your Health. 
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SYLVESTER 
STALLONE 


continued from page 68 





dance a little more? I finally found out that the anger wasn’t 
directed at me. Then I could joke with him, and gradually 
he would come out of it. The baby had a very calming influ- | 
ence on him, too. 

LHJ: And your relationship today? 

Sasha: Now I have some of my own projects. For instance, 
I’m involved in the women’s movement, and I’m interested in 
writing a screenplay. He’s more considerate of my feelings, | 
my need to have interests. Before, he would pull a power 
play, like, “You can’t go to the gym because I want you 
around. That has changed, and his new attitude makes me 
even more responsive to his needs. I’m less likely to do things 
in order to prove that I can. I don’t have to test him. He 
seemed shocked by my strength at first but he seems to like it 
now. I am more the way I was when I first met him. The me 
that we both knew sort of got lost for a while, | 
LHJ: Any other changes? 

Sasha: We realized that it’s important for us to work together. 
We came together as a working couple, and our future hinges 
on our remaining together in that way. We have to have 
mutual involvement aside from our child. 

LHJ: Do you still feel angry or bitter? | 
Sasha: Sly has often said that my secret wish is to be six feet | 
nine inches tall so that I could beat him up. There have been | 
times when I’ve picked up things to throw: at him, then I 
realize that they're my things—and I don’t have many things. | 
Maybe one day I'll smash things around. But not now, We're | 
experiencing feelings that are deeper than ever before. I don’t | 
want to think about anger and bitterness. It just feels too | 
wonderful to have him back. 
LHJ: Sasha, Sylvester is in the next room.’Do you think we | 
can ask him just one question? 

Sasha: Let’s try. 

LHJ: Sly, if you were to express your feeling of commitment 
to Sasha and to your marriage, what would you say? | 
Sly: Let’s have another baby! mE End | 


oh 





Adapted from the book, The Other Half, by Marilyn Laron 
Funt, to be published by The Dial Press. 


“Yow ll have to excuse him. He’s going 
to give our dog a bath.” 











Ng the fresh look of youth to old 
resses and boxsprings and keep new ones 
ing new with BedSack®* bedclothing. BedSack 
pers your bed with ultrasonically quilted, fluffy 
6 Kodel®. It slips on easily, snugly wraps: 
mattress and boxspring on | 
and all four sides, Keeping a 
oth, cozy fit even after many 
hings. Never needs ironing. 
utiful enough to leave bare. ; 
lore the comfort, luxury and) 4 
ection of BedSack, and give new life to your mattress 
boxspring. White or pastels, with matching. 
DwWSack®. In linen departments everywhere. 





V8 Perfect Fit Industries, Inc., Monroe, N.C, “Patent Pending 
| is Eastman's trademark for its polyester fiber 
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Joan Crawford did it all. Her career lasted 
longer than any other star’s. She was one of 
the most photographed people in history. 
She won an Oscar, and she succeeded in the 
‘business world. She set trends—in clothing 
styles and living styles. She was the center of 
‘Hollywood when Hollywood was the center 
‘of the world. 


She was born Lucille Fay Le Sueur on 
'March 23, 1906 (she later claimed it was 
'1908). Her father abandoned his wife when 
‘Lucille and her older brother Hal were 
babies. Anna Le Sueur married again, a 
Henry Cassin. It was Cassin who dubbed 





young Lucille “Billie,” and gave her the only 
father-love she would ever know. He also 
owned the local theater. Standing backstage, 
Billie received her first introduction to the 
joys of performing. After a few short years, 
“Daddy” Cassin abandoned the little family. 
It was a blow from which Billie Cassin never 
fully recovered. 

Anna Cassin saw in her daughter the same 
rebellious nature that had landed her a drab, 
poverty-filled life, and she was determined 
to subdue these traits. She beat Billie regu- 
larly with a whip made from a sapling bough. 
All their lives, Billie and her mother had 
little but bittemess and pain between them. 


Copyright © 1978 by Bob Thomas. From the forthcoming book JOAN CRAWFORD, by Bob Thomas, to be published by Simon and Schuster, a Division of Gulf & Western Corporation. 
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yl IN JOAN'S 
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Her four husbands, from left: Douglas Fairbanks, Jr.; Franchot Tone; Phillip Terry; 


Billie Cassin began supporting herself 
when she was 11 years old, first by wait- 
ing tables at the boarding school to 
which her mother had sent her, then by 
performing a myriad of household chores 
at a second boarding school. She worked 
from dawn until well past dusk. She en- 
dured the cruel hours and the merciless 
beatings from the school’s principal be- 
cause things were so much worse at 
home. A series of “stepfathers” had no 
patience for Billie Cassin. 

Billie tried college, again working her 
way. But she left before completing the 
first semester. The deficiencies in her 
early schooling had left her unprepared. 
Then she discovered boys—and saw for 
the first time what marvelous assets her 
face and body were. Life looked a little 
better. After a series of small jobs in 
clothing shops, she followed up on her 
first love—dancing. It was while she was 
a chorus girl that a scout for Metro- 
Goldwyn-Mayer convinced her to take 
a screen test. Weeks later, she signed a 
five-year contract, packed her few be- 
longings and set off for Hollywood. She 
would be called Joan Crawford—and she 
was headed for a life of stardom. 

ouglas Fairbanks, Jr.: 

Husband No. 1—Everything 

she wanted in a man 
Joan Crawford first met Douglas Fair- 
banks, Jr. at a party. “I thought him 
pompous,” she later recalled. Months 
later, she was impressed by his perform- 
ance in a play, and told him so. He in- 
vited her to dinner. She declined. 

Douglas then pursued Joan in earnest. 
He called her every day at MGM and 
sent her poems illustrated with his own 
drawings. Soon she was enthralled. He 
was gentle, considerate, chivalrous— 
everything she had wanted in a man. 
She tried to change herself to suit him. 
She softened her thunderous laugh, 
stopped chewing gum, dressed more 
conservatively. She longed to marry. 


She wanted a husband who could pro- 
tect her and fight her battles. She feared 
that dealing on an equal level in the 
man’s world of motion pictures was mak- 
ing her less feminine. She was thrilled 
when, on New Years Eve, 1927, 
Douglas proposed. Joan accepted. 

Their happiness was complete, ex- 
cept for one vexation that clouded their 
marriage: they were not invited to 
Pickfair, home of Douglas Fairbanks, Sr. 
and Doug’s stepmother, Mary Pickford. 

To Joan it didn’t matter; in fact, she 
hoped never to face the fearful challenge 
of meeting Hollywood’s royalty in the 
senior Fairbank’s legendary palace. But 
she sensed how hurt her husband felt. 

Eight months after the wedding an 
invitation finally arrived. Joan fretted all 
week over what to wear, finally choosing 
a virginal white gown. 

The night of the dinner came. Joan 
leaned against her husband as_ they 
climbed the stairs to the main hall of 
Pickfair. Greeting them at the top of the 
stairs was Douglas, Sr. Joan tripped as 
they reached the final step. “Oh, dear, I 
think I’ve lost my shoe,” she said. 

“Allow me,” said the elder Fairbanks, 
and he knelt down and slipped the shoe 
onto Joan’s foot. 

Joan descended the three steps to the 
drawing room on her father-in-law’s arm, 
her husband following proudly behind. 
They advanced toward the tiny figure in 
regal white, a diamond tiara on her 
head. Mary Pickford held out her white- 
gloved hand and said in her small, warm 
voice, “Joan, dear, welcome to Pickfair.” 

The visits to Pickfair became frequent 
—and punishing for Joan. The tension 
between her and Mary was noticeable. 
Every Sunday Mary gazed intently at 
Joan’s abdomen, terrified that Joan 
would become pregnant and make her 
a step-grandmother. Mary didn’t know 
that Joan was trying to have a baby but 
was suffering a series of miscarriages. 


In-law problems aside, it was the 
fairy-tale marriage that young Billie 
Cassin had fantasized about. They were 
two of the world’s most attractive in- 
dividuals; Joan and Doug reveled in) 
each other’s bodies and explored each 
other’s minds. In private and in public, 
each was always touching the other. He 
called her Billie and she called him 
Dodo, and at dinners and parties they 
seemed oblivious to others, exploding in 
riotous laughter at a risque reference or 
a private joke. : 

She bought him a huge electric train 
for Christmas, and hé-added to her col- 
lection of dolls, which jammed an entire 
bedroom. He recited Byron and Keats 
while she knitted furiously, making him 
one sweater after another. He acted out) 
swashbuckling roles, clambering over 
the roof and sliding down drainspouts. | 

After their first year of marriage ten- 
sion began to grow. Each was working 
at a furious pace. Joan was becoming 
tired of poetry readings and grim Sun- 
days at Pickfair; and Douglas wearied 
of her constant conversation of happen-. 
ings at the studio. Joan’s career was for-) 
ever on the rise and! Douglas’s career! 
remained unexciting. Her salary esca- 
lated and the differences in their in- 
comes also helped erode the relationship. 
[ Note: Joan, no longer the ecstatic bride, 
was ready for someone else to excite 
and please her. That someone turned out) 
to be a young actor named Clark Gable.] 

lark Gable and Joan 

Crawford: A love affair 

to remember 
Clark Gable’s second screen role was in 
Dance, Fools, Dance. It starred Joan 
Crawford. 

“The first time I met him, I was ter- 
rified,” Joan recalled. “I kept thinking, 
He is a stage actor. I will suffer by com- 
parison. He’s laughing at me. Later 
Clark confessed that he had similar fears | 
about working with me.” 





Photographs, left to right: Lester Glassner Collection; Culver Pictures; John Engstead; Wide World; upper: UPI; lower: Wide World; Lester Glassner Collection. 
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| Alfred Steele. Lovers: upper, Greg Bautzer; lower, Spencer Tracy; far right, Clark Gable. 


} 
‘Despite their mutual terror, the Craw- 


» ford-Gable combination sizzled—on the 
/ movie set and off. 

She was still married to Fairbanks. He 
}was married to his third wife, Ria 
| Langham. But they could easily absent 
} themselves from their homes, using the 
) excuse of work. They took long ocean 
) drives together, talked endlessly of their 
) own insecurities and hopes, and made 
love. Joan was fascinated by the rough 
} maleness of Clark, so different from the 
| gentle, contemplative Douglas. Clark 

was overwhelmed by the youthful vi- 
) brance of Joan, who contrasted with the 
' motherly women he had married. 

' There was no interference from Ria 
}and Douglas and the secret meetings 
) were easier to manage. “Why don’t we 
get divorces so we can marry?” Joan 
_ suggested. “Sounds good to me, baby,” 
/ Clark replied. But before Joan could 
) press Clark to a decision, the head of the 
studio, Louis B. Mayer, intervened. The 
/affair would stop immediately, Mayer 
» decreed. Gable was convinced he was 
) still too new a star to test the will of 
' Louis B. Mayer, so he obeyed. 
_ Joan asked for Clark in her next film, 

Letty Lynton, but she got Robert Mont- 

' gomery instead. 


oh memorable second 
honeymoon—and a loving 
first divorce 


The marriage to Fairbanks continued. 
_ Crawford made several more movies, the 
last a dismal failure. As would often hap- 
pen in times of stress in their lives, Joan 
and Clark Gable were drawn together. 
Clark himself was bored with his mar- 
riage to Ria. Joan and Clark even re- 
sumed their talk of marriage, but once 
again they encountered the iron rule of 
Louis B. Mayer. “I am sending you and 
Doug to Europe,” Mayer told Joan. 
“You will have a second honeymoon and 
forget all this foolishness with that 
roughneck Gable.” 


Joan complied. Ironically, the cross- 
ing was a memorable time for Joan and 
Doug. Not since the early months of 
their marriage, three years before, had 
they spent time alone together. They 
strolled the deck of the cruise ship arm- 
in-arm. In the evening they joined actor 
Laurence Olivier and his wife, actress 
Jill Esmond, at dinner. 

In his romantic way, Doug hoped to 
rekindle their love by introducing Joan 
to the Parisian milieu he had known as 
an art student. He showed her the places 
he had frequented on the Left Bank and 
the Ile St. Louis; she was charmed. He 
proposed a dinner at his favorite restau- 
rant atop Montmartre. But when they 
arrived they found the place jammed 
with American tourists who crowded 
around to ask for autographs. 

The second “honeymoon” ended on 
that note. Both realized that the inti- 
macy they had cherished years before 
had now vanished. Their marriage had 
become public property. They had noth- 
ing to share in private. 

i he Fairbanks divorce: 

““ll call her every day. 
We are still in love.”’ 

The only question that remained was 
how to end the marriage. Joan decided 
to make the break on a public relations 
level, no matter how hurt Douglas might 
be. She gave an exclusive on the story 
to her friend Katherine Albert at Mod- 
ern Screen. For almost 30 days she 
kept the news from everyone, including 
Douglas. Then Joan blurted out the di- 
vorce story to gossip columnist Louella 
Parsons. Then Joan telephoned Fair- 
banks’ agent, Mike Levee. “I’m divorc- 
ing Douglas,” she told him. “It will be in 
the papers tonight. I want all of his 
clothes out of the house—right away!” 

Levee had drinks with his client. 
After three scotches Levee remarked, “I 
hate to tell you this, Doug, but Joan is 
divorcing you.” 


Fairbanks roared with laughter. “Is 
that the reason for the long face, Mike? 
Louella called me for a comment hours 
ago.” 

Joan and Doug told reporters that no 
other party was involved. “I am going to 
send her flowers, call her up every day 
and send her telegrams when I can’t get 
her on the phone.” Doug added, “We 
are still in love.” 

On May 13, 1933, Joan filed suit for 
divorce. It was granted. 

Joan’s divorce from Doug removed 
one of the barriers to a marriage with 
Clark Gable. All that remained was for 
him to leave Ria. He hesitated. One 
reason: his marriage to Ria was a con- 
venient way of extracting himself from 
the parade of women with whom he had 
brief encounters. The extent of his con- 
quests was indicated one day in a pub- 
licity office when he was surveying a 
photograph that included all the female 
MGM stars. “What a wonderful display 
of beautiful women,” he said admiring- 
ly, “and I’ve had every one of them.” 

Joan and Clark continued to be 
friends and confidants, until his death in 
1960, with one interruption. Joan re- 
fused Clark’s request that she take a 
role in a movie he considered important. 
He was furious. The two were recon- 
ciled three years later. But he was 
married to actress Carole Lombard and 
there was no possibility of renewing the 
romance. 

When Lombard died in a 1942 air- 
plane crash, Joan wrote Gable: “If you 
would like to stop by and have a quiet 
dinner, I'll be home rather late tonight 
and all this week.” Every evening after 
work Gable drove to Bristol Avenue and 
poured out his sorrow over drinks. 

Between marriages, Gable and Craw- 
ford resumed their relationship as lovers. 
In later years she romanticized about 
Gable, suggesting that he was her one 
great love. 
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In unguarded moments, after she had 
been drinking, Joan admitted that Gable 
was not the lover he was reported to be. 
In fact, his lovemaking was rather brief 
and unsatisfactory. Sometimes he used 
ploys to discourage sex. One night after 
a few drinks, he said, “So I’m supposed 
to be the King, the virile, romantic star! 
Well, what do you think of this?” He 
removed his false teeth and suddenly 
Joan saw a wizened old man. 
ranchot Tone: Husband No. 2 
—There would be no more 
lonely battles 

Joan Crawford had never known any- 
one quite like him. Franchot Tone 
claimed later that he fell in love with 
Crawford the moment they met on the 
set of Today We Live. 

She visited him at his beach house. 
To make sure that she wasn’t seen she 
lay on the floor of her chauffeured 
limousine, covered with a_ blanket. 
Franchot moved from Santa Monica to 
Brentwood so he could be closer to 
Joan. At night he built a fire in the den 
and read Ibsen, Shaw and Shakespeare 
to her while she hooked a rug. 

Franchot wanted Joan to marry him. 
She resisted, for she still hadn’t re- 
covered from the black mood that en- 
veloped her after the failure of her 
marriage to Fairbanks. 

“Let’s go to New York, Joan,” Tone 
said one day. ‘ 

“New York?” she said. “But if you and 
I go there together, the press will have 
a heyday.” 

“Not in New York, darling. In Holly- 
wood, yes, but New York is much more 
sophisticated.” Despite Tone’s reassur- 
ance, Crawford emerged from the train 
at Grand Central Station to find the 
largest crowd that ever greeted her ar- 
rival in New York. 

“Are you engaged to Franchot Tone?” 

“Do you plan to get married again, 
Miss Crawford?” 

Joan smiled as the cameras continued 
flashing. She worried that someone 
might discover Franchot hiding inside 
the train. 

“Time will tell,” she finally said. The 
tension was eased. 

Joan came to the decision to marry 
Franchot Tone after a glowing evening 
with Alfred Lunt and Lynn Fontanne. 
The warm, enduring relationship of the 
two stars, both off the stage and on, pro- 
vided a hopeful model for Joan and 
Franchot. Joan would have someone she 
loved at her side always—there would be 
no more lonely battles. They decided to 
marry on the East Coast; the news 
wouldn't be released for three days. 

Enjoying their delicious secret, Joan 
and Franchot went out on the town, 
dancing until early morning. In the 
hours before dawn fans and reporters no 
longer pursued them, and Joan and 
Franchot were free to act like a couple 
of love-struck kids in the big city. 
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Dawn was beginning to outline the 
skyscrapers of Manhattan as the newly- 
weds headed back to the Waldorf- 
Astoria Hotel. On Sixth Avenue, Fran- 
chot told the taxi driver, “Stop the car.” 
He had spotted a decrepit old man sell- 
ing newspapers on a deserted corner. 
Franchot and Joan got out of the cab 
and invited the man to dance. His 
rheumy eyes lit up and together the 
three disparate figures twirled around 
and around in the gathering light. 

nother disappointment, 
another affair, 
another divorce 

Franchot Tone’s manhood rankled 
under his servitude to Joan Crawford. 
He complained to Joan’s friend Kath- 
erine Albert: “Every night Joan comes 
down the stairs all dressed up for din- 
ner, and she expects me to compliment 
her. Every night! My God, if Venus de 
Milo walked down the stairs every night, 
I couldn’t continue raving about her.” 

His moods blackened, and he began 
drinking more heavily. Some nights he 
didn’t come home at all. When Joan 
questioned him, Franchot used his fists. 
On a movie set one morning Joan’s di- 
rector noticed that her makeup barely 
concealed bruises. 

As with Douglas, Joan believed that 
her marriage to Franchot might be made 
secure if they had children. Joan suffered 
two miscarriages and was told that child- 
bearing would be impossible for her. 

But their marriage might have con- 
tinued except for a miscalculation on 
Franchot’s part. He didn’t expect Joan 


to blunder into his dressing room while | 


he was having an affair with a young 
extra. In the fight that ensued, Franchot 
told Joan defiantly, “I have to prove to 
myself that I am still a man, before I go 
home to you.” 

A day later, Joan told a friend, “I’m 
divorcing him.” 

Divorce was granted, but not before a 
lecture from the judge: “How does it 
happen that pictures published around 
the world show you having a friendly 
dance with your husband after these 
proceedings started?” 

Joan stiffened and replied, “I hope 
that I am intelligent enough to be friend- 
ly with my husband.” 

Qe Tracy: “‘I thought 
you were supposed to 
be a pro.”’ 

The first time Joan Crawford co- 
starred with Spencer Tracy, the combi- 
nation was electric, before the camera 
and otherwise. 

Tracy played games with her, making 
incongruous gestures to make her laugh 
in the most dramatic scenes. At first he 
succeeded. Then she disciplined herself 
to concentrate on the scene despite 
Tracy’s impish gestures. 

“Ya got spunk, kid,” Tracy conceded. 

“You ain’t so bad yourself, Slug,” Joan 
replied. (She called him Slug because 


diversion for him, one of many. She de- 


of the pugilistic stance he took wh 
clowning on the set.) 


Tone and had begun to weary of his sul- 
len moods, and she enjoyed the eas 
camaraderie with Tracy. But no matter 
what, he remained firmly locked in a 
Catholic marriage, and he wanted no 
further complication in his already tu- 
multuous life. Tracy had been amused 
by Joan’s buoyant energy at first, but it 
began to bore him. 

Joan and Spencer were scheduled to 
costar in a stage version of Mannequin, 
a movie they had done together. She dis- 
played her customary nervousness dur- 
ing rehearsal, stumbling over her lines 
again and again. “For crissake, Joan, 
can’t you read the lines?” Tracy blurted, 
“IT thought you were supposed to be a 
pro.” Joan burst into tears and fled from 
the studio. Sobbing, she threw herself in- 
to her car and sped out Sunset Boulevard 
to her home. She brooded about Tracy’s 
lack of feeling for almost a day. Then 
she realized that she had been merely a 































cided to give him no further opportunity 
to hurt her. The Crawford-Tracy affair 
was over. 


is usband No. 3: “‘l am Mrs. 
Phillip Terry. I could 
not ask for more.”’ 

Joan was bored and lonely after her 
divorce from Franchét. She had occa- 
sionally gone dancing with friends such 
as actors Cesar Romero, Glenn Ford, and/ 
Jean-Pierre Aumont, and writer/director 
Charles Martin. She also had a fling with 
a rich and powerful New York business- 
man, who was fascinating buf also quite’ 
married. | 

Joan agreed to let her friend, film, 
publicist Harry Mines, bring Phillip 
Terry, a good-looking ex-football player, 
to dinner, Terry sat between Joan and 
Mines on the living room couch and 
bombarded her with questions. One of 
them was for her telephone number. She) 
was reluctant, so he copied it from the 
telephone before leaving the house. 

The next day he called for a date. She 
admired his resourcefulness and ac- 
cepted. Phil Terry appealed to her. He 
was manly yet gentle. He did not appear 
to be the kind who would betray her 
with other women, as Douglas and Fran- 
chot had. He was sympathetic to her 
concern over the apparent decline in her 
film career. 

Six weeks after their first dinner—on 
July 21, 1942—they were married. The 
same day, Joan appeared on the set of 
Reunion in France. “I knew what kind 
of marriage it was going to be,” John 
Wayne recalled, “when I saw her walk 
on the set. First came Joan, then her 
secretary, then her makeup man, then 
her wardrobe woman, finally Phil Terry, 
carrying the dog.” 

Of her third marriage, Joan Crawford 





fd, “Iam Mrs. Phillip Terry. I could 
ot ask for more.” 




















Joan’s friends were baffled over this 
narriage. They were amused by the 
fervency of their affection. At dinner 
yarties, at the end of each course, the 
yutler sometimes carried notes of en- 
jJearment between Joan and Phil. Yet 
there was something disturbingly me- 
shanical about the marriage. A visitor to 
che Bristol Avenue house once noted the 
Jaily schedule Joan issued to members 
of the staff. Time was allotted for mani- 
cure, facial massage, dictation, as well 
as a “giggle” for Mr. and Mrs. Terry. 
Even sex was scheduled. 

Jaan’s good friend, writer/editor Ruth 
Waterbury, wrote of 
the latter days of the 
marriage: “At home, 
all the laughter and 
2aresses and enthusi- 
asm they had shared 
were gone. They 
weren't even quar- 
reling. They simply 
sat in those large, 
beautiful rooms and 
said not a word. 
Theirs wasn’t the si- 
lence of contentment. 
It was a wounding 
silence of two people 
who had nothing to 
say to each other.” 

The decision to di- 
vorce came at a party 
given by actress 
Claudette Colbert 
and her husband, Dr. 
Joel Pressman. The 
happiness of the host 
and hostess, said 
Ruth Waterbury, 
compelled the Ter- 
trys to part—“They 
spurned the half-loaf 
of affection; they 
wanted a great loaf 
or nothing.” 

The marriage had 

lasted four years. 
_ -Outside the court- 
room, after the divorce was final, Joan 
‘told reporters, “Ill never go through this 
again.” 


| o be her boyfriend, a man 
| had to be a combination 
| 
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bull and butler.’’ 

This was said by a friend of Joan 
‘Crawford’s. The man most willing to 
perform these functions in the immedi- 
ate postwar years was lawyer Greg 
Bautzer. He was introduced to Crawford 
by a client who was a friend of Craw- 
ford’s. It was an ideal match. Bautzer 
learned to satisfy her unique require- 
ments. He followed two paces behind 
when she made her entrance at a party 
or café—any closer and he would recieve 
an elbow in the ribs. He carried her knit- 
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ting bag and sometimes her poodle. He 
placed the “serviette” (table napkin) in 
her lap. He was infatuated with Joan 
and was willing to play the role she de- 
manded of an escort—in public. 

Bautzer took a special interest in 
Joan’s adopted son Christopher, who 
seemed to be crying out for male com- 
panionship. The lawyer spent Sundays 
at the Crawford house, swimming and 
throwing a baseball with the boy. One 
day Joan stormed out of the house. 

“Christopher, how many times have I 
told you not to throw the ball with your 
left hand?” she demanded. “Use your 
right hand!” 

The boy was crestfallen. “But Greg 
says I throw better with my left hand.” 


Crawford with her adopted 
children in a 1950 portrait. 
From left: Christina, 11; the 

“twins”? Cathy and Cynthia, 3; 
Christopher, 7. ,#<- 





“And how many times have I told you 
to say ‘Uncle Greg’?” Joan demanded. 

“I’m sorry, Mother. “Uncle Greg.’” 

Bautzer intervened. “I told him to call 
me ‘Greg.’ I’m not his uncle.” 

Joan swung toward Bautzer and 
yelled. “Well, I’m his mother, and I said 
for him to call you ‘Uncle Greg.’ And 
youre not to tell him to throw with his 
left hand when I distinctly said for him 
to throw with his right.” 

Greg gazed at her furious face and 
said, “You're right, Joan. He’s your child, 
and I shouldn’t be countermanding your 
instructions.” 

“Then you're sorry?” she asked. 

“Yes, I’m sorry,” Greg replied. 

“Are you really sorry?” 





“T said I was sorry.” 

“If you're really sorry, you'll kneel in 
front of me.” 

He gazed at her with astonishment. 
“You're kidding!” he said. 

“No, I'm not kidding. If you were 
truly sorry, you'd kneel. Franchot always 
did.” 

“T don’t believe you.” 

“He most certainly did, and he was 
proud to do so!” 

“Well, I sure as hell am not going to 
kneel, so you can forget about it right 
now.” 

She stormed back into the house, and 
Greg resumed the game of catch with 
the boy. 

Years later Bautzer asked Franchot 
Tone if Joan had told 
the truth. “Sure. I 
didn’t mind,” Tone 
replied. 

Joan once told 
her publicist, Henry 
Rogers, this story: 

“Yesterday I had 
a terrific fight with 
Greg and I threw 
him out of the house. 
Then last night I was 
in bed. I heard a 
rustling in the rose 
vines. Greg was 
climbing the trellis. 
He got up to the 
porch, managed to 
break the glass and 
opened the door. He 
threw me on the bed 
and made love to me. 
God, it was beauti- 
ful!” 

The stormy Craw- 
ford-Bautzer ro- 
mance seemed to fol- 
low the four-year cy- 
cle of her marriages, 
and by the end of 
that time both seem- 
ed battle-weary. The 
end came one night 
after a party. Joan 
and Greg remained 
cordial throughout 
the evening, but for one brief moment 
he left her side to greet a young actress. 

Driving home, Joan said, “Greg, dar- 
ling, the right rear tire feels as though 
it’s getting flat. Would you mind getting 
out and having a look at it?” 

She drove to the curb and he opened 
the right-hand door. As he was gazing 
down at the right rear tire, Crawford 
gunned the motor and sped off with a 
screech of rubber. 

“What the—?” Greg watched the 
speeding car disappear over the next 
hill. He looked at his watch. One-thirty. 
No taxis available at that hour, and no 
public telephone, anyway. He turned 
up his tuxedo collar against the early- 
morming chill and started tramping the 
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three miles to his suite at the Bel Air 
Hotel. The romance was over. 


fs usband No. 4, Alfred Steele: 
“Vm going to make him 
the best wife in the worid.”’ 

When Joan Crawford met Al Steele, 
he was a vice-president of Coca-Cola. “I 
was unutterably lonely,” she recalled. 
“I was unfulfilled. Stories that I’ve al- 
ways had scores of men waiting around 
to date me simply weren't true. I can’t 
tell you how many nights after I put the 
children to bed I’ve stayed up alone, all 
alone, I am a woman with a woman’s 
need, a husband.” 

Privately she had other reasons for the 
attraction to Al Steele. She feared she 
was failing in her dual role as mother 
and father to her four adopted children, 
particularly the two oldest. Christina 
was becoming increasingly defiant, and 
Christopher seemed impossible to con- 
trol. Both might improve under the firm 
hand of a man like Al Steele. 

Shortly after 2 a.m. on May 10, 1955, 
Joan and Al were married by a munici- 
pal judge in the penthouse of the Fla- 
mingo Hotel in Las Vegas. Later Joan 
told reporters, “This is the happiest mo- 
ment of my life. ’m going to make him 
the best wife in the world.” 


Autumn Leaves was Al Steele’s first 
experience with the working Joan Craw- 
- ford, and he was both amazed and_out- 
raged. “Why the hell do you have to stay 
at the studio every night?” he demanded. 
“Nobody I know has to sleep where they 
do business.” 

“Alfred, you knew what you were 
getting into. I do things my way.” 

“Well, it’s goddanfn wrong. When 
youre through with your day’s work, 
your place is with your husband and 
your children—at home. And that’s the 
way it’s going to be.” 

“Like hell it is!” But later that night 
Joan telephoned the movie’s director 
and told him tearfully that she would 
be unable to report to the set in the 
morning. She had a bruise on her face 
that would prevent her from being pho- 
tographed. Crawford was furious. Being 
struck by her husband was bad enough; 
to miss a day’s work was totally against 
her professional code. 

Steele moved to Pepsi-Cola. Joan ac- 
companied him on business trips all over 
the world. On previous journeys alone, 
he had been greeted only by Pepsi-Cola 
agents. When he arrived with Crawford, 
cheering crowds appeared at the airport 
and press conferences were jammed. 

With his bulldozing persuasion, Al 
Steele managed to at least ameliorate 
Joan’s fear of flying, and in a year anda 
half she flew 98,000 miles with him for 
Pepsi-Cola. 

Crawford enjoyed talking about her 
life with Al Steele to interviewers: 
“When my husband comes home at the 
end of the day, we cut off the phone, 
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mix a drink and discuss what happened. 
We talk about his business, because that 
is my business, too—in addition to the 
business of making him happy.” 

Al’s bachelor quarters in New York 
were inadequate for his life with Joan. 
In typical style he bought two entire 
apartments and had the two floors con- 
verted into a single apartment, reducing 
18 rooms to eight. A decorator came 
from California to do the cavernous 
rooms and design furniture to fit the 
huge scale. Crawford had her own ideas 
about designing closets for her ward- 
robe. She enjoyed showing guests the 
dozens of dresses arranged by color, the 
row upon row of plastic boxes contain- 
ing hats and purses, and a single, im- 
mense closet for her 304 pairs of shoes. 

It became legendary that all visitors 
had to remove their shoes before enter- 
ing the apartment; her excuse was that 
she wanted to retain the carpet’s pristine 
whiteness. Crawford was also able to 
fulfill her obsessive need for cleanliness 
by scrubbing the bathrooms regularly. 


One Saturday night in late April, 
1959, Al said to Joan, “I really am tired, 
baby.” He took her hand and said, 
“Have you any idea how much I love 
you? Do you know how much you've 
given me, not only as a man but in my 
business? I’ve never been so happy. I 
wish there were some way I could tell 
you.” 

Her eyes brimmed. “You have, dar- 
ling,” she said, and she kissed him good- 
night. 

She awoke with a start at 9:15 Sun- 
day moming. Al never slept late. Joan 
hurried to his bedroom and didn’t find 
him. Pulling on a housecoat, she rushed 
down the stairs and found him lying on 
the floor in the living room. His face was 
ashen, his flesh cold. Steele’s heart had 
stopped; he had died instantly. 

Crawford did not mourn. She im- 
mediately plunged into planning the fu- 
neral, telephoning friends and business 
associates with instructions of which 
limousine they were to occupy. Those 
around her were astonished that she 
could organize her husband’s funeral 
with the same efficiency as preparing a 
dinner party at The “21” Club. 

Another four-year marriage had 
ended. Like the diamond-hard woman 
she had endlessly played on the screen, 
Joan needed to think about her own 
future. 

Al Steele had died broke. Crawford 
took over Steelg’s place on the Pepsi- 
Cola Board of Directors. And, for the 
first time in her career, she took a movie 
role with less than star billing. She 
needed money to pay off Steele’s debts. 


otherhood with a 
vengeance: 
Her four children 


Why did Joan Crawford adopt chil- 
dren? For the pleasure of watching them 










grow and mature? To give unfortuna 
a better life? To assuage her loneline 
after her failed marriages? Was she m 
tivated by the unforgettable miseries o 
her own childhood? 

All three girls—Christina, Cynthia an 
Cathy—were adopted while Joan wa 
single. Christopher was adopted while 
she was married to Phillip Terry. After 
the divorce the boy’s name was change@y 
from Phillip Terry, Jr. to Christopher, 
and Christopher he remained. 

Joan accepted the responsibilities of| 
motherhood, some of her friends be- 
lieved, with a vengeance. One of her 
friends sadly remarked: “I’m sure that 
Joan loved those children. But some-. 
thing, probably out of her own miserable 
childhood, drove her to discipline them 
unreasonably. Very often the battered 
child grows up to become an abusive 
parent. 

“Christina was five and not especially 
beautiful, except for ‘her flowing white 
hair. The girl was at the mirror one day, 
combing her hair over and over again. | 
‘Mommy, dearest, don’t you think I have 
beautiful hair?’ she said. ‘I will not have 
a daughter who is vain,’ Joan replied, 
and sheered Christina’s hair with a pair 
of scissors.” 

Once an actor sat at the bar of Joan’s” 
playroom, conversing with his hostess. 
After 20 minutes, Joan remarked, “Shall 
we let Christopher out now?” } 

“What?” the actor. asked. 

Joan walked across the room and— 
opened a closet door. Young Christopher 
stepped out, blinking -at the light. “He 
has been a naughty boy,” Joan ex- 
plained, “but I think that_he has learned 
his lesson.” 

At the end of a dinner party, Joan. 
asked the women guests, “Would you 
like to see the children’s clothes?” She 
led them upstairs to the bedroom and 
proudly displayed the racks of pastel | 
dresses, all starched and freshly ironed, 
When they went into Christopher's 
room, one of the guests, actress Betty 
Furness, was astonished to see that 
Christopher was tied to the four corners 
of the bed. “Oh, he kicks off the covers, 
and he sucks his thumb,” Joan explained. 
“Tm teaching him not to.’ 

Guests at Joan’s house learned to en- | 
dure the ritual of the children’s farewells 
to visitors. Christopher was required to 
bow, and the girls curtsy as they went 
around the room, saying, “Goodnight, 
Uncle Clark,” “Good night Aunt Bar- 
bara,” etc. If the girls failed to curtsy 
correctly, they were required to repeat 
the procedure. The final obeisance was | 
saved for their mother, and it was al- 
ways, “Goodnight, Mommy dearest, I | 
love you.” 

When Christopher was six, Joan saved 
his discipline until her dinner guests 
had assembled. With everyone looking 
on, she reminded Christopher of his in- 
fraction that day, and then pulled down 1 
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xis pants and spanked his bare behind. 
One day Joan heard Christopher 
quealing in pain. She rushed to the sob- 
ping boy and said, “What is the matter, 
dearest?” He pointed to his terrified sis- 
er and said, “Tina shut my hand in the 































Jesperately. 

“Of course you didn’t mean to, but 
you were thoughtless and careless,” said 
aer mother. “How would you like it if 
someone did that to you?” She grabbed 
Christina by the arm and pressed the 
door against her hand until the girl 
s;creamed in agony. 

At Christmas, packages mounted 
aroynd the Crawford tree. Being young, 
the four children were consumed with 
curiosity, and they peeked inside the 
aily wrapped boxes. Their mother 
found out, and she ordered that all pres- 
ents for the children would be put away. 
The presents would have to be earned, 
one by one, through additional house- 
hold chores. 
_ There were other tales told by house- 
keepers and govemesses. Tales of how 
Joan, after an evening of drinking, would 
terrify the children by bursting into their 
bedrooms and tearing apart their closets 
in a rage over their failure to meet her 
standards of neatness. Tales of relentless 
beatings, particularly of Christina and 
hristopher, over insignificant offenses. 
Joan would countenance no criticism 
about the upbringing of her children. 
One night, as she and her director, Cur- 
tis Bernhardt, drove along Wilshire Bou- 
levard, he remarked, “You know, Joan, 
you treat those children like monkeys. 
You make them bow and curtsy just like 
trained animals in a circus act. Why 
‘don’t you let them be themselves?” 
“Out!” she ordered. 
“What?” ) 
“Get out of the car! Don’t tell me how 
‘to raise my children!” 
' Bernhardt stepped out on the side- 
walk. After the limousine had proceeded 
a few feet, she allowed him to re-enter. 
‘But she wouldn’t hear another word 
about her children. 
_ -Christopher seemed to suffer the most. 
Actor Robert Preston was a next-door 
neighbor for eight years. Often when he 
drove out of his driveway in the early 
‘morning on his way to the studio, he 
found Christopher standing at the curb. 
It was too early for the school bus, but 
the boy seemed to station himself there 
for a talk with his neighbor, such was his 
‘need for male companionship. 
_ Christopher ran away for the first time 
-when he was nine. When he was 12, he 
'was picked up by police as he was on his 
‘way to ship out to sea as a cabin boy. 
| Four times he tried to run away from a 
military academy at Altadena, northeast 
of Los Angeles. Each time he was re- 
‘turned. In 1958 he was arrested after a 
‘shooting spree with an air rifle. At 15, 


be 


Christopher was sent to a correctional 
institution. 

Christina, being the oldest child and 
the most like Joan herself, received the 
greatest punishment. The girl com- 
plained about the little-girl dresses her 
mother made her wear to school. She 
continued to attend classes in short ging- 
ham outfits even as a teenager. The 
ridicule from her contemporaries made 
her withdrawn and shy. 

When Christina was ten, Joan sent 
her to the private Chadwick School. The 
girl was thrilled to be in an atmosphere 
where teachers and administrators were 
genuinely concerned with their students, 
and where the other children, many of 
them lonely and from broken homes, 
were open to friendship. Soon after, Joan 
enrolled Christopher and later the 
“twins” (Joan insisted upon calling Cyn- 


.Joan Crawford lived her 
final years as a recluse. 
This picture, with her 
beloved dog Princess, 
was the last ever taken. 





Photograph by John Engstead 

thia and Cathy twins though they were 
born a month apart) at Chadwick 
School. 

In the summer of 1953, Christopher 
and Christina were the only students 
at the school. Their mother refused 
to support them. Commander Joseph 
Chadwick and his wife Margaret took 
the pair into their home. In a curious re- 
play of Joan’s early life, the two were 
assigned chores to pay for their keep. In 
spite of the work load, Christina said, 
“Living with the Chadwicks was my 
first taste of normal family life.” 

At Thanksgiving, Christina was 
scheduled to spend the holiday with her 
mother. When Joan learned the girl had 
not prepared her Christmas card list as 
she had been ordered, Joan became in- 
censed and ordered Christina to remain 
at school. Joan became angrier when the 


Chadwicks suggested that Christina 
might better stay with them in view of 
the turmoil at home. 

Three days later, a station wagon ap- 
peared at Chadwick School to claim 
Christina. Inside were a _ chauffeur, 
Crawford’s secretary and a private de- 
tective. They took Christina away from 
the only secure environment she had 
ever known. She was enrolled in a con- 
vent school. Christopher was sent to a 
military school, and the two younger 
girls to a Catholic grammar school. 

Joan told the nuns of Sacred Heart 
that there had been some “difficulty” 
with Christina at her previous school 
and she was not to be allowed to leave 
on weekends or vacations. Christina en- 
dured two lonely years in the convent, 
achieving high academic honors. At 
graduation time, she was forbidden to 
attend the celebration party. She was 
the only student with no member of her 
family at the graduation. Joan later re- 
marked: “She wanted to be on her own, 
so I let her.” 

Problems with the children would 
continue throughout Joan’s life. Said her 
longtime friend, Hollywood columnist 
Dorothy Manners: “Joan was generous 
and kind, but her one blind spot was her 
children. She dressed the poor boy in 
velvet, and made all of the children bow 
and scrape. She felt in her heart that she 
was doing the right thing. Her reasoning 
was: I got where I was because I am a 
disciplined person. I am disciplined. 
Therefore she tried to discipline her chil- 
dren. She believed that undisciplined 
people were unhappy.” 

After Christopher was grown, Joan 
would not discuss him. She felt she had 
done everything possible for him, and 
now he was on his own. She knew that 
her son had served in Vietnam, and she 
hoped that that experience would help 
“straighten him out.” There were re- 
ports that he had settled down as a car- 
penter on Long Island, that he had 
established a family. 

One day, Christopher appeared with 
his wife and child at Joan’s apartment 
building in New York. He told the door-- 
man that he had an appointment to see 
his mother, Joan Crawford. The door- 
man telephoned the apartment. Chris- 
topher was instructed to wait. After an 
hour, he asked the doorman to telephone 
Miss Crawford again. 

“Tm sorry.” the doorman said, hang- 
ing up the telephone. “Miss Crawford 
says she doesn’t want to see you.” 

Why did she treat her children so 
cruelly? The answer must lie in her own 
childhood. The beatings she received 
herself were transferred to Christina, 
Chris, Cindy and Cathy. It was an in- 
stinctive, unreasoning reaction to the in- 
justice that had been inflicted on her. 

Helen Hayes, who knew Joan for al- 
most half a century, remarked sadly, 
“Joan tried to be all things to all people. 


117 























I just wish she hadn't tried to be a 
mother.” 


ife, lover, mother, 
actress; woman 
of extremes 


Whatever Joan Crawford did, she did 
in extremes. During one manic period 
Joan washed her hands dozens of times 
each day and changed her clothes almost 
hourly. She removed all bathtubs from 
her house, reasoning that it was unsani- 
tary to sit in one’s bath water. 

Her gardenia period lasted for three 
or four years. “I feel lonely and lost un- 
less the odor of gardenias is constantly 
around me,” she said. “Nights, beside 
my bed rests a bowl in which are two or 
three natant gardenias that permeate my 
room with their faint perfume.” 

On every social occasion Joan car- 
ried a gardenia in her hand. Most of the 
books in her library contained a pressed 
gardenia, and she always included one 
in books she sent to friends. She took 
sunbaths with a gardenia in her hand, 
and never dined without one beside her 
plate. A studio worker, Paul Schrebnick, 
often asked for the gardenia in Joan’s 
hand at the end of the day. When he 
died in a traffic accident, she sent a 
blanket of flowers for the coffin, “Paul” 
was spelled out in gardenias. 


“Come in my dressing room and we'll 
talk,” Joan Crawford instructed the press 
agent newly assigned to her movie. It 
was Claude’s first meeting with Craw- 
ford, and he was eager to learn her de- 
sires about publicity and to fulfill them 
to the best of his ability. 

“Now I don’t mind press visitors at 
any time,” she said, selecting a dress 
from her closet. 

“Even Sheilah?” Claude said. 

“Even Sheilah,” said Joan, unbutton- 
ing her blouse. “All I ask is that you let 
me know the morning of the visit.” 

She unzipped her skirt and pulled it 
down. “As you know, my contract gives 
me approval of all publicity copy. and 
stills.” 

To Claude’s total astonishment, she 
removed her slip, brassiere and under- 
pants and stood before the mirror look- 
ing for blemishes. She continued talking. 

“Now, on the photographs, you can 
just submit the contacts sheets.” She be- 
gan putting on a fresh set of underwear. 
“T know you'll probably want to develop 
a campaign to sell this picture. Let me 
know what it is.” 

She wiggled into the dress, pulled up 
the zipper and straightened her hair. “I 
just know we're going to have a wonder- 
ful time working together on this pic- 
ture, Claude,” she said, angling her head 
for him to kiss her cheek. “Bless you.” 
She strode breezily out of the room. 


Bette Davis and Joan Crawford 
scarcely knew each other. During the 
1930s they worked at different studios 
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PRETTY LADIES 
OLD CLOTHES 
THE ONLY THING 
SALLY, IRENE AND MARY 
THE BOOB 
TRAMP, TRAMP, TRAMP 
PARIS 
THE TAXI DANCER 
WINNERS OF THE WILDERNESS 
THE UNDERSTANDING HEART 
THE UNKNOWN 
TWELVE MILES OUT 
SPRING FEVER 
WEST POINT 
ROSE-MARIE 
ACROSS TO SINGAPORE 
THE LAW OF THE RANGE 
FOUR WALLS 
OUR DANCING DAUGHTERS 
DREAM OF LOVE 
THE DUKE STEPS OUT 
HOLLYWOOD REVUE OF 1929 
MODERN MAIDENS 
UNTAMED 
MONTANA MOON 
OUR BLUSHING BRIDES 
; PAID 
DANCE, FOOLS, DANCE 
LAUGHING SINNERS 
THIS MODERN AGE 
POSSESSED 
GRAND HOTEL 
LETTY LYNTON 
RAIN 
TODAY WE LIVE 
DANCING LADY 
SADIE McKEE 
CHAINED 
FORSAKING ALL OTHERS 
NO MORE LADIES 
1 LIVE MY LIFE 
THE GORGEOUS HUSSY 
LOVE ON THE RUN 
THE LAST OF MRS. CHEYNEY 
THE BRIDE WORE RED 
MANNEQUIN 
THE SHINING HOUR 
THE ICE FOLLIES OF 1939 
THE WOMEN 
STRANGE CARGO 
SUSAN AND GOD 
A WOMAN’S FACE 
WHEN LADIES MEET 
THEY ALL KISSED THE BRIDE 
REUNION IN FRANCE 
ABOVE SUSPICION 
HOLLYWOOD CANTEEN 
MILDRED PIERCE 
HUMORESQUE 
POSSESSED 
DAISY KENYON 
FLAMINGO ROAD 
IT’S A GREAT FEELING 
THE DAMNED DON’T CRY 
HARRIET CRAIG 
GOODBYE MY FANCY 
THIS WOMAN IS DANGEROUS 
SUDDEN FEAR 
TORCH SONG 
JOHNNY GUITAR 
FEMALE ON THE BEACH 
QUEEN BEE 
AUTUMN LEAVES 
THE STORY OF ESTHER COSTELLO 
THE BEST OF EVERYTHING 


WHATEVER HAPPENED TO 
BABY JANE? 


THE CARETAKERS 
STRAIT-JACKET 
1 SAW WHAT YOU DID 
BERSERK 
TROG 





-we have a break for a few minutes, 


- was a necessary but functional aspect of 


























and rarely met socially. Joan never kn eN 


returned to his marriage ‘with Joan. jf 
They finally met in the making of 4 
film called Whatever Happened to Baby 


styles was noticeable immediately. Joan] 
always arrived on the set “looking asi} 
though she had just stepped out of the 
back of a limousine.” As soon as the 
day’s shooting had ended, she resumed 
the role of Joan Crawford, and swep 
through the stage door like a star. 

“You should see the way Bette dresses 
at the studio,” Joan confided to a friend 
“She walks around in bedroom slippers}” 
and an old, ragged, terry-cloth robe with}, 
makeup stains on the collar!” 

Robert Aldrich, the director of Bab 
Jane, was able to avoid a clash betwe 


of the strenuous schedule. Joan had bee 
suffering with a tenacious cold, and after} 
several takes she asked Aldrich, “Could 


please? I feel terrible.” 

Bette, who had aroused herself for the 
scene, retorted, “You'd think after all 
these years we'd all be troupers.” 

Joan stared at Bette coldly for a mo-ff 
ment, then walked off the set. The direc-|}} 
tor pacified Bette, and the filming ended # 
without further incident. 

Bette Davis was nominated for an 
Oscar for Baby Jane. Joan Crawford was 
not among the four other nominees. As 
the date of the Oscars approached, Dav- 
is was astounded to learn that Crawford 
had volunteered to accépt the best ac- 
tress award if the winner was absent. 
Bette was certain that Crawford was 
scheming against her. The night of the 
awards Bette paced nervously in the 
wings waiting for the announcement of 
the winner to be made. Her old friend 
Olivia de Havilland held her hand. 

“The winner is Anne Bancroft for The 
Miracle Worker.” 

Bette felt a hand on‘her arm. “Excusel 
me,” said Crawford a she strode past 
Bette and crossed the stage amid heavy 
applause. It was a moment Bette Davis 
would never forget. 





Crawford needed constant male com- 
pany, both as complement to her status 
as movie queen and for fulfillment of her 
need to be loved and appreciated. Sex 


her life. After her dinner guests had de- 
parted, she said to her male friend of the 
moment, “Come on,” and led him up- 
stairs, undressing on the way. 

She often went to big Hollywood 
parties alone. The other guests began to 
recognize the pattern. Joan always ar- 
rived late, just before dinner was served. 
Shortly after dinner was over, she an- 
nounced she had to go home. She asked 

(continued on page 133) 
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Norma McNabb Marcy once asked 
one of her grandchildren if he knew 
what the fourth of July meant, and he 
said, “Sure. It’s the McNabb Family 
Aeunion.” 

The Jevcak family always meets on 
Thanksgiving Day, feasting on three 25- 
pound roast turkeys and three gallons of 
fresh fruit salad. “Before anyone takes a 
bite,” says Mauree Jo Jevcak, “Grand- 
father reads a short passage of scripture 
from the Bible, we recite together the 
Psalm 100 and Grandfather prays, 
thanking God for the free country, for 
the occasion, for his family . . . this is the 
true meaning of Thanksgiving.” 

Memorial Day; Labor Day; 
time, same place. The descendants of 


Same 
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Reverend John Wesley Heptinstall, 245 
of them, scattered from Connecticut to 
California, always meet at an 1826 house 
built by their ancestor near Aurelian 
Springs, North Carolina. The Campolios 
always gather at Uncle Herb’s camp at 
Brandywine, West Virginia. “We have 
such fun and do such dumb things to- 
gether,’ a Campolio says. Last year their 
“dumb thing” was a Camelot pageant, 
with flags, banners and shields, and a 
silk-draped rocking chair for a throne. 

But just as you do not need a roast 
pig or 60 acres for a successful family 
reunion, neither do you need a historic 
homestead. The Branstine reunion was 
held one year at a motel in Palo Alto, 
California. The Wood family rented 
rooms at the beach in North Carolina; 
they had a Hospitality Suite and plenty 
of bathrooms. (At the Watson reunion 
near Price, Utah, 25 people shared two 


bathrooms.) Last August the Yates fam- 
ily spent a whole week qt a Holiday Inn 
in Memphis. At the end of the week, at 
the Farewell Breakfast, Claudia Jackson 
began to cry. Willie Yates, a retired pos- 
tal worker, knows how to handle people. 
“T grabbed Claudia and kissed her as 
well as I know how.” 

The Yates family is black, with a spe- 
cial investment in holding on to heritage. 
The Grays of Detroit, descended from a 
slave born in Virginia in 1826, held their 
reunion last July 4th weekend at the 
Sheraton Inn in Detroit; Elisha and 
Alpina’s descendants include several 
schoolteachers, a social worker, a nurse 
and a doctor. Another black family, the 
Williamses of Charleston Heights, South 
Carolina, traces its roots back to Billie 
Williams, born on a plantation in the 
mid-1800’s, and made up a book, “Wil- 
liams’ Roots,” at their first week-long re- 
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union last August. Mildred Williams 
wrote a special recollection of her fa- 
ther: “Papa loved to hunt and fish. 
remember the opossums and rabbits that 
he would bring home to us. To us, they 
were better than chicken—and to us chil- 
\ dren few things were better than fried 
) chicken. 

' “T remember the family telling me 
Papa was dead, but I reasoned, at the 
wage of 12, that Papa was certainly too 
young to ke dead. I remember Mama 
having to go to town to buy black dresses 
for herself and the older girls. I and all 
the younger children wore the tradi- 
tional white.” 


— 


Deaths, births, marriages, the process 
of lives lived, then relived in the process 
of remembering. ‘ ‘We spend our lives as 
a tale that is told,” said the minister at a 
)service at the Weaver family reunion 
last August in Weaverville, North Caro- 

lina. That same month, a baby was born 

the night of the Byers reunion in Nova 
Scotia, after the expectant mother had 
spent the evening dancing. At the Towne 
reunion last year in Colorado, Joan Bell 
and her husband _ heard that his father 
had died in California; Joan’s husband 
flew back and brought his father’s body 
home, to be buried in the little town 
where he had lived. Some tales do not 
survive the telling. At a family dinner 
for 14 at the Royal Palms Yacht Club 
the night before the Hendry reunion, 
Lloyd’s cousin Speed remembered his 
mother Isabel, buried under the Easter 
lilies. “She talked about having a family 
reunion for years, but we never did any- 
thing about it,” Speed recalled. “Then 
she had a stroke, and she couldn’t tell 
any more stories. I remember her once 
telling about the Captain’s grandson, 
Francis, who had a general store. He had 
washtubs full of huckleberries on the 
porch, and a barrel of ice water with a 
dipper.” 


Lloyd laughed. He is a gentle-looking 
man, quietly jovial; the calm, fatherly 
type. “It would drive the Health Depart- 
ment crazy if they saw something like 
that today,” he declared. “By the way, 
was it Francis who went to the funeral 
on his horse? I think when George died, 
Francis went on his horse and sat on it 
outside the funeral home.” 

Across the table, Sara Nell Hendry 
Gran, Lloyd’s sister, laughed lightly. 
Sara Nell is the family historian and sec- 
retary who begins sending out invita- 
tions the summer before. She keeps a 
card catalog, and types up a few en- 
velopes every day. 

“I'm on the Grounds Committee,” said 
Lloyd’s younger brother, Charles. “What 
am I supposed to do?” His wife Deena 
grinned at him. “That means, pick up 
the garbage,” she said. 


Committees are the key 


Committees, some folks say, are the 
key. When the Mahoneys meet each 
August at Collegeville, Pennsylvania, 
they form details for anything you can 
imagine, from a bathroom detail to an 
ashtray detail. At the Callarman family 
reunion in Colorado, four-man cook 
teams are appointed for each evening of 
the week, The Sweet family, which cele- 
brated its 50th annual reunion in Ver- 
mont last July, elects its committees 
—Kitchen Committee, House Commit- 
tee, Entertainment Committee, Gene- 
alogy Committee—at an annual business 
meeting. “This meeting closely resembles 
an old-fashioned town meeting,” says 
Charlotte Sweet Pauzé, “with some 
hassles, some heckling, but in the end, 
the job accomplished.” When the 
Murphys decided to gather last year in 
Newark, Illinois, four sisters set up a 
conference call to decide who would 
take charge of what. “It was agreed that 
Joan would come a week early to help 
with the food. This decision was 
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reached without opposition because 
Joan was the only sister not able to be 
reached for the conference call.” At first, 
Patricia Murphy Sheehy says, she and 
her family did not plan to attend the re- 
union, since it would cut into her fam- 
ily’s annual vacation in New Hampshire. 
She worried about the expense, too, with 
airfares for six. Then, she says, “I began 
to remember summers long ago—the 
free, outdoor, Saturday-night movies in 
the town square (in those days every- 
thing was rated G); the shuffleboard 
contests in the park—and I remembered 
cousin Floyd’s tractor. I had never been 
allowed to drive it.” At the last minute, 
the Sheehys flew out to Illinois, into 
what she calls “a scene straight out of a 
Fellini movie.” There was a marathon 
slumber party, with sleeping bags; Pa- 
tricia finally got her ride on the tractor. 
She has never regretted that they went. 
“Even though we represented a gamut 
of types and professions, the common 
bond had been renewed.” That precious 
bond, that fragile yet steel-strong net- 
work of families coming together, time 
after time. The Chaffees have been hold- 
ing reunions in Sterling, New York for 
101 years, and they. always end with 
singing, “Blest Be the Tie that Binds.” 
The Olivers in Williamsburg, Kentucky, 
always sing “Precious Memories.” 
Serious, but not solemn; strengthen- 
ing, never oppressive. Laughter belongs 
at a family reunion, not long faces. The 
Mahoneys give prizes to “the soundest 
sleeper, the most difficult to find when 
needed, the biggest contributor of cig- 
arette butts, the worst map maker, the 
person least up to physical and mental 
pressures.” From the Temple Girl Re- 


union in Ohio, a treasurer’s report: 
“Your treasurer is said to be good 
health and enjoying the Riviera.” One of 


the husbands wrote a Tempogram: “Do 
you remember when Temple Girls wore 
cotton hose and sensible (continued) 
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Family Reunions 


continued 





shoes? . . . Anyone having photos of 
Delores, age 11 through 14, without her 
tongue sticking out and her eyes crossed, 
please forward!” 


Saturday morning, April 1, was balmy 
and beautiful, a typical Florida spring 
day. Jody and Lloyd were up at six, 
dressed in jeans and crisp cotton shirts 
and straw hats, heading for the grove. 
Before nine o'clock, some of the early 
arrivals were heading for the coffee urn, 
manned by Hank and one of his cousins. 
By 10:20, 20 people had registered at 
the makeshift desk set up at the en- 
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When youre 
expecting, 
your joy 
neednt be 
spoiled by 
hemorrhoids. 





Awaiting the arrival of your baby 
can be one of the most happy 
and fulfilling times of your life. It 
can also be the time when you 
first experience the discomfort of 
hemorrhoids. That’s because, as 
the weight of the baby increases, 
the extra pressure can cause 
hemorrhoids. 

Many expectant mothers first 
discover Preparation H at this 
time. Because Preparation H 
does more. 

In many cases, Preparation H® 
gives prompt relief for hours 
from the burning pain and itch. 
Then, with its additional medical 
ingredients, Preparation H goes 
beyond soothing. It helps shrink 
swelling of hemorrhoidal tissues 
caused by inflammation. And 
Preparation H does all this with- 
out anesthetics or astringents. 

So enjoy completely a most 
fulfilling time of your life. Use 
doctor-tested Preparation H for 
hours of relief from hemorrhoidal 
symptoms. Use only as directed. 


nausea 


7 


sea 


res 


trance to the grove. “The first year, we 
had four chairs set up, so people could 
sit down when they registered,” Lloyd 
recalled. “But what happened was, the 
first four to sit down just kept sitting and 
talking. Now we have them register 
standing up.” 

“Come on in,” Jody was saying to the 
newcomers. “Good to see you.” Nine- 
year-old Marsha Hendry, a freckle-faced 
blonde, had her first disappointment of 
the day. “It isn’t going to be any fun 
without horses,” she murmured. Her 
grandfather. 

Elizabeth Mack, 90 and spry, was 
walking around with a cane. Terry Pate 
was standing nearby. “Do you want me 
to find you a chair, Gam?” he asked. 
Mrs. Mack shook her head. “I don’t want 





to find a chair,” she said briskly. “I want 


to find some people. I have just no end — 
of cousins here, and I’ve made a good — 


start in seeing them, the few minutes 


I’ve been here. I’m one of the last ones — 


living who knew Lydia Moody, the Cap- 
tain’s mother.” 

Terry grinned. “We're going to be 
hearing family history all day long,” he 
said. But he didn’t look unhappy at the 
prospect. Terry is 24, a psychology stu- 
dent at Florida State University, Isabel’s 
grandson. “At first I didn’t like coming 
to these reunions, I'll tell you flat out,” 
he said. “It didn’t mean much to me the 
first time. When I was around 18 or 19, 
I didn’t get along with my family at all. 
I had longer hair and different ideas. 
But now I see that the people here are 
real good people.” He grinned again. 
“At least, pretty much so. Most people, 
if they have a hatchet or a grudge 
would bury them, or suppress them, on 
a day like this. The collective is more 
important than the singular.” 

Another young cousin, Bill Hendry, 
25, came up to shake hands with Terry. 





Bill wore a bushy mustache, with lots of jj 


dark curly hair. “My grandfather was a ~ 
Hendry,” Terry explained. “O-kay,” Bill 


said. “There’s a terrific heritage here to 
hold on to.” Terry’s mother, Julia Belle 
Pate, wandered by, “My mother Isabel 
used to say, “Sit down and listen to 
this.’ I always thought that was the most 
boring thing. Now I wish Id listened 
better.” 

As people settled down to visit, the 
food kept coming in=covered dishes, 
casseroles, an enormous fruit salad of 
melons, strawberries and fresh pineapple 
made by Louis Asbury Hendry and his 
family, who had flown in from San José, 
California. At the head of the food table, 
Billie Pursley was clawing out stone 
crabs, chatting as she worked. “My idea 
of a liberated woman is one who does as 
she pleases. And if it pleases her to get 
what she wants by catering to her hus- 
band, why not? Women in the South 
have always done what they want to do.” 


Food, food, food 
Fried chicken galore. Roast chicken, 
potato salad, macaroni and cheese, col- 
lard greens with pork, spinach casserole, 
broccoli casserole, eggplant with cubed 
cheese, pork chops and rice with toma- 


to, onions and green peppers; ham and | 


biscuits; chicken and yellow rice; fresh 
green pea salad; ham salad; fried okra; 
marinated carrots. Lloyd stood at the 
main meat table with the roast pig and 
Mae’s chicken and dumplings. “Did you 
ever see so much food in your life?” 
Lloyd asked. “People always seem to 
start with potato salad, then they diver- 
sify.” Alice English, the Food Chairman, 
looked pleased. 

Speed’s son Kent was waving palm 
fronds over the meat, to keep insects 
away. Oak bloom from the (continued) 
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awoman,  — 
Sorry, fella? 


Come on, girls, you know 
that old feminine weakness 
myth is nowhere. We need an 
anti-perspirant that’s strong. 

That’s why Secret Roll-On 
is so effective...even more 
effective than his he-man spray. 
Nothing, but nothing, stops 
wetness better. 

Yet Secret has a soft, 
delicate fragrance to tell you 
its made for a woman. 
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Research concludes MERIT taste makes move from 
high tar to low tar smoking unexpectedly easy. 


Every smoker knows it's tough to find a low tar 
cigarette with enough good taste to switch to— 
and stick with. 

Does MERIT with ‘Enriched Flavor;. tobacco 
deliver enough taste to make the switch to low 
tar easy? 

For new evidence —solid evidence —read the 
results of a new national smoker study conducted 


with MERIT smokers. 


Results Endorse MERIT Breakthrough 
Confirmed: 85% of MERIT smokers say it was 


an easy switch’ from high tar brands. 

Confirmed: Overwhelming majority of MERIT 
smokers say their former high tar brands weren't 
missed! 


Confirmed: 9 out of 1O MERIT smokers not 


Kings: 8 mg’ ‘tar,’ 0.6mg nicotine av. per cigarette, FIC Report Aug’ 77 
100’s:11 mg’‘tar;’0.8mg nicotine av. per cigarette by FTC Method. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





considering other brands. 

And in extensive taste tests against leading high 
tar cigarettes — 

Confirmed: Majority of high tar smokers rate 
MERIT taste equal to—or better than—high tar 
cigarettes tested! Cigarettes having up to twice the tar. 

Confirmed: Majority of high tar smokers con- 
firm taste satisfaction of low tar MERIT. - 


First Major Alternative To High Tar Smoking 


MERIT has proven conclusively that it not only 
delivers the flavor of high tar brands—but continues 
to satisfy! 

This ability to satisfy over long periods of time 
could be the most important evidence to date that 
MERIT is what it claims to be: the first major 


alternative to high tar smoking. 
© Philip Morris Inc. 1978 
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continued 


"ees was drifting lightly onto the tables, but nobody seemed 
+» mind. The three-tiered dessert table was being piled high, 
ppo: chocolate sheet cake, guava cobbler, sweet potato pie 
ith meringue, strawberry pie, rhubarb pie, brownies, bana- 
+a cream pie, butterscotch pie, bran pie, pecan pie, cherry 
) es and apple pies, blueberry pie. One pie had a sign with 
) toothpick stuck in it: “I am not a pecan pie, I am an oatmeal 
) e.” Cheese cake, lemon cake, date cake, carrot cake and a 
‘>conut cake that people sighed over. “My mother makes 
iat fresh coconut cake,” 11-year-old Randy Kelley said 
iat “She got the recipe from her grandmother.” 
» Lloyd began rounding up folks for the pre-dinner cere- 
) ony. Daniel Henry Sloan Jr., the elderly grandson of Cap- 
in Hendry’s sister, tall and stooped, wearing a red cardigan, 
sed the public address system Lloyd had borrowed from the 
‘ank to give the invocation. “Holy Father, we thank thee for 
ais day, We thank thee for the purpose of this getting to- 
jether. We thank thee for those who were our ancestors. . . . 
Ye thank thee for the hosts of this reunion, the closer rela- 
‘ves and the other members. Bless this food and bless each 
ther and go with us from this place and lead us safely home.” 
leople applauded, and began to form a wavy line at the 
vod table. 
) Jody strolled up and down the line. “There’s plenty of food, 
}st hang on,” she said encouragingly. 
“My favorite part is the food,” confided 11-year-old Trey 
meglish. “It’s my dad who makes the swamp cabbage.” As 
1ey moved slowly in line, people passed hanging plywood 
anels with old photographs and newspaper clippings, an in- 
iguing display arranged by Margaret and Charles Edgar 
oster. Pictures at a family exhibition; fragments from the 
ily tree. A little boy, Clarence Hendry, was looking cross- 
ed into the camera as he leaned casually against an old tree 
ump. “I just saw a picture of my dad with a mustache,” 
used Louis Asbury Hendry, “I never saw Dad with a 
ustache before.” Betty Prouty pointed to a picture of Jane 
endry. “That was my great-grandmother,” she said. “I just 
farely remember her. I remember her sitting on the front 
orch on a swing wearing a string of pearls.” 


















Group picture time 


) Jody and Lloyd ate last, when they were sure everyone 
lad been fed. “Did you all get enough to eat?” Lloyd kept 
isking people, who smiled and nodded. “Don’t leave early,” 
lloyd warned. “Don’t get tired and leave. We're going to 
ike a group picture.” The children were swimming and play- 
‘ng again; Frank Alderman’s little boy headed for a horse 
‘iade from an oil drum. Frank has run for State’s Attorney, 
‘ad the child’s T-shirt read, “Vote for my Daddy.” 

“We used to have organized games,” Jody said, “then the 
ids didn’t seem interested. I put up badminton one year and 
just went wanting. But they keep busy, You can see they're 

‘aving fun; they're not just sitting around, listening to the 

d folks reminisce.” 

No games are played at the Smith family reunion in north- 
mn Utah, either. Being Mormons, descendants of Alice Ann 
ichards Smith, who was born in a covered wagon in 1848, 
ne Smiths banned even swimming at their Sabbath Day 
athering. They played music, presented skits and talked, 
watering family roots with warm memories, to keep them 
reen for another year.” 

But the games people play at other reunions run the en- 
re family gamut. The Weber von Leuggern family in Mis- 
yuri likes ping-pong and yard darts. At last year’s annual 
Villiams-Griffith reunion in Ohio, their 86th, they organized 
ld-fashioned egg and sack races. A bowling tournament was 
1e highlight of the Manning family reunion last July, “The 
emillard family was born with a deck of cards (continued) 
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Family Reunions 


continued 





in its hand,” says one of that clan, so they played pinochle, 
bridge and whist, 

The Flynns hold a Granny Race, with a grandmother and 
grandchild racing, each with one foot tied to the other’s; they 
have an annual tug o’war, with a traveling trophy, a two-foot- 
high shamrock, with the winner’s name added to the back 
each year. 

Carolyn Samudio tells of her family’s beer-drinking con- 
tests and pie-eating contests (always boysenberry). The 
Jacksons push one another into the pool with their clothes on. 
The Daubers in Pennsylvania shoot out candles with water 
pistols and organize peanut scrambles. Families all over show 
slides and home movies, sing and dance and play the two 
most popular American reunion games: horseshoes and _ vol- 
leyball. Perhaps the most vigorous volleyball game of any 
reunion last year took place when the Riglings got together. 
Jo Ann Fluegeman of Cincinnati tells of “a giant volleyball 
game, which unfortunately ended with an older uncle falling, 
smashing his glasses and needing seven stitches in his eye- 
brow. It could have been so much more serious that none of 
us felt too badly about it. As he left for the hospital, holding 
a handkerchief over his eye, he said, “Before I go, I just want 
to say what a great time we had!’ ” 

Even without games, the Hendrys give prizes, as many 
families do, to the oldest person attending, the youngest, 
those coming the longest distance. Just before three o'clock, 
Jim English stepped to the microphone to read from the stack 
of 3x5 registration cards, to let everyone know just who was 
there, and to announce the prizes. Jim’s voice was soft and 
clear. (continued) 





Salad Crispins’ 
for Salad Bar Salads. 


Crunchy and mouthwatering. 


Look at all the flavor Salad Crispins® gives a salad. There's 
meat and cheese flavored bits, real bell pepper and onion, 
crunchy mini-croutons and a special blend of select 
seasonings. If you like your salads with a lot of flavor, 
you'll love Salad Crispins, the little salad bar right at home. 


The little salad bar. 





“I’m not interested in selling papers. 
I intend to be an editor.” 





126 





: SU Sa ce SS 
ifierers Sat Fis 1 i eet ES EMER LAS: SARE BARES 


FRIGIDAIRE Is MAKING A LOT OF NOISE 
ABOUT A DISHWASHER THAT DOESN'T. 


We believe dishes should be 
cleaned and not heard. So when 
we designed our Electri-Saver 
dishwasher, we packed in a lot of 
extra insulation around the 
motor compartment where you’d 
expect to find it. 

And all around the top and 
sides of the tub where you might 
not expect to find it. 


The result? A dishwasher so casseroles as easy as ple. 
quiet you'll find it hard to believe So bring home a Frigidaire 
how furiously our Super Surge Electri-Saver dishwasher, soon. 
Wash Action is working to get your And start hearing the chatter of 
dishes clean. your guests. Instead of the clatter 
It also has atublarge enough "of your platters. 
to clean an average day’s dishes 


fora qe four ae see. FRIGIDAIRE iy 
f a heavy-duty rots a 
Pans rae that paniclenir et “ty WHY SETTLE FOR LESS? 


Look for our complete line of dishwashers and other Frigidaire appliances at your local Frigidaire dealer. 
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Introducing the first line of dry dog foods designed to meet the changing nutritional needs 
of a dog as he goes through life. No single dry dog food can take better care of your dog 
than the complete line of Cycle” foods. Four distinctly different foods. Each made withthe 
special nutrition just right for each important stage in a dog’s life.All in a tasty, crunchy form); 
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\ 


' Cycle 1-for puppies up to18 months Cycle 2-for adult dogs (ages 1-7) 
4 te “4 Pound for pound, a growing puppy burns 
ee “ie 100% more calories than he will as an 
j oN adult. He needs extra protein and about 
; twice the vitamins and minerals to build 








Cycle 2 is formulated for your dog's active 
years (1-7). For the way his body burns 
up energy. With a special balance of protein| 
vitamins, and minerals to help keep him lively 


1 muscle and bone. Cycle 1 is specially — and alert. (And the tasty, crunchy texture that 
er! formulated so all this extra nutrition is a a akeeps-him happy.) 
= = =~=concentrated for puppy-sized stomachs. i 


Cycle 4-for older dogs 
Cycle 4 helps you give your older dog the special 
care he deserves. It’s specially balanced for the 
older dogq’s delicate digestion. With high-quality 
now there’s Cycle 3. Specially protein for his kidneys and extra calcium for his 
made with less fat and 20% feu bones. Allin a crunchy, delicious taste. You 
calories than the leading dry dog food. And the crunchy, can’t do better for your older dog than Cycle 4. 
satisfying taste any dog would love. Cycle 3 helps an 

overweight dog slim down to a healthy weight To take the best care of your dog, visit your 
veterinarian regularly. And feed nutritious Cycle. 


(Se Cycle. Nutrition...for the life of your dog. 


Cycle 3-for overweight dogs 


Just 4 extra pounds on a dog 
are like 20 extra pounds on a 


human. Unhealthy pounds. S« 
2 
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Family Reunions 


continued 





“He's speaking in pure country Flor- 
a, whispered Billie Pursley. “That 
esn’t have anything to do with how 
uch he’s got; it just means you come 
om the country.” 

Jim and Lourdes Sciple had come 
om farthest away, the Philippines. “I 
ink if you came any farther, you'd be 
your way back,” Jim joked. They won 
“Pageant Pantry” cookbook, Candace 
ae Massey, at 6% weeks, was three days 
unger than another baby. “Do I have 
y nominations for the oldest?” Jim 
ked. “Sy Stuart is 95. That’s a good 
lace to start, but he’s an honorary 
endry. Where’s the oldest blood 
endry? Whisper your ages to Sara Nell, 
d let her determine who’s the oldest, 
lizabeth Mack or Nettie Pearle.” 

“Tve come to apologize for being old- 
than you,” Elizabeth Mack said to 
ettie Pearle Battey, when Jim had fin- 
hed talking. Nettie laughed. She is one 
f the Captain’s granddaughters, just 
ed 86, with soft blue eyes. All day 
e had been telling stories. Her hus- 
and died in 1930 and Nettie Pearle 
pported herself and her two young 
aughters by giving piano lessons. She 
ill plays the piano every day in the old 
ouse on Barcelona Street. “I’ve been to 
early all these reunions, and I think you 
an’t really count the value of it,” Nettie 
earle said simply. 

Suddenly, it seemed, it was time for 
e group picture. The children were 
alled in from the creek and huddled, 
ipping, in the front rows. A sea of 
iles, of faces tumed expectantly up- 
vard, some whispering and giggling. 
uime greens and pinks, helmets, Stet- 
ons, baseball caps. A few looking se- 
ious, mostly smiling. “Should we say 
cheese?’ ” The camera clicks, and clicks 
gain, again. “Now I'll put some film in 
he camera,” says the photographer; 
vhile everyone is laughing, the camera 
licks quickly again, and the Hendry 
“amily Reunion of 1978 is recorded for- 
over. 


A reunion is forever time 


As it should be. A reunion is a for- 
>ver time, a once upon a time, a time to 
zather stones together. In such a mobile 
ime as this, a reunion is both motive and 
notif, with only minor variations on the 
turdy family theme. In her new book, 

amilies, Jane Howard writes, “Fami- 
ies breed us, name us, succor us, em- 
arrass us, annoy us, drive us off toward 
adventures as foreign to them as we can 
imagine, and then they lure us back.” 
The Fretz family has been lured back 
every year to the picnic tables under 
great oaks in the churchyard at Bed- 
minster, Pennsylvania since 1888. The 
Claflins go back a few more years, be- 


ginning with a blueberry picking party 
in 1854. The Chaffees have been meet- 
ing for 101 years in Sterling, New York; 
the Weavers in western North Carolina 
for 118; the Florida Mashburns for 111. 

But it isn’t just the length; it’s the love. 
The annual tradition of the six married 
daughters of Donald Jones and his wife, 
who live on a farm in central Missouri, 
is to gather for a week around July 4 
every year and spend the time working 
on the farm. “I don’t know how many 
years our family reunion has been a tra- 
dition,” says 16-year-old Sandy Sharp, 
“but I know it’s a great time of fellow- 
ship with the people you love. I don’t 
think I ever want to miss one.” Doris- 
anne Osborne says that her 18-year-old 
daughter became interested in family 
after reading Roots, so last year they 
went to their first reunion. “Carol came 
away with a new perspective when she 
could trace her ancestors back fourteen 
generations, and imagine her progenitors 
in the days of Oliver Cromwell,” Mrs. 
Osborne says. “Although we went with 
both expectations and doubts, we came 
away from the reunion with a sense of 
our place in history.” Says 36-year-old 
Sharon Witzens of San Diego. “I’ve 
never had to wonder who I am; my roots 
have always been apparent.” 

Even families that have been meeting 
for shorter spans can cling to old tradi- 
tions. The MHaunschilds in Missouri, 
meeting over Labor Day, churn butter, 
bake bread and make lye soap. “Ingre- 
dients for lye soap include 20 pounds of 
old, strong lard; eight gallons of rain- 


water and four cans of lye. You just mix 
it all together and cook for 1% hours. Stir 
it so it won't separate. The mixture must 
be as thick as honey. Old perfume or a 
box of citronella can be added for a good 
smell. It's good for chigger bites and 
wonderful for taking off grease stains 
and some even wash their hair with it.” 
Deleta Koontz, who identifies herself as 
“one of the clan,” remembers that last 
year they made 175 small bars, and 
everybody took one home. Mrs. Koontz 
says she would never miss a reunion. 
“Who wants all the relatives talking 
about you?” 

Another old tradition is to visit and 
clean up the family cemetery. The Oli- 
vers in Kentucky always bring flowers to 
decorate the family graves; at the Byers 
reunion in West New Annan, Nova 
Scotia, one of the family spent all day 
scrubbing moss off the headstones with 
steel wool. 

A more current tradition is the print- 
ing of T-shirts: the Heydts used red let- 
tering: “I WAS THERE FOR THE 1977 
FAMILY REUNION IN ALBUQUER- 
QUE” on the front, and “I'm a Heydt” 
on the back. The Smiths in Arizona 
printed bumper stickers: “Smith Re- 
union, Alpine, Aug. 5-7, 1977.” A com- 
mon tradition is the chain letter sent 
around within the family; the Petersons 
began their Family Letter after their 
mother died. There are ten children: the 
oldest brother starts the letter and mails 
it to the next in line. “I takes about three 
months to make the rounds, then it gets 
back to you, so you write (continued) 


“Tt’s nice to get out of the sun, isn’t it?” 
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- Farm Landscape 
- Woodland Waterfall 


Dried Flower Holder 
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Sunset Reflections : 
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Out on a Limb ony 





YARN ART IN 
A RANGE OF SIZES ) | 


ecome a ‘fiber artist" in minutes. Capture the depth and texture of classic weav- 
3 ing the new, easy way—without a loom. Work directly on basic frame shapes 
with beautiful yarns to create four delightful miniature weavings and two striking 
larger scale hangings. All are handsome decorative reflections of your taste and 
talent. Kits are complete with ready-to-hang frame shapes, yarns and instructions. 




















| Ladies’ Home Journal Weaving, Dept. 846, 1419 West Fifth Street, Wilton, lowa 52778 | 
| 7992 Waterfall (2) 23” diameter @ $19.95 plus $1.50 p&h $ — | 
: 7993 Sunset (4) 5” x 7” @ $ 4.95 plus $1.00 p&h $ 

7994 Spring Forest (5) 5” x 7” @ $ 4.95 plus $1.00 p&h $ | 
| 7995 Farm Landscape (1) 7” x 5” @ $ 4.95 plus $1.00 p&h $ | 
| 7996 Flower Holder (3) 5” x 7” @ $ 4.95 plus $1.00 p&h $______ | 
| 197 Out on a Limb (6) 14” x 20” @ $14.95 plus $1.50 p&h $ | 
| Add sales tax (N.Y. & lowa) $_________ 
| Color catalog of kits @ $ .35 $ | 
| Total enclosed $ cask | 
| Name ; zi soe | 
| tae OY | 
| cee | 
| City ae ape aap et Is State Zip | 
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Family Reunions 


continued 


Jain and you know what is happening every three months,” 
‘argaret Peterson says. 

'Families write poems and songs, Some bring their own 
jusic, guitars and accordions; at the Damon family reunion 
) Wisconsin, one family brought an organ in a station wagon. 
ary B. Hall of Englewood, Colorado, who goes to two fam- 

» reunions every year, her own family’s and her husband’s, 
smposed a limerick: 

Consider the family reunion: 

It’s planned as a time of communion 
With friends, kith and kin— 

Old and young, thick and thin— 

But mostly, with knife, fork and spoonion! 

By four o'clock, the knives and forks and dishes were be- 
g cleared from the long tables in the grove. “Sara Nell, 
hat should I do with all this stuff?” asked Gloria Kelley. 
“ake it home,” Sara Nell said. “Whose container is this? 
eena, where'd you say you put that tablecloth?” Deena’s 
isband Charles, on the Grounds Committee, has filled nine 
1ormous trash bags, to be hauled to the dump. 

Kissing and hugging, just the way they'd arrived, folks 
ere now drifting out of the grove, toward their cars and 
umpers. The Pursleys were piling into their chartered Grey- 
sund bus. But the goodbyes were not melancholy. “Bye, 
mney, see you next year.” “Tell your Mama hello and best 
- luck.” “Take care now, you hear?” Marsha Hendry said 
1e'd had lots of fun, even without horses, Some of the young 
eople hung around the grove, planning to continue the re- 
nion that night at the ABC Lounge downtown. 

Jody and Lloyd stood at the edge of the pasture. “This 
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was the best party ever,’ Jody said. She put one arm around 
her daughter Peach, the other around Peach’s husband Ken; 


the two young people couldn’t stay over, but had to drive 
back to Miami that evening. 

Lloyd waved to another departing group. “It gets better 
every year, he said. “How could we ever end these reunions? 


I love to see how people are getting along, what their kiddies 
look like. Molly’s little girl is absolutely beautiful 

Sara Nell lingered at the entrance to the grove, the stack 
of registration cards in her hand. In a few weeks, sh« 
start writing letters again, typing envelopes, planning for 
next year. “I do it for the satisfaction I get out of seeing all 
the family come together and just being together,” Sara Nell 
said softly. “Even brothers and sisters are getting away from 
each other; we're all living too fast a life. When I stand here, 
and people leaving tell me it’s been a wonderful experience 
for them, it makes it all worthwhile.” 

“That’s right,” Charles said. “We don’t even get time to 
see brothers and sisters here in town.” Deena nodded. “This 
brings us all a little bit closer,” she said. “More of a family.” 


ould 


Much more. All across America this summer, families are 
being brought closer, coming together in union and reunion. 
The tie that binds can also stretch; hundreds of thousands 
of people are included. 

Why has the American family reunion become so wide- 
spread? The phenomenon has been analyzed by wise and 
famous people who use statistics and learned language to 
analyze the structure and the sociology of our mobile society. 
But amid all the discussion, no one has said it better than a 
member of the Colbert family in Knoxville, Georgia: 

God made us a family. 
We need one another. 
We love one another. 
We forgive one another. 
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JOAN CRAWFORD 


continued from page 118 


me of the unattached males if he would 

‘company her. One night, at the home 

film producer William Goetz, her es- 
ort upon departure was the head man 

CBS, William Paley. At an awards 
inner at the Bel Air Hotel, actor Glenn 
ord performed the role. 

At a party given by producer David 
jelznick, Joan asked an Air Force Ma- 
pr to take her home. He was Olivia de 
[avilland’s date. “He came back later— 
nuch later,” Miss de Havilland recalled. 

Joan had few idols—Greta Garbo was 
me. Joan revered the Swede’s dramatic 
atensity, her aloof detachment from 
Lollywood, her air of mystery. For sev- 
ral months in 1931, when Joan was 
ying to escape her flapper image, she 
ied to emulate the Garbo mystique. 
Joan often talked about how she ut- 
red a cheery “Good moming” each day 
s she passed Garbo’s dressing room on 
he way to work. For three years she 
1eard no response. Then one day Joan 
vas in such a hurry that she forgot her 
isual greeting. She heard the door of 
he Garbo chamber open. A baritone 
roice intoned, “Allooooooo.” 

Garbo and Crawford both starred in 
zrand Hotel but had no scenes together. 











.POWERS OUT THE TOUGHEST GREASY 
FOOD STAINS FASTER THAN COMET. 


The Ajax Cleanser formula has 3 special bleaching and grease-cutting 
ingredients and powers out the toughest greasy food stains fast. 








Joan often stood in the shadows at the 
rear of a Garbo set to observe the great 
actress at work. When their paths 
crossed on studio streets, Joan always 
hid from view and said in a hushed tone 
to her companion, “There’s Garbo.” In 
the stars’ dressing room building one 
day, Joan couldn’t hide, and she met 
Garbo on the stairway. Garbo took Joan’s 
face in her hand and said, “What a pity! 
Our first picture together and we don’t 
work with each other. I am so sorry. You 
have a marvelous face.” 

In recounting the incident in later 
years, Joan commented: “If there was 
ever a time in my life when I might have 
become a lesbian, that was it.” 


Some don’t like it hot 


At the Photoplay awards dinner given 
at the Beverly Hills Hotel in February, 
1954, Crawford had every reason to be 
pleased. Her arrival at the Crystal Room 
had evoked a sensation from her most 
loyal friends, the fan magazine pho- 
tographers, while stars and producers 
stopped by her table to comment on 
how stunning she looked and to promise 
her that she would receive their votes in 
the Oscar race. 

Midway through dinner, Joan heard a 
rustle of activity outside the Crystal 
Room. The flashes in the foyer indicated 
someone important was making a very 
late entrance. Crawford, along with the 


350 other guests in the room, turned to 
see who it was. 

Marilyn Monroe was hobbling to the 
top of the stairs, leaning on the arm of 
columnist Sidney Skolsky. She wore a 
gold lamé gown into which she had been 
sewn at the Twentieth Century-Fox 
studio. The cloth clung tightly to the 
ample hips, the neckline descended be- 
tween the famous Monroe breasts. The 
skirt was so tight that she could take only 
a few steps at a time, and this prolonged 
her journey down the stairs and across 
the dance floor to the Fox table. Her 
ripe, luscious Rubenesque body and 
the theatricality of her entrance over- 
whelmed the onlookers. Grown men put 
fingers to their lips to emit shrill whis- 
tles, while comedian Jerry Lewis, the 
master of ceremonies for the awards 
program, leaped upon the head table 
and imitated an animal in heat. Demure 
and wide-eyed, Marilyn eased slowly 
into her chair, fearful that her gown 
would tear. 

Joan Crawford watched the charade 
in silent fury. 

Three days later I interviewed her. 

“What did you think of Marilyn Mon- 
roe at the Photoplay dinner?” I asked. 

Crawford’s eyes shone fiercely. “It was 
the most shocking display of bad taste 
I’ve ever seen,” she began. The words 
of scorn poured out. 


“Look—there’s nothing — (continued) 
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TO DEALER: For each coupon 
you accept from consumer a 
time of purchase of the speci 
‘ed product. we will pay you 
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cover coupons presented must 
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taxed or restricted by Jaw. Cou: 
pon is redeemable only through 


Carnation sales omarion 
of if mailed to CARNATION 
COUPONS, Bax 171, Pico Rivera 
Caltornia 90665. Coupon will 
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through wnauthorized persons 
Cash value 1/20 of 1¢, Unaw 
thorized reproduction of this 
Coupon is prohibited 

© Carnation Company 1978 
Los Angeles, California 
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JOAN CRAWFORD 


continued 






















wrong with my tits, but I don’t g 
around throwing them in people’s faces, 
Joan said. When she concluded, sh 
seemed exorcised and calm. She r 
marked in parting, “I know you've got 
good story. But when you quote me, fo 
God’s sake, go easy.” 

I read the quotes to Marilyn. Sh 
flushed and started to answer angrily 
then responded, “No comment.” I r 
leased this story: 

HOLLYWOOD, March 2 (AP) = 
Joan Crawford today aimed this curt 
message to Marilyn Monroe: Stop be- 
lieving your own publicity .. . 

‘It was like a burlesque show,” said 
the horrified Miss Crawford. “Those of 
us in the industry shuddered. 

“Certainly her picture isn’t doing 
business, and I'll tell you why. Sex 
plays a tremendously important part in 
every person’s life. People are inter-~ 
ested in it, intrigued with it. But they 7 
don’t like to see it flaunted in their 
faces. 

“The publicity has gone too far, and 
apparently Miss Monroe is making the 
mistake of believing her publicity. 
Someone should make-her see the light. 
She should be told that the public likes 
provocative feminine personalities; but 
it also likes to know that underneath 
it all the actresses are ladies .. . 
Reaction was immediate. Newspape 

readers were startled to see one glamor 
ous star attacking another. 

Hollywood chose sides. Louella Pat 
sons, Walter Winchell and other colum 
nists sprang to Marilyn’s defense. Criti¢ 
insisted that Joan was jealous of Mon 
roe’s youthful beauty, which was true 
Betty Grable, co-starring with Marily 
in How to Marry a Millionaire, came t 
Marilyn’s defense, and Fox publicit 
chief Harry Brand excoriated Crawfor 
for the attack. But his" boss Darryl Zan 
uck wrote her: “Don’t apologize to Mari 
lyn. It was good for her.” 

Marilyn told Louella Parsons she ha 
cried all night after the interview ap 
peared. Marilyn added she was especial 
ly hurt because the attack came fro 
Crawford: “I’ve always admired her fol 
being such a wonderful mother—for tak 
ing four children and giving them a finé 
home. Who better than I knows what 

e } 
that means to homeless little ones? 
When Louella encountered Crawford at 
a party she demanded, “Why did you 
tear Marilyn apart publicly? If you 
thought she needed your help, why 
didn’t you give it to her in private?” 

At my next meeting with Joan, 
pointed out that I had followed her in+ 
structions and had eliminated her more 
damaging remarks. She admitted I had: 

The brouhaha benefited both stars, 
Monroe realized the need to soften the 
sexy buildup, and she went on to het 
greater success. And Joan delighted in 

ie | 
(continued on page 135) 
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CRYSTAL CLEAR. 






didn’t hand-scrub the serving dish 
the left, caked with dried-on lasagna. 


Tmacdivsbe tdci: fabs ala hed 6 hed 


‘no match for Crystal Clear’s hand- 

ubbing power! It’s the power to help | 
‘nove most kinds of food particles. 

vorks against protein, carbohydrates, 


. It even fights hardwater haze on 
isses. So if you need hand-scrubbing 
‘wer —the answer is Crystal Clear. 
iw in the handy, new easy-pour box! 


976 Colgate-Palmolive Co 
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4 ~ [live by my looks. 
ms =)  _ Thats whyI take 
Fy, ' the Hudson vitamin 
( é WL AN that’s right for me 
’ go ... Adavite-M. 


Se “| love modeling. 


But don't let anyone 
tell you it’s easy. 
Sometimes I'm in 
front of the camera 
and under hot lights 
for five or six hours at a 
stretch. That takes en- 
ergy. And | can't load up 
on calories, I’ve got to stay 
asize 5. 

“That's why | wouldn't 
4 dream of starting a day without 
é / my Hudson Adavite-M. One 
P tablet gives me 16 vitamins and 
- minerals, including more than the 

recommended daily allowances of the 
vitamins the body can't store. So even 
when I'm being really strict about.my diet, | 
know I'm getting plenty of the vitamins and min- 
erals | need to look and feel my best. 
“Why do | insist on Hudson? It’s a fine, reliable 
company that offers more different vitamin products than 
any other. So you know Hudson probably has the formula you 
need. Their prices are right. And they au the freshness 
and quality of all their products. You see, when it sO 

comes to something important, like vitamins, 

| don't want anything less than the best” 






























A Special Value 
to introduce your family aoe 
to Hudson Vitamins 


A FREE 30-day supply with the purchase of 
Hudson's best-selling multi-vitamins 
Choose ADAVITE High Potency 10-Vitamin 
supplement or ADAVITE-M (with 10 
vitamins, 6 minerals) 
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Whatever your family's favoritemchicken part, you can now 


get it from Banquet, . Your choice of Fried Chicken Portions to 


keep in the freezer, ready for the oven. In minutes—crisp, hot 
fried chicken at a price that take-out cant beat. 


ee at 
SR Wie omer eo re on 


In your 
grocer's freezer. 


New, too! The no-fire, 
sure-fire barbecue 
sauced chicken. 


fried 
chicken ia 


barbecue 
sauce 
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COOKED 
PIECES «= 








Nant great lemonade? Add Sunkist lemons. 


See A PEN ee 


zen or fresh, lemonade with Sunkist lemons is And here’s a new fangled 
ild; refreshing, and thirst-quenching. So, if B fashioned lemonade even easie 
ju're making lemonade—put in a The Lemon-Aid NE A) The Grater 
sod word. Sunkist. You'll love storage. Stainless grating area 
#YOu have our word on it.™ & ~ oqueezer aa Cup | 

Turns a lemon into its 5 





And you also have our word on , & Snackers 
Ww easy it is to make great im 3 or peel citru : 
“Old Fashioned Lemonade’ we a Book let. All for c 
Juice of 6 Sunkist lemons— 2 isis <a wl Please send me 
(1 Cup) per : we Lemon-Alc 
34 cup sugar or to taste Se SS Nara 
4 cups cold water >. Sears 
1 Sunkist lemon, unpeeled, mee Address 
sliced in cartwheels Daisies : s 
Ice cubes es Citivas 
large pitcher, combine lemon juice and sugar, stir to State sae, 


ssolve sugar. Add remaining ingredients; blend well 


akes about 6 cups. g 
Sunkist. lemons 
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Chun King: 


For a Delicious Change. 





Looking for a een of pace meal idea? 


Try Chun King Chow Mein. Crisp oriental vegetables. 


And a special sauce make it a delicious change from the usual. 


CHUN KRING. 


SERVING SUGGESTION 


Foxy Face-Savers 
and Clever Maneuvers, 
by James C. Humes 


Put People 
at Ease 
One night in ; restaurant in Cleveland 
a business associate and I were discuss- 


ing how to pul people at ease in awk- 
ward situations. He claimed his mother 
had a skill at this high art 
effortless that it was 


Ore could exce | he} 


that was so 
that any 
[ challenged him to 


give an example proving thi 


IW pOs ible 


quite sub- 
stantial claim, and he did 

My associate had just graduated from 
Stanford and announced his envgave 
ment to a perfectly charming girl he had 
met there (currently known as his wife ) 
His father 
iother, an active 


d then 


only one immediate 


a successful stockbroker, and 
urbane socialite 
daughter-in-law-to 
rob 


Tender pieces of chicken. 


lem: her father, a widower, was a retired 
West Virginia coal miner. 

Now, this didn’t bother my associate’s 
mother. Besides heartily approving of 
her son’s chosen mate, she well remem- 
bered that her own grandfather had been 
a coal miner in Pennsylvania, and she 
certainly was no snob. But she did spend 
whether there 
would be any way on earth for the old 


some time wondering 


coal miner to feel comfortable when he 


drove up their long tree-lined drive and 


parked his decrepit pickup truck behind 
her new Continental, and got a load of 
their nine-room ranch house with the 
swimming pool in the backy ard. 

What did she do? Go out and get a 
jug of moonshine and meet him in the 
half crocked, with the Spirit 


most 


driveway 
of West Virginia 
stylishly tattered jeans? 

Get on the 


putter over to him with shreds of grass 


staining her 


power law nmower and 


in her hair? 


Call her yardman to come over for a 
drink so her guest would have someone 
of “his own class” to talk with? 

Not a bit of it. She knew that the 
minute she stopped acting naturally, 
she'd start wearing her unease on her 
face and guarantee that she’d make her 
guest squirm. After all, creating all kinds 
of fluster around his arrival would just 
confirm his fears that he’d stick out like 
a sore thumb on a concert violinist. 

So in preparation she did nothing . . . 
except to send her husband out for a case 
of beer and, after he left, to let the air 
out of their Continental’s right rear tire. 

So the old Dad instead of feeling in- 
adequate to the situation, felt superior, 
when he saw the new car out of com- 
mission. He fixed the tire and they all 
with several 


End 


celebrated his heroics 


brews. 
1977 by James C. Humes. Excerpted from 


‘‘How to Get Invited to the White House.”’ 
nermission of Thomas Y. Crowell Co., Inc. 


Copyright 
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antana nana compacta. Verbenaceae. 
Everbloomer on windowsill and in the 
light garden. 


he familiar Lantana camara is a coarse, 
hairy plant that grows very large if 
Igiven the chance and produces an end- 
less series of multi-flowered blooms con- 
sisting of concentric rows in different 
hues. There are myriad color variations 
and combinations. It makes a good gar- 
den plant and a splendid basket plant 
for hanging on a porch in summer where 
the white flies it attracts by the millions 
will bother nobody. Rightly, it is not con- 
sidered a good indoor plant because ot 
its rank growth and the flies. The more 
delicate Lantana montevidensis, bearing 
exclusively lilac flowers, is not quite that 
easy a plant and doesn’t compare with 
Lantana nana compacta. 

Dwarf lantanas come in the same col- 
or variations as their large relatives but 
are much less coarse, more adaptable 
and just as floriferous and pretty. 

By all means get plants from a nurs- 
ery, being sure to specify the compact 
variety. Seed takes a long time to ger- 
minate—often 50 days or more. Small 
plants in bloom, chosen for their colors, 
will meet your needs. And cuttings taken 
from these root in moist vermiculite with 
exemplary speed and ease. 

Culture is of the simplest. On the win- 
dowsill, put the plant in the brightest 
possible position. Under lights a distance 
of 12 inches is tolerated. Water plenti- 
fully and regularly. The plants have a 
‘reputation for drought resistance, but 
they will stop blooming and lose their 

leaves if dried out. Fertilize with a bal- 
anced formula. Humidity is unimportant 
and temperatures can be anything over 
50° F. Bloom takes place cyclically 
throughout the year. This has to do with 
the all-important trimming process. 
The habit of lantana—even the com- 
pact variety—is to grow longer and long- 
er branches and to bloom periodically 
from the new leaf rosettes at the tips. In 
the house, after each blooming, trim the 
plant back neatly, whereupon it will 
branch more and bear a new set of 
blooms. Repeat the process each time. 
Thus you will have bloom for a few 
| weeks, a cutting back, new growth and 
| 
| 
. 


Te 


bloom again. The intervals are about six 
weeks. If side branches are removed and 
the top trained to shape, you can easily 
make a neat little tree. When in bloom, a 
_ well-shaped lantana of this type is a real 


SIMPLE, SATISFYING 
FAMILY MENU 
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GOLDEN FRIED SOLE 


4 DELICIOUS PORTIONS - JUST HEAT & EAT 


show plant and a delight to behold. e 


Lobelia. Lobelia erinus. Lobeliaceae. 
Annual basket or pot plant for window 
or light garden. 


The marvelously blue little garden edg- 
ing plant makes an excellent pot plant at 
any time of year. Grow from seed 
planted below soil level and figure on 
bloom in eight weeks. You can have 
lobelias flowering right through the win- 
ter, taking up little space and supplying 
a great mass of rich color. Calculate 
three plants to a four-inch pot. 

The new varieties such as “Blue 
Stone” (true blue), the white “White 


This appetizing menu features Rupert's Certi- 
Fresh Golden Fried Sole — delightfully 
breaded and ready to heat and serve 


yy Ww 4 
#42 ina series 


—Appetizer— 
Tomato Juice with Celery Swizzle 
— Entree— 
Rupert's Certi-Fresh Golden 
Fried Sole 
— Side Dishes — 
Asparagus Spears 
with Lemon Butter 
Potatoes au Gratin 
— Dessert — 
Apricots with Toasted Cocoanut 


The menu has been tested for 
nutritional balance in the kitchens 
of Rupert's Certi-Fresh 





Lady” and the red “Rosamund,” form 
little mounds, their sides trailing over the 
edges of the pot. In the house the pots 
may have to be supported. 

Use a rich soil mix with double the 
normal quantity of lime, water well at all 
times and fertilize with high phosphate- 
potash solution. Place in bright, indirect 
light, or four inches below the tubes. 
Lobelia likes cool roots so a basket or a 
clay pot may suit them better than a 
plastic pot. When the plants are full 
grown in the pot there should be no 
space between their foliage. It is better 
to potbind them. Don’t expect more than 
four or five months of bloom. End 


From ‘‘Plants That Really Bloom Indoors,’’ by George and 
Virginie Elbert. Copyright © 1974 by George and Virginie 
Elbert. Reprinted by permission of Simon & Schuster, Inc 
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EVERYDAY SUN CAN DO 
MORE TO AGE YOUR SKIN 


PUT TOGETHER. 





| 


A | 





» bes) 
| | 
CLOUDY [adn DAZE 


oe have discovered 

that the sun’‘s ultra-violet rays 
can be the most damaging factor in 
causing premature aging of the skin. 


yo don’t have to be a sun- 
worshipper to suffer this day- 
by-day damage. Between the hours 
of 10 and 2, more so in the summer, 
but actually throughout the year, 
your face is exposed to harsh ultra- 
violet radiation every time you go 
outdoors. Even clouds and haze let 


| 
| 
| 
| 
pes 


| BRIGHT | 


30% to 50% of these rays reach your 


skin. And because ultra-violet rays 
are invisible and heatless, you are 
unaware that they’re doing damage. 


Rvs 15 minutes of exposure to the 
midday sun (window-shopping, 
waiting for a bus, gardening, 


sitting in the playground) can, overa 
period of time, cause irreversible 
damage to some of the collagen and 
elastic fibers that keep skin looking 
young and supple. (The degree of 
damage varies by geographical loca- 
tion and season.) If this sounds in- 
credible, compare the skin on your 
hands to the skin on your breast and 
hips. The protected skin is smoother, 
softer and unwrinkled. 


hat’s why new UltraVera Facial 

Moisturizer has a UV sunscreen. 
If you're the kind of woman who 
cares enough about your skin to use 
a moisturizer every day, you're the 
kind of woman who will make the 
effort to help piled against ultrasg 
violet damage. But there’s no 
need to apply a separate 





























sunscreen for everyday sun. Every 
time you put on UltraVera Facial | 
Moisturizer, you're doing more tha 
maintaining moisture balance. 7 
You're also helping to protect your 
skin from the aging effects of ultra- 
violet radiation. That's why any | 
moisturizer without a UV sunscreel 
is Simply not cornplete. 


ItraVera Facial Moisturizer is 

not a suntan lotion. It permits 
you to get a healthy color while 
screening out most of the damaging 
rays, although you need heavier pra 
tection if you plan long exposuré 

to the sun, as when sunbathin 

or skiing. But for everyday 
sun your face simply 
should not go out 
without the effective 
UV sunscreen containe 
in new UltraVera Facial 
Moisturizer 


Ae facial moisturizer 
enriched with Aloe Vera. 
If there was no UV sunscreen in 
UltraVera Facial Moisturizer, it still 
would be a superior moisture lotion 
Created by Vaseline® Intensive 
Care® Brands, it is light, silky and 
non-greasy. It takes seconds fora 
few drops to protect your face 
beautifully. There’s no “drag” on | 
the skin as with heavy lotions or 
creams. Yet it adds immediate dew- 
iness and softness on its own or | 
under makeup, while it helps pre- 
vent dryness and fine lines. 


ItraVera Facial Moisturizer 
with UV sunscreen. 
You owe it to the future of your face 
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L.H.J. SALES, INC. Quilts, Dept. 848 


Fill out coupon and enclose check or money order. Sorry, no orders outside the U. S. 


1419 West Fifth Street, Wiiton, lowa 52778 


+7906 RAINBOW QUILT 

32" x41" $11.98 $ 
Total ordered 
Post. & Ins. @ $1.50 for each item $ 


i 
| | 
| | 
: ROSEBUD QUILT Price Total LOG CABIN QUILT Price Total Sales Tax (New York & lowa | 
; | ___ #7937 Single Top 97” x66” $12.98 $ __ _#7943 Crib Top 33” x63” $12.98 $- #7801 Catalog of Crafts Kits 5 4 | 
| ___#7938 Thread Kit Single 1725 Ops _#7944 Twin Top 60” x 90” 22198) Games Total enclosed $ l 
I)| #7939 Double Top 97” x81” 14.98$_____ |_ ___#7945 Double Top 75” x 100” 39.98 $_ Name | 
| ____ #7940 Thread Kit Double 15750°$=> —_#7946 King/Queen 90” x 120” 44.98 $ Address | 
I ___ #7941 King/Queen 104”x104” 17.98 $_____ _#7947 Pillow 14” x 14” 4.98 $- City ae | 
| 
S| ___ #7942 Thread Kit King/Queen 19.50 $_ +7948 Pillow Sham 22” x 28” 7.98 $ State Zip | 
Mees es es mm ee ee I 


) With its roots deep in the great American craft tradition, 
) quilting remains the pleasurable pastime that produces such 
» beauties as these soft bedcovers in a trio of classic tech- 
} niques. Lavish your loving needlework on (top) a cross- 
) stitch pattern of Dresden-fragile “‘Rosebuds.”’ Kit offers 
+ stamped 100 percent cotton percale quilt top. Backing (no 
) filf) and floss (thread) kits listed separately. Bottom leit: 





The striking graphics of the all-time favorite ‘‘Log Cabin’’ 
design in patchwork. Included in kit are all pre-cut cotton 

polyester strips for quilt top. No fill cr backing. Bottom right: 
Biuebirds in joyful flight on a “‘Rainbow’’ appliqué crib cov 
erlet that can double as a unique wall hanging. This quilt 
kit contains all polyester/cotton pre-cut pieces plus fill and 
backing. Just assemble and sew. By Ann B. Bradley 
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THE POETRY SOGIET Y-OF ENGLAND ANNOUNCES 


e Poetry of Love 


Enamel Box Collection 
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OWN ACTUAL SIZE. 





A unique marriage of poetry and enameled art— 
two of England’s richest and most romantic artistic traditions. 


Issued in limited edition. 
Advance subscription deadline: August 25, 1978. 


PAINTING, IT HAS BEEN SAID, IS SILENT POETRY 
and poetry, painting that speaks . . . An epigram whose 
truth is gloriously demonstrated in the great love poetry 
of England. 

Consider the following lines: Robert Burns’ O, my 
Luve is like a red, red rose, That’s newly sprung in June . . . 
Shakespeare’s Shall I compare thee to a summer’s day? . . . 
Byron’s She walks in beauty like the night . . . Elizabeth 
Barrett Browning’s How do I love thee? Let me count the 
ways . . . Each line, in its own distinctive way, evokes the 
language of the human heart in images so rich and so 
vivid that their brilliance will never dim. 

Through the years, the immortal love poems of 
England have been honored in many ways. One of the 
most charming traditions dates back to the late eighteenth 
century. At that time, expert handcraftsmen created 
exquisite boxes in enamel—fused under intense heat to 
pure copper—with rich colors combining the brilliance 
of glass and the delicate opacity of fine porcelain. 

Such enamel boxes were widely favored as romantic 
gifts, treasured for their poetic and visual beauty. And 
today, the finest examples of 18th-century enamel boxes 
are prized by museums and private collectors alike. 

Now, the historic tradition of honoring the riches 
of English love poetry in the classic richness of enameled 
art is about to be revived by The Poetry Society. Under 
the direction of the Society, a unique collection of these 
exquisite enameled boxes will be created honoring the 
greatest masterpieces of English love poetry. 

The cover of each box will be adorned with a magnif- 
icently portrayed and finely detailed scene capturing the 
charm and character of the poem that box honors. Each 


The Franklin Mint 
Franklin Center, Pennsylvania 19091 


‘The Poetry of Love’ Enamel Box Collection 


scene will be created in a rich array of glowing colors 
—all fired-in so that generations from now, their brilliance 
will still live on. And inscribed on the inside of each 
lid will be the heart of the poem honored by the box, 
together with a silhouette of the poet, and the poet’s name. 
This is a collection whose beauty speaks to the eye, 
the mind and the heart alike. A perfect expression of 
love—and one that is certain to be cherished forever. 
‘The Poetry of Love’ Enamel Box Collection will be 
issued in a single, strictly limited edition. It is available by 
subscription only, and there is a limit of one subscription 
per collector. The issue price is $55 per box. Subscribers 
will receive their collection at the convenient rate of one 
box every two months, with the first shipment scheduled 
to be made in September 1978. Each box will be accom- 
panied by informative material about the love poem from 
which the particular quotation is taken. And a Certificate 
of Authenticity, bearing the signature of the Chairman 
of The Poetry Society, will accompany each collection. 
This is the first public announcement of this collec- 
tion, and the advance subscription application on this 
page is valid only if postmarked by August 25, 1978. 
A final announcement will be made later, in November, 
and the subscription rolls in the United States will then 
be permanently closed. 
To enter your subscription, be sure to mail the appli- 
cation below by August 25, 1978. 





The Poetry Society has entrusted the development of this pro- 
gram to The Franklin Mint. Subscription applications should 
be mailed direct to The Franklin Mint, Franklin Center, 
Pennsylvania 19091. 


aA sy Ts. AIDNIAINGE'S UBS CRIPMIONIAPPINCAMION = — — —— 


Valid only if postmarked by August 25, 1978. 
Limit: One collection per subscriber. 


Please enter my subscription for ‘The Poetry of Love’ 
Enamel Box Collection—a single, limited edition of 
twelve enameled collector’s boxes created by com- 
mission of The Poetry Society. The boxes will be 
issued at the rate of one every other month with 
the first shipment scheduled for September 1978. 

I enclose $27.50* as my initial payment for my 
first enamel box, with an equal amount due after 
shipment. Please bill me for each subsequent box 
in two equal monthly installments of $27.50.* 


*Plus my state sales tax 


Signature 


ALL APPLICATIONS ARE SUBJECT TO ACCEPTANCE 


Mr. 
Mrs. 
Miss 





PLEASE PRINT CLEARLY 


Address 





City 










































With the richest, ripest burst 
of natural flavor ever. 


NEw 


Liqueur. 


Here’s another DeKuyper 
that’s more than just an after- 
dinner drink. Zingy DeKuyper 
Wild Strawberry makes 
DeLicious sours, DeLightful 
daiquiris, DeLectable 
alexanders. And, of course, it % 
tastes great by itself. New Wild (iim 
Strawberry—taste why we call ‘im ‘ sat 
it Wild! wi, ea 


DeKuyper. 
DeLicious any time. 
DeLightful any way. 






Club soda goes wild 
with Wild Strawberry 





























JOAN CRAWFORD 


continued from page 134 






ding herself in a controversy, especially when she could 
ddenly play the role of staunch defender of traditional 
merican values. 

i 
Her third husband, Phillip Terry, had introduced Joan 
rawford to hard liquor. For a long period, she drank heay- 
y. An unfortunate result was the release of certain obsessive 
»ars, including her fear of competition from younger women. 
1 1967, Crawford was invited by President Lyndon Johnson 
»a White House dinner at which members of the Supreme 
‘ourt and their wives were guests. Among the guests were 
upreme Court Justice William O. Douglas and his 23-year- 
'd bride, Cathy. 

_ Joan had been drinking, and she began to verbally snipe at 
Jouglas’ pretty young wife. Whatever Cathy Douglas said 
vas belittled by Joan, who also attacked the young woman's 
opearance and background. Joseph Califano, a presidential 
ssistant at the time, was one of the three guests sitting be- 
een the two women and he came to Mrs. Douglas’s de- 
nse, So did others at the table, including Interior Secretary 
ewart Udall and Sol Linowitz, Ambassador to the Organi- 
tion of American States. When the incident was published 
Washington social columns, Mrs. Douglas was quoted as 
ying, “That was the first time I’d ever been insulted in 
ashington. Up to now everyone has been so nice.” 

Joan couldn't understand why such a fuss had been raised. 
hen I was first at Metro, I was happy when anyone cor- 
cted me,” she said. 


“‘Now I have time to learn who | am.’’ 


Crawford retired from acting and her position on the Board 
Directors of Pepsico. She found plenty to do. Her corre- 
ondence alone was enough to occupy her full time. 
The Crawford letters had become as much of a trademark 
r her as the padded shoulders that designer Adrian created 
r her and the scrubbing of floors. Each month she mailed 
tween five and ten thousand of the light-blue notes with 
e simple heading JOAN CRAWFORD. 
She lived her last years in her New York apartment. The 
ving area was devoid of remembrances of Joan’s acting 
reer—‘I hate Hollywood people who live surrounded by 
,emories.” : 
| After 40 years, “21” was still her favorite restaurant. She 
ways arrived by limousine, and she always let the manage- 
ent know she was coming. They were always ready for the 
rawford entrance. She swept through the door and up the 
airs, calling everyone by name. Her table was always in the 
pper room, facing the stairs, where she could see and be 
»en by everyone. Once she was scheduled to dine at “21” 
ith the then-president of Columbia Pictures Leo Jaffe and 
is wife, agent Irving Mansfield and his wife, author Jacque- 
ne Susann. At the last minute a driver was not available, 
ad Jaffe did the driving. Joan pouted all the way to the 
eee “What does she want me to do—wear a chauffeur’s 
ap?” Jaffe grumbled. 
. The financial pinch continued, and Joan moved to a five- 
era apartment. She disposed of much of the furniture, 
iving her 14-foot dining table to her friend Cardinal Cooke. 
Joan admittedly was becoming more reclusive. She told 
friend, “Look, I’ve spent my whole life being told what to 
. Now I have time to learn who I am.” 
One day Joan picked up a photograph album of her chil- 
en. She described each photograph to a friend, dwelling on 
hristine as a child. “Yes, I was strict,” Joan said. “But I 
idn’t want to coddle my children. I wanted them to be 
dependent, as I had been.” 
Crawford’s health rapidly deteriorated. What was afflict- 
g her? Neither she nor anyone else knew. (continued) 
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Introducing 
The Most Important New 
Kitchen Accessory 
ew re rte 





; oe - le S 
The Miracle Separator 
A great new multipurpose gourmet unit that saves 
you time, money, and calories! 


Now you can separate fats or grease from gravies, soups & 
sauces in seconds with just the touch of your finger. The scien- 
tifically designed shape combined with the unique Fingertouch™ 
valve eliminates the need for time consuming spooning or refrig- 
eration. Fats are easily separated and dispensed. Foods taste 
better and are healthier! 

The exclusive design also lets you: Clarify butter fast - Sepa- 
rate several egg whites at once - Pour pancake batter without 
mess - Dispense syrup or other liquids with drip-proof accuracy 
- Funnel with complete control - Strain meat or vegetables - 
Measure with both English and Metric systems - Many other 
uses. One Miracle Separator replaces a whole kitchen drawer 
full of inexact devices! 

Made of high impact styrene and dishwasher safe, the Miracle 
Separator is a delight to use and comes with complete instruc- 
tions. Get yours today at this special introductory price and save 
between 33% and 70% off comparable models. 


Quantity discounts available for cooking schools. Write 
for further details. 


oF ey 
oe vpL One 
r ee 
15 $3.99 Sy 
Culinary Faire, Ltd. Dept. S-16 “Ee . >a 
9000 Sunset Blvd., ‘ a 
Los Angeles, Calif. 90069 ~ ONLY 
a hd 
Please send me Miracle Separators at $3.99 each, 
incl. 50¢ for postage and insurance, for a total of $ : 
Calif. residents please add 6% sales tax. 








(] My check or money order is enclosed. 


Name ___— 


Address 





City State — Zip_— 





Call our TOLL FREE telephone number for rapid 
credit card charge service (Minimum order, 2 units). 
(800) 325-6400. In Missouri call (800) 342-6600. 





MARKET. PLACE 


For ad rates—Classified, 100 E. Ohio, Chicago 60611 


OF INTEREST TO ALL 

* GENUINE INDIAN JEWELRY BELOW WHOLESALE! De- 

tails $1.00. (Refundable). Lange-LH, 6031 N. 7th St 
Phoenix, Ariz. 85014 
YOUR NAME LISTED with over 200 leading companies that will 
send you samples, offers. discounts, opportunities. $2.00 
Schmidt Company, 5407 Beacon Street, Pittsburgh, PA 15217 

OF INTEREST TO WOMEN 


* HOMEWORKERS NEEDED ANTS} _NOVELTIES. Ro- 
land, Box 56-LH, Hammonton, N.J. 0803 











sing- Stuffing envelopes 
ce unnecessary. Details 
American, 4B, Box 12596 


$800 MONTHLY POSSIBLE 
(longhand-typing) your home 

send stamped addresse nvelc 
North Kansas City. MO 6 eS 
HOMEWORKERS! $250 WEEKLY “ADDRESSING. Send self- 
addressed stamped envelope. Suntex, B-60825, Okla. City 73146 

SONG POEMS — MUSIC 
* POEMS SET TO MUSIC! Songs Recorded. Nashville Music 















Productions, Box 40001- LJ Nashville, Tenn. 37204 
* PONCECEMS WANTED! Free Appr Monthly Awards 
Free Publis selected materials. Geo. Liberace, 6381 
Hollywood Blv De ‘pt L- 25 Hollywood, CA 90028 








BUSINESS — MONEY MAKING 
* CASH fc EOxT ORS, LABELS! Information 20¢. Con- 


11616 


hiladeiphia, PA 19116 


tinental 
$175. 00 WEEKLY corr ting pupils’ lessons! Samples. $1.00! 
Castle's. 507-LJ Fifth, New York City 10017 


$500 THOUSAND STUFFING ENVELOPES. — Free Details. 
Colossi, Box 333-CL, Brooklyn, NY 11219 


STAY HOME! EARN MONEY addressing envelopes. New Gen- 

uine offer 10¢ Lindco, 3636-L Peterson, Chicago 60659 

os $250 PROFIT /THOUSAND POSSIBLE Stuffing-Mailing En- 
velopes! Offer: Stamped addressed envelope. Universal 

A-LJ8, X16180, Ft. Lauderdale 33318 


$25.00 DAILY POSSIBLE 
715-LA, Lynbrook, N.Y. 11563 
$3000.00 MONTHLY. Start immediately. Stuff envelopes at 
home. Information, send self-addressed, stamped envelope 
Village, Box 508-HFH, West Covina, CA 91793 
MONEY! MONEY! All the homework you want. Guaranteed 
Free details) Apply: Homeworkers, Drawer 1116-B, Nokomis 
BISS35558 
WOULD YOU STUFF 1000 Envelopes | for $500.00? For Informa- 
tion send self-addressed, stamped envelope. Bloom, 5859 
Dagon, Johannesburg, Ml 49751 

CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money sent 
in direct response to the above advertisements LH-8 




















Home Addressing! 
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= Rings won't 
twist with new 
Finger-Fit! 

@ Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 


snug fit. 14K yellow 
U.S. PAT. or white gold or 
NO. 2771753 platinum. 


Mail coupon for name of Finger-Fit jeweler near you. 


Thousands of satisfied customers coast to coast! 


FINGER-FIT ... fora Guaranteed Fit! 
DEPT. L-8, BOX 366, ROYAL OAK, MICH. 48068 
NAME a ee 
ADDRESS = soe ae : 


CITY, STATE, ZIP 
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MENSTRUAL 
WATER BLOAT 


Lose pounds of excess body water Ask for gentle, 
fast-acting DIUREX*’Water Pills (regular formula) 
to help prevent and relieve periodic water reten- 
tion, puffiness, weighty water «& — 

bloat, low backache. Or, ask for f” 
DIUREX-2°’Water Pillswith IRON ; 
to help replace lost, ee ical Ee 
iron, while you reduce exces 
body water ©, 197B, A/APC 


AT ALL DRUG COUNTERS 
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JOAN CRAWFORD 


continued 





She had returned to the faith she had 
discovered in the 1930s, Christian 
Science. She would not see a doctor or 
take any medicine. Most likely Joan 
Crawford had cancer of the liver or 
pancreas. 

Her only companions were her house- 
keeper and a longtime fan from Brook- 
lyn who had attached herself to Joan 
and ran errands for her. Cathy came for 
a visit with her husband, Jerome LaLon- 
de, and their two children. Friends tried 
to call Joan by telephone but reached 
only her secretary or answering service. 

On the morning of May 10, 1977, Joan 
insisted on getting out of bed to make 
breakfast for the housekeeper and the 
long-time fan, both of whom had stayed 
overnight. Joan returned to the bedroom 
to begin watching her soap operas, and 
she called to the two women to make 








NEIGHBORS 


continued from page 83 


and leaves wearing the rags on her head 
to make me smile. I press the heels of 
my hands against my eyes. This has been 
our goodbye even though I will see her 
later in the day. 

I walk to the front window and watch 
her sprinting across the street, past the 
SOLD sign, over her flawless lawn. She 
zigzags around the blossoming white 
azalea and dogwood, onto the porch. 

Four times in the past seven years, I 
have said unwilling goodbyes to the 
neighbors in that house. I don’t want to 
meet Julia. 

Through the profusion of springtime 
blooms and bygone months, I can still 
see the first occupant, a childless widow, 
limping slowly toward me. She is very 
elderly and my breath sticks in my throat 
as I watch her inch across the street. 

I am a young, uncertain wife with a 
six-month-old baby in my arms. Mrs. 
Morrow silently appraises this condition. 

“That young-un shouldn't be out 
without a hat,” she declares. “Spring can 
fool you.” 

Her sea-blue eyes check me over, limb 
by limb. “Welcome to the neighborhood. 
Here’s some cake. You need to fatten up 
a little. An empty bag doesn’t stand up, 
you know.” 

She’s only been in my front yard a 
minute and I’m already on the defensive. 

“Thank you,” I say politely. 

“Your first house?” 

VCS ae 

“Don’t put the heads of your beds 
against the outside walls. Youll be sick 
all the time. Drafts come down the out- 
side walls at night.” 

The cake is the first of many gifts 
Mrs. Morrow painstakingly carries across 





sure they were eating the breakfast § 
had prepared. And then she died. 


A mother’s loving legacy ' 


Joan had signed her will on Geto 
28, 1976. She bequeathed her perso 
property to the most attentive of | 
daughters, Cathy. To both Cathy a 
Cindy she left $77,500. To her sec 
taries, her makeup man, her wardrq 
woman and Michael Sean O'Shea § 
left amounts varying from $5,000 
$35,000. Whatever remained after 
bequests would be divided among 
Heart Association, the Muscular Dys 
phy Association, the Cancer Society, 
Motion Picture Country House and H 
pital, the USO and the Wiltwyck Sch 
for Boys, New York City. 

And then the unforgiving mother: 
is my intention to make no provi 
herein for my son Christopher or 
daughter C hristine for reasons which 
cell known to them.” Ei 
the road to me during the succeedi 
months: a quilt her mother made 
1927, a crystal hell that had bees 
wedding present, lace doilies, cuy 
figurines, zinc pennies, antique pa 
cards. I accept them with protest—all y 
pieces of her life. She seems to be d 
mantling her house, item by item, 
store in my keeping. 

Her freely given advice is brought 
the same manner; ‘as though she is er 
tying her mind. By transferring t 
knowledge of her 84 years, she insu 
that it will survive her. 

I develop a deep affection for h 
worry about her,*check on her dai 
Within a year, she finishes delivering 
gifts and moves to a distant ml 
home. We stand at the edge of my dri 
way, saying goodbye. There is a sense 


relief in her, of joy. She pats my al 


over and over again. 

Why is there so much difference 
our ages? She is ending her journey aj 
am beginning mine. I would cherish h 
friendship for a lifetime. If only s 
could be here. ' 

She glances around, searching for 
final sentence. My son, Jeff, 19 mon 
old, sits happily among April tulips. $ 
points to him. “It’s too cool to sit ont 
springtime earth until you see the co} 
lying down in the fields.” 

Five days later, Charleen Johns( 
moves into Mrs. Morrow’s home. 

“Gee,” she says when I bring the ti 
ditional neighborly cake to her. “Did yé 
ever see anything like this? Pink “a 
and cabbage roses. This place smells li 
mothballs. Yuk! We bought it for the 
rooms,” 

I bridle at her criticisms. Mrs. Mé 


row’s style was dated but dignifiey 


Charleen is resplendent in a chartreu 
and royal blue velour jumpsuit, wai§ 
length blond hair and an unmistakab 
air of independence. Within (continue 
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*“Your-air conditioner can iz: “You can lose 2400 gallons 
count for half your summertime — of hot water per year if yourg & 
; bill. A dirty condenser coil Ae pops faucet drips at the rate <t 
can drive up operating costs a4 a eo of one drop per second.” 
20 to 25 percent. Clean » 
it once a year. Hel save 
till new power plants / 
are built” 


= -“psulation can fhe thie eegen help 
In conserving énergy. Yes, conservation 
can help us through the energy crisis. 
But it won't be enough for future needs.” 





By 1988, Amenca ‘will need 40% more oy fas a Electne Institute 
today, just to supply all the new people and their jobs. P.O. Box 2491, General Post Office 
New York, N.Y. 10001 
ew power plants—both coal and nuclear—are 
urgently needed and must be started immediately to be 
ready i in time. For facts on your energy options, just 
send in the coupon. 


Please send me free information about the National Energy Wat h conservation program i 


Name Pa a es cee eae a eg — 








forthe electriccompanies | ..,, Sate Zip 
: 3LHJ-08 


| 
| 
| 
Edison Electric institute | Address ___ : ce EELS -Phone 











on me, I think constantly about how to pay her bae 

When I am almost well, Charleen tells me she is movin 
“The Patriot” has runs his course in this area. It’s the natu 
of the occupation. Fresh audiences are essential. 

“You can’t,” I wail. 

“Darlin’ (she never called me Lillian), you're just about 
good as new. You'll get along without me.” 

“But, I...” She just couldn’t move before I had the chan 
to make things even. She couldn't. 

“You're worrying about what you can do for me, Hon.” $ 
sees it on my face. “Now, that’s goofy. When you move 
the time like I do, you never square up. Somebody’s alwa 
a owing somebody, you know? Give my share to someone els 

a Duckie.” 

But I want to pay her. Her. She’s part of my life. I want 
build a friendship. 

She goes. Anna Hardin moves in. We do the cake routi 
and Anna complains, “Look. Everything black and white 


Anna has a whispery voice and speaks only when spoken t 
OW Our conversations resemble an interview. 


“How are you getting along?” 


oucan he 
“Is there anything I can do to help you?” 


“Not really.” 


2 
ill was S “TIsn’t this a beautiful day?” 
“Yes.” And so on. 
She keeps me at arm’s length. But, an unexplainable ph 
and hornets nomenon occurs. Anna sees what I’m reading and gets t 
same books from the library. She copies my hair style. $ 
learns to needlepoint, my favorite hobby. She wallpapers h¢ 


© 8 
in their nests kitchen to match mine. 
“Imitation is the sincerest form of flattery,” my husbani 


says privately, waving his hand as punctuation. 


I don’t understand it. 
eee The Hardins want to have a (continued on page 1 
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12 ft. away! 


Raid Wasp & Hornet Killer has a long- 

distance spray-nozzle to keep you at 

a good distance. You spray it i 

directly on the nest. It killson 
contact and saturates the nest 

to kill late-coming or returning 

insects. Use it-once and the 

job is done. 








a week, she and a parade of workmen have transformed the 
home’s interior: every room black and white, each with a 
different accent color. It’s a smash. 

Her husband, she tells me, is a professional wrestler. He 
should be here any day now. I half believe her and she 
senses it. 

One evening, while Russ, Jeff and I are eating dinner, 
“Dilly” Johnson comes to our front door to introduce himself. 
Charleen’s evidently told him that I’m a skeptic. He’s grin- 
ning good-naturedly, attired in his wrestling costume: a 
three-cornered Colonial hat, a red-white-and-blue striped and 
sequined cape, no shirt, red tights and high-laced gold shoes. 
His white, peroxided hair pokes in wiry curls from under his 
Cap. 

His straightforward manner and humor engage us immedi- 
ately. In the ensuing weeks, we find a new pleasure: attend- 
ing the wrestling matches to cheer “The Patriot.” 

Charleen and I walk around the edges of our conversations. 
We are dissimilar. We ask each other for no favors. 

But when I break my ankle and have to wear a cast for six 
weeks, it is Charleen who sustains me. The other neighbors 
telephone and cook a casserole or two. Charleen appears, un- 
asked, each day to play with Jeff, change and feed him. Russ 
can handle the other chores in the evening. It’s the vital min- 
ute-to-minute care of a two-year-old that Charleen seems to 
understand. 

[ try to refuse her help, but she won’t listen, stands banging 
at the door each morning until I hobble over to let her in. Says 
he has nothing else to do. 

Jeff likes her. I like her, too. What’s not to like? She grows 
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Carlton | 


OR a ee 
Cogareties are made peat ally Anaiyses dunng 








Ten packs 
of Carlton 


have less tar than one pack of: 





“LOW TAR” FILTERS “LOW TAR” MENTHOLS 

Tar Nicotine Tar Nicotine 

mg./cig mg./cig mg./cig mg./cig 
Winston Lights 12 0.9 Kool Milds 14 0.9 
Doral 12 0.8 Doral 11 0.8 
Marlboro Lights 12 @:7. Salem Lights 11 0.8 
Vantage el Or/. Vantage 11 0.8 
Parliament 10 0.6 Kent Golden Lights 8 Ox 
Merit 8 0.6 Merit 8 0.5 

Kent Golden Lights 8 0.6 


Carlton is lowest. 
Less than 1 mg. tar. 


: Of all brands, lowest...Carlton Box: 
Warning: The Surgeon General Has Determined | 1 mg. tar, 0.1 mg. nicotine av. per cigarette by FTC method. 


That Cigarette Smoking ls Dangerous to Your Health. 





Soft Pack and Menthol: 1 mg. “tar”, 0.1 mg. nicotine av. per cigarette, FTC Report Aug.'77. 
Box: 1 mg. “tar”, 0.1 mg. nicotine av. per cigarette by FTC method. 





MAKE EXTRA MONEY 
SMa Ome Peel ny 
DO OCLs Me) ) TS) Ey 
Over 175 Name.Imprinted Christmas Cards 
















Novelty 
Salt & Pepper 
Sets $1.25 up 

Holiday 
Decoration 


$ 
Costume 
Jewelry 
$1.00 up 
7 


@ Household 
Items 
Household 
Decorations 
$1.00 up 


Make Extra Money For 
Your Organization or Yourself 
No experience needed. Organiza- 
tions, housewives, students, shut- 
ins, others can make big profits to 
100% plus bonus plan. Items sell on 
sight. Cards worth 35¢ or more sell 
for less than 13¢ each when bought by 
the box. FREE gift with first order. 
OVER 1000 FAST SELLERS 
HEDENKAMP, Dept.160 
361 Broadway, New York, X.Y. 10013 OR- 

MITCHELL , Dept.160 or. BALBOA, Dept.160 

6000 Rinke. Warren. Mich. 48091 221 Oak Street. Oakland, Calif. 94607 





FREE ALBUM 


of Name Imprinted 


CHRISTMAS CARDS 
Sent With First Order 


——-— CEE - - - -- 
Please send me salable samples on approval for 30 day 
trial. FREE Color Catalog of over 900 items. FREE Name 
papanted Christmas Card Album Offer. Sales Plan 1 


160 5 
1 























FREE Gift Offer 


Name .......... peceuecunivanCasia 
Address : coer 
VE View City, State, Zip de. ie 


PRICES SLASHED ON 


DEVELOPING 
KODAK 
FILM 


SPECIAL OFFERwhen you 126 or 110 Instant-Load 
enclose this ad with your film Kodacolor film, 12 exp 














110 Instant- Load, 20 exp. | $2.00 
126 Instant- Load, 20 exp $2.00 
35 mm, 20 exp. All $2.50 

36 exp. speeds $4.00 





Highest quality JUMBO-SIZE prints: you get special 
silk-textured paper e rounded corners e bigger border- 


DEPT. 1876 


less picture area ¢ highest 
quality Kodak paper e free film 


mailers. Limit! 3rolls toa family. ; 
EU mm me lee Clark 
PPE ee nee @ 


CREDIT GIVEN PO Box 991, BOSTON, MA 02103 
FORALL PO Box 3240, NEW YORK CITY, NY 10001 
UMPRINTABLE PQ Box 7779, PHILADELPHIA, PA 19101 
NEGATIVES PQ Box 1018, WASHINGTON, DC 20013 
PO Box 100085, ATLANTA, GA 30348 
PO Box 4831, CHICAGO, IL 60680 
PO Box 22319, DALLAS, TX 75222 
PO Box 2287, S. SAN FRANCISCO, CA 94080 
PO Box 92926, LOS ANGELES, CA 90009 





















w ae / f/m 3 
Perma Tweez electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and 
body. No-puncture safety feature—clinically tested and 


recommended by dermatclogists. Save hundreds of dol- 


lars over salon electrolysis. 
<p WARRANT 170 Cong, > 


14 DAY MONEY BACK GUAR. <2) 


(. 2 Good heeseeererd 
$19.95 send check/M.0. n" 3) 
Cal. res. add 6% sales tax 


[J | enclose $19.95 in full payment. 


[] | enclose $4.00 deposit and will pay balance COD 
plus extra COD charges. 


] BankAmericard/Master Charge 
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E 
pai arate 
~ GENERAL MEDICAL CO., Dept. U-83 
1935 Armacost Ave., W. Los Angeles, CA 90025 


978 GENERAL MEDICAL CO, 


PET ODORS 


Removed 
Forever! 


& STAINS 


Stains and odors caused by pet accidents, even 
urine, removed panei and permanently from 
your ‘carpet. RESC IT contains two 8-oz. 
scientific sprays (non aerosol) for all stain or odor 
Brecify carpets, upholstery, _ litter boxes, etc. 
Tes. y “A”’ kit for stains; ’ kit for odors; or 
“‘B’’ mixed kit. Get work safely and 
completely or your money back. Send Ck. or M.O. 
1 kit $6.50 + $1 post. Save $2: Order 2 kits for 
$12.99 (and we pay post.) 


American Century 
135 So. La Brea, Dept. 26088 
Box 36277, Los Angeles, Calif. 90036 





50 PERSONALIZED IRON-ON LABELS 


Identify clothes and prevent laundry mix-ups! 
Assure quick return of lost school gear! These 
individual, pre-cut 2” x 3%” Cloth Labels can 
be permanently attached just by the heat from 
an iron or sewn on. 1 name for each 50 labels. 

(Prompt Shipment by 1st Class Mail) 

1-line Name Labels: 50 for $2.50 
3-line Name & Address: 50 for $3.00 
Add 25¢ handling charge. 


THE LIGHTHOUSE 
Dept. LA8, 2783 Glorietta Circle, Santa Clara, CA 95051 


FULL 
COVERAGE 


Knee-hi Leather with 
side zipper and elastic 
gores at top. 

Stylish stitched 

vamp and 24%” 
“stacked” 

heel. 

Ribbed sole. 





OLD ENGLISH 

BROWN, BLACK. 

Full & half sizes: eras 
ly ce us a 

6%2—-10N, 6-10M. p Sen 


OLD PUEBLO TRADERS Dept. L8y 


600 S. Country Club, Tucson, AZ 85716 


Send $1 for our latest Fashion Catalogue 
(refundable with first purchase) 





COLOR PHOTO SPECIALS 


16 water size 
WITH FREE 5x7 
IN COLOR 


lL Rag 
ee Tra resty 


or 
3—5x7 ENLS. 


$D25 


FULL COLOR 


or 
1—8x10 ENL. 
or 
20 WALLET SIZE 


Matchless color copies on matte finish paper without borders.Finest coples 
available. Send any photo or polaroid print (8x10 or smaller). Returned. 
Add 35¢ per selection for post. & hndlg., and 50¢ extra for First Class 
service. Satisfaction guaranteed or money back. Send check or m.o, to 
RELIANCE COLOR LABS, INC. 
. 5 
Studio 152-8 Box 150, Port Chester, N.Y. 10573 
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US. Bir Mail 


ONLY 





Get your collection off the ground with 
Winged Globe, Statue of Liberty, The Ameri- 

can Eagle, Abraham Lincoln, Liberty Bell, plus ¢ 
more! We'll also include selections for you to 

examine. Keep only those you wish to buy, 

return any others. Cancel service anytime. 

Send 25¢ today to: Catalog Value $1.24 
GARCELON STAMP CO., Dept 8LJS, Calais, Maine, 04619 


WORTH $5.00 AT CATALOG PRICES! 
Get this incredible collection of genuine post- 
age stamps from 77 different countries. Exotic 
lands from Afganistan to Yugoslavia. Old 19th 
Century stamps. New Issues, Airmails, Com- 
memoratives, Moon and Outer Space stamps, 
plus many more — Catalog Price Over $5.00. 
Also, other exciting stamps to examine free, 
Buy any or none, return balance, cancel service 
anytime — but this valuable collection (plus 
40-page illustrated Catalog) are yours to keep. 
Sena only 10g — TODAY! H.E. HARRIS, 


Dept. H-156, Boston, Massachusetts 02117 


THE JOURNAL STORE 





Colorful fashions for fall 

Exciting 1978 fall catalog from Old 
Pueblo Traders has top name-brand, de- 
signer clothes, imports and exclusives. 
Some in half and large sizes. Also lovely 
jewelry, shoes and accessories. A beau- 
tiful catalog. Beautiful buys. Send $1 
(refundable with first purchase). Old 
Pueblo Traders, Dept. “L8L, 600 S. 
Country Club, Tucson, AZ 85716. 





Harried with hair? 


Unsightly and unwanted hair on arms, 
legs and face is downright embarrass- 
ing. Perma Tweeze, a do-it-yourself elec- 
trolysis device, permanently removes 
unwanted hair without puncturing the 
skin. Clinically tested and recommended 
by many dermatologists. $19.95. Gen- 
eral Medical Co., Dept. LJE-35, 1935 
Armacost Ave., Los Angeles, CA 90025. 





Avery special way fo shop 
for the mother-fo-be and her baby 
..dand children under five 





Mothercare are specialists in everything for the mother-to-be 
and her baby... . and children under five. And we do have 
everything you could wish for! Maternity foundation wear. A 
super collection of maternity fashions. The special Mothercare 
layette. Feeding accessories. Pretty and practical clothes for 
growing children - sleepwear, playwear and outerwear. Safety 
items. Nursery furniture. Strollers. Toys. The list goes on and on 

Shop at home with the Mothercare Catalogue. We think you'll 
be delighted with everything you order. But if not, we ll gladly 
refund your money. 

Mail this coupon now for the new, full color 116 page 
catalogue. Or order it by phone, any time day or night. Call 
(201) 334-3334. 


Mothercare-by-Mail and 143 Mothercare, Mother-To-Be and 
Maternity Modes stores throughout the country. 


Mothercare-by-Mail 








FREE CATALOGUE 


Send for the new Mothercare Fall 1978 
catalogue now! 

Full details on how to order merchandise 
are shown in the catalogue 
To:Mothercare-by-Mail 

PO. Box 2¢ < cas 
Parsippany. New Jersey 07054 ae 
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garage sale with us. On the appointed 
Saturday, Russ and I haul our “junque” 
over into their carport. 

I believe that Anna will buy most of 
our offerings before the bargain hunters 
arrive. Instead, I become dazzled by her 
discarded hobbies. In the pile of Hardin 
treasures, I find four paper-twill bird 
pictures, a bargello cigarette case, a lime- 
and-white latch hook rug, two sets of 
ceramic mugs, two macrame-and-bead 
plant hangers, an eyelet ribbon pillow, 
14 cross-stitch Christmas ornaments. 
And a partridge in a pear tree? What IS 
this? Anna’s marked each of them under 
a dollar! 

“Anna, you cant be serious. Selling 
these? They're lovely,” I exclaim. 

“Do you think so,” she says flatly. It’s 
not really a question. 

“I do. They're in perfect condition. 
Why do you want to get rid of them?” 

“Tm siek of looking at them.” 

“Did you make them all?” 

“Yes.” 

“Where did you learn so many crafts?” 

“From neighbors.” 

Its the old Chinese water torture: 
short answers. Well, maybe for her the 
torture is too many questions. 

“We've been bounced around the 
country a lot,” her husband, Don, says 
amiably, “on the transfer treadmill. For 
sixteen years.” 


S uddenly, I see what Anna is. She’s a 
woman without a home. These are the 
remnants of her past relationships, under 
small, yellow price-stickers. She’s afraid 
to take my friendship. If she takes it, 
then she will lose it. So she lifts the 
superficial parts of me and leaves the 
heart untouched. 

To Russ’ amazement, I buy all of 
Anna’s crafts, stashing them gently in a 
packing box. 

“What are you going to do with those 
things?” he asks at home. 

“I don’t know.” 

I bought them out of sadness. “You're 
weird, Lil,” I tell myself, tucking them 
into a closet. 

My purchase, Anna tells me later, has 
enthused her. She grows increasingly 
creative, cranks up old hobbies, begins 
to sell her products through a “commis- 
sion” gift shop. She’s happier. She ig- 
nores me more. This isn’t friendship, I 
decide. Or is it? Did I unwittingly take 
Charleen’s share and give it to Anna? 
Does a friendship need to be reciprocal? 

Anna’s husband is promoted and 
transferred. The day she moves, I carry 
the box of craft treasures into her house. 

“Here’s something else to go,” I an- 
nounce, setting it on the black shag rug. 

She realizes immediately what I have 
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brought to her. Walking around the un- 
opened package, she says nothing. 

Perhaps I have made a mistake and 
hurt her feelings. I become alarmed. “Do 
you want them?” 

Anna looks at me with gratitude. “Tl 
buy them back.” 

“No, no!” I insist. “It’s a gift.” 

“Please. | won't feel right about it.” 

I stare at her intently. There is such 
discomfort in her expression. She wants 
her things, but a gift would plague her. 
She needs to leave feeling free of me. 
To her, that would truly be a gift. 

I consent. 

Shirley Busby buys Anna’s house. 

“Cripes!” she moans at me. “Did you 
ever se¢# such ugly kitchen wallpaper?” 
I almoft drop the coconut angel food 
cake Tye brought. 

“It’s not so bad,” I say lamely. I'll 
either have to tell her right now or keep 
her out of my kitchen forever. 

At this point in my life, I’m frantically 
into Lamaze (pregnant with our second 
child), meditation, yoga, yogurt and as- 
sertiveness. I’ve got to tell her. 

“Tt’s just like mine.” 

“Your what?” 

“My kitchen paper.” 

“Youre kidding. Oh, no.” She covers 
her mouth, blushing until her skin is the 
color of her hair. She giggles, making 
little whining noises into her hand. Final- 
ly, she sits on a kitchen chair and laughs 
heartily, thumping her foot against the 
floor. “Pm sorry. Pm sorry,” she snorts. 

That's Shirley. She’s silly—but fun. I 
was serious—but how! That year, I was 
into the business of life. She was into 
monkey business. 

For a while, I tried to enlighten her 
by putting academic paperbacks and 
lecture tickets in her mailbox. She 
thanked me and kept buying potato 
chips, historical romances and baseball 
tickets. Her idea of a well-spent after- 


noon was to lie in a hammock listening | 
to the leaves change color. 

One lunchtime, she came to my door, 
breathing fire. 

“Enough is enough,” she fumed, 
smacking into my hand a copy of Born 
to Win. “I like myself the way I am! 
Stop trying to change my lifestyle. Is 
that assertive enough for you?” 

Actually, on the Passive-Assertive- 
Aggressive scale, this would be rated 
“aggressive.” She stalked off, leaving me 
with the first indication that she was dis- 
gruntled about our relationship. 

It took me four hours to decide that 
she was right in spite of her technique. 
To each her own. 

When I went to see Shirley, she was 
on her patio watching a spider spin his 
web in the legs of a charcoal grill. 

“Pretend you just moved in,” I said, 
“and you've never seen me before.” 

“Okay.” She smiled up at me, shading 
her eyes from the afternoon sun, “Lil- 
lian, that’s the ugliest wallpaper I’ve 
ever seen.” 

“Youre right, Shirl. You are so right.” 

* She mellowed me, that Shirley—pulled 
the zeal out of me and’replaced it with 
equilibrium. And I think J fired her up a 
little. We were good for each other. 
After all, we didn’t have to be the Bobb- 
sey twins. 

This moming, Shirley will move. It’s 
Julia’s turn. 

I finish spreading cream cheese glaze 
on my carrot cake. With the cake in one 
arm and son number two, Steven, in the 
other, I lumber across to Shirley/Julia’s 
house. They are chatting in the yellow 
shadow of forsythia at, the side of the 
yard. ae 

Julia wears glasses, is dark-haired and 
plump. As I approach, she looks anxious- 
ly at me as though I might not like her. 

But I will. Because I guess to me, 
neighbor means friend. End 


...and I say she’s six if she’s a day!” 
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new Pudding Recipe cakes! 
They’re so moist, they almost 


_ belong in pudding dishes! 
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Pudding in the mix makes’ 
Duncan Hines makes’em so: 
Moist! Delicious! That’s our brand so flavorful and so moist you 


new Pudding Recipe layer cake mixes. won't be able to resist ‘em! 
Pudding in the mix makes our new cakes. 


This makeup really 
takes care of your skin. 





- T’s 12% fresh color & cover. 
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And 100% GF been 


Touch & Glow gives you just enough color to give you 
a fresh healthy glow. Enough cover to hide tiny lines and flaws. 
The rest is pure moisturizer. For a beautiful complexion 
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today and the protection skin needs for a beautiful tomorrow. 


*Including 2% fragrance and formula protectors. 
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Touch & Glow by REVLON 
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Armstrong Designer Solarian with the richness of Inlaid Color! 
As different from other no-wax floors as an oil painting is from a pr 


No matter how fine a print is, it’s still just a 
print—a reproduction of the original. An oil 
painting is built up layer on layer, shade on 
shade, creating depth and realism 

\rmstrong’s exclusive Inlaid-Color process 
gives Designer Solarian the same_ richness 
depth of color, and realism of design as a 
painting that quality of “an original” that 
no print can hope to achieve 

\nd because of its Mirabond® wear surface 

larian keeps its sunny shine without waxing 

uffing far longer than ordinary vinyl floors 
leaner you keep it, the brighter it shines 


ne 


San \ 


Wit wavino 


“The sunny floors tha 


thoroughly. If heavy-traffic areas eventu 
show some reduction in gloss, your retailer | 
supply Armstrong Suncoat™ floor finish wh 
can be applied occasionally as needed to 
maintain the shine. 

For free color brochure and names of ret 
ers, write Armstrong, Dept. 89FLH, Lancas| 
Pa. 17604, 


‘(Armstrong 


® 





CREATORS OF #) THE INDOOR WORLD® 


Armstrong Answers: 


at should I know 
before I buy 
a no-wax floor?” 


First of all, you should know that all 
wax floors are not alike. There are 
jor differences in the meaning of the 
n “no-wax’’ as it is used in the floor- 
industry today. To aid you in under- 
ding these differences, here are an- 
rs to several of the questions you 
y have as you consider today’s “no- 
x flooring’ options. 

What IS a no-wax floor? What 
most women want and have the right 
to expect of a product called no-wax 
is a floor that has a gleaming shine 
when you buy it...and keeps its sunny 
shine without waxing far longer than 
ordinary vinyl floors. Unless a floor 
meets both of these requirements, by 
Armstrong’s definition, it's just not a 
no-wax floor. 

Aren’t all vinyl floors no-wax? 
No! Ordinary vinyl floors—including 
many on the market today that are 
said to be no-wax—simply will not 
perform as described above. While 
some may have a high gloss when 
new. the natural abrasion of soil, grit, 
and everyday foot traffic in the home 
causes tiny scratches in the vinyl 
wear layer. This dulls the floor sur- 
face: and in a relatively short period of 
time, regular waxing or finishing will 
be required to restore the shine and 
protect the surface from scratching. 
What makes Armstrong no-wax 
floors different? A unique specially 
formulated wear surface called Mira- 
bond® makes the difference between 
Armstrong no-wax floors and ordi- 
nary vinyls. Mirabond has superior 
resistance to the scuffing and 
scratching that dull ordinary vinyl, 
giving Armstrong no-wax floors a 
sunny built-in shine. Available only 
on Armstrong Solarian® and Sundial” 
floors, Mirabond is your assurance of 
long-lasting no-wax performance. 
How do I take care of an 
Armstrong no-wax floor? By 
eliminating the waxing chore, Mira- 

bond makes Solarian and Sundial the Pen | 
easiest of all Armstrong floors to care ar 
for. Of course, the cleaner you keep Got da ceiling problem? | 


them. the brighter they shine. Just 


sponge- ‘ith detergent and be ° ° on } 
eee thoroughly, or ack yout Cover it up! Dress it up! Quiet it down! | 

































retailer for our new Once n Done 


biti Gtane Ms. | WWith an Armstrong suspended ceiling, 










reduction in gloss, Armstrong Sun- of : see Bre | 
coat™ floor finish can be applied oc- Whatever your ceiling problem—_ at your Armstrong retailer. He's listed | 

casionally to help maintain the covering up an old or damaged ceiling, under “Ceilings” in your Yellow Pages. , 

shine adding a new room, or finishing off a Or write to us. 

Beets Seo nins =. eae ep basement—an Armstrong suspended SoS Tee oe =e 

Armstrong \ esas - 1m -¢ ] | Ss I Armstrong 

Dept. 89JLH ceiling Is a problem-solver with style. | Boe Gon Eerie PAT7eO4 
_ Lancaster, PA 17604 Beautiful. Washable. Fire-retardant for 1 

Please send me your free brochures showing | extra protection Acoustical to help 1 Please send me free brochures on your 

color and design selection in Armstrong Solar- | 3 Sc real : ; new suspended ceilings 

ian and Sundial no-wax floors and names of _ ! quiet down any room. | 

emesearest relalers Best of all, with an Armstrong sus- ae - = ee 

ee ee oe ee pended ceiling, like Coventry shown ee. ris Toe one 

seer - IV > Ss ft 
ee ses Ja eae ; above, solving your ceiling problem! Jeera oe ee 
do-it-yourself project. There are no ! Gityo ak State Zit 
City - —— xe = 1 s¢ > . sce ny 5 : Le aN 
5 staples or glue to mess with. The big ! (Arm st rong 
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Save *80 


on this laundry pair. 


And get the JCPenney ed 
3 Reliability. dei 


































Heavy-duty transmission Clutch system works in 
/—~__— is the same as those used in some combination with the 
commercial machines where constant-speed motor to 
heavy loads and constant provide two agitation and ., 
use are normal. spin speeds without slowing 


filtering action or reducing 
pump out rate. 


Wash Cycle Selector The finer is 
Pre-wash/rinse Ott Long Wash Z 

designed for years 
NormaiWashn Of dependable use. 

If something should 

short Wash GO WhONGatS 
ag repairable right in 
Rinse: your home. 


, 









The constant speed 
dual-purpose pump with 
turbine action minimizes clogging 
and drains the water fast. All 
parts are non-corrosive for years 
of trouble free use. 






Full One Year Warranty. One year home service 
is provided to correct any defects in material 
or workmanship. For additional service ask 











he JCPenney Mark of Quality about our Assured 
is more than just a symbol. It Performance — 
means the critical components of Plan for unlimited 
this laundry pair have been factory service at a small 
tested by electronic equipment, to yearly charge. 


meet rigid JCPenney standards. 


Two speed washer 
with water level selection. #1840 


Sale 269.95. ses. 319.95 


Matching electric dryer 
with,automatic time control. #4740 


Sale 219.95 ney zis sommes 


Matching gas dryer, #5740. Reg. 279.95. Sale 249.95 
At JCPenney stores with major 
appliance departments. 

Sale prices effective August 18 through 
September 16. 

Use our convenient Time Payment Plan. 
Prices slightly higher in Alaska, 
Hawail, Puerto Rico. 












=xtra large, for 
xtra thorough 
clean-ups. 


Soft cloth, for ¥ 
abys delicate skin. ° 
Moist from 
S first to last, 

. sothe last 

cleans as 

thoroughly 
as the first. 





































can do a thorough cleaning job. 














To the millions of dieters 

SAM aii) eran teil Celiiee 

eat a rich tasting dessert, 
we Say: 


~ Yes, 
- youcan. 





WEIGHT WATCHERS’ 
Frozen Dessert is a dieter’s 
dream. It has a rich, 
satisfying, naturally sweet 
taste yet has 90% less fat 
and 38% fewer calories 
than ice cream. Pick up a 
package today and send for 
our free recipe folder: 
Delightful Treats, P.O. Box 
32029, Cincinnati, 
Ohio 45232 


Available in ae ae vanilla, neapolitan. 





© Weight Watchers International, Inc. 1978 
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Jwner of the trademarks. All rights reserved. 
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“Sticky or 
dulling sprays 
aremt my style? 

“For years, I thought 
using hairspray meant 
gunking up a nice clean 
head of hair and covering 
my shine (the last thing 
I want to do after blow 
drying). 

“Then, I found 
ClairMist* from Clairol. 
It gives my hair great 
hold, yet it doesn’t dull it. 

“Thanks to its fine 
mist pump, it goes on 
evenly all over. Plus, it’s 
crystal clear. So there’s 
nothing to keep my 
own natural highlights 
from shining through. 

“Tf you feel like I do 
about shine, you'll feel 
like I do about ClairMist. 
@erriic!” 





ClairMist hairspray. 
It holds your hair without 
hiding your shine. 

















COFFEE, 





TEA 
OR 
VIVARIN? 


There are times when 
nothing beats sitting down 
and having a cup of hot coffee 
or tea. Particularly first thing 
in the morning. It tastes good 
and gives you a lift. 

But if, as the day wears on, 
you sometimes find yourself 
having a cup of coffee or tea 
just for the lift, you should 
know about Vivarin. 

Vivarinisa gentle pick-me-up. 
The active ingredient that 
makes Vivarin so effective is 
the caffeine of two cups of 
coffee squeezed into one easy 
to take tablet. And a Vivarin 
tablet is more economical than 
two cups of coffee, and requires 
no preparation. 

So when you want a lift, 
take Vivarin. It’s convenient, 
inexpensive, easy to take, and 
it really works. 





Read label for directions. 
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Lenore Hershey 
DIFFERENT KIND OF WOMEN 


American women are changing. As I travel 
across the country, talking to many groups and 
individuals, Iam amazed at the blossoming’ 
and growth I see. It’s not just a matter of 
politics, although women are learning to be 
heard in that arena, too. It’s a burgeoning of 
personal energy and vitality: a desire to live 
with more purpose and effectiveness, and to 
make the most of every day, every year. It’s 

a sense of self-development, the need to 
sharpen one’s mind, tune up one’s body. It’s a 
capacity for multilevel living: blending self, 
family, home, work, friends and causes into a 
fulfilling whole. Like our Health and Beauty 
Editor, Maureen Lynch (below), who moves 
from mini-marathon running (June’78) toa 

« glamour speech at the 

. Fragrance Foundation 

#@ dinner without skipping a 
~~ beat. More aware, more 













readers, and 
that’s the chal- 
lenge we set 
ourselves as edi- 
tors. For you, 
that different 
kind of wom- 
an, we want 
the Journal 

to be that 
different kind 
of magazine. 







Maureen Lynch: 
running well in 
all of her roles. 


















“Avon introduced me to my neighborhood.” 





“We were an Air Force family for years. But when we moved out of the 
military and into the suburbs, I had to make all new friends. 
So I started selling Avon. And as my neighbors got to know all my Avon 
products, I got to know all my neighbors. 
I think making money is the second best thing about Avon. 
Because making f friends is the first.” 
Mrs. Ruby Simmons, Adamsville, Alabama 


It’s a beautiful way to work. 


AVON) 


ee 


‘If becoming an independent Avon representative sounds interesting to vou, call 800-243-5000. in ¢ 


V0. 229.8299 
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Beef and Mushroom 

Pie starts with 

: 9 

San Francisco’s 

Rice-A-Roni 
In 2 Tbsp. butter or margarine lightly brown 
rice and vermicelli from 1 pkg. Beef Flavor 
Rice-A-Roni. Add 1 Ib. ground beef: finely 
crumble and continue browning. Stir in 21/2 
cups hot water, 1 (2 02.) can sliced mush- 
rooms, contents of Beef Flavor Packet, 1 tsp 
salt, Ya tsp. pepper. Cover and simmer 15 
minutes. Cool slightly; stir in 2 well-beaten 
eggs. Fill 9’ unbaked pie shell with Rice-A- 
toni mixture. Garnish with.3 slices bacon. 
ke on-cookie sheet at 400°, 20-25 min- 
tO ¢ Ac 


orjioc 








Dear our 





I suppose it’s natural that the teenagers of America (“The Journal’s Teen 
Poll,” July 1978) would be influenced by the media in choosing heroes 
and heroines such as Kate Jackson and Robert Redford. But it’s encour- 
aging to know that the schools have made them aware of the good works 
of Eleanor Roosevelt and Dr. Jonas Salk.—Arlene Bradley, St. Louis, Mo. 


I can’t believe it! Billy Graham came first in religion—and God second? 
Without God, Billy never would have made it to first place!—Allison 
Davis, Riverhead, N.Y. 


I thought I was seeing things when I read in your Teen Poll that teen- 
agers, in a school for extra-bright students, put Anita Bryant in a league 
with Adolf Hitler as the woman and man who have done the most dam- 
age in the world. Are you sure they were from a school for the intellec- 
tually gifted?—J. Richards, Oklahoma City, Okla. 


I've got to admit I was nervous—maybe even scared—when my wife an- 
nounced she'd decided to start her own business (“Do Strong Women 
Frighten Men?” July 1978). After all, I liked coming home every night 
to a good supper and a house as neat as a pin. But watching Ann find 
new confidence and something really important to her, has made me love 
her more. Knowing that she’s not taking anything away from our relation- 
ship but giving even more because of what she’s learning about herself, 
I'm no longer afraid—I’m proud!—S. Dunbar, New York, N.Y. 


Learning to be my own person took a divorce and a lot of pains. Being 
out in the single world again, I meet a lot of men who are scared of a 
woman who's independent. But I'd never go back to being the passive 
child1 was for so long.—Susan Klein, Chicago, Ill. 


It seems to me that with our culture’s present emphasis on sex, it’s no 
wonder that teenagers want to experiment and find out if sex will make 
them feel more adult (“Your Family's Health,” July 1978). Giving con- 
traceptives to our kids won't help the problem—parents must get together, 
and fight this trend.—Yvonne Gilletti, Miami, Fla. 


It is sad to me, when I have a conversation with my 15-year-old daughter 
and she intimates that her classmates feel it gives them status to lose their 
virginity as young as possible. But I'm glad that the Journal is helping 
parents face the issue with solid reporting and good advice.—Betty Ap- 
plewhite, Portland, Ore. 


I really got a case for John Travolta when I saw the movie Saturday Night 
Fever. But, your picture of him as a baby (“John Travolta’s Family 
Album,” July 1978) set me to drooling.—Annie Briggs, Los Angeles, Ca. 


Wow! Your makeovers in the July issue (“3 Generations Get A Whole 
New Look’) were truly exceptional. But, Grandma Kittinger really was 
a knockout.—Ellie Sanders, Houston, Tex. 
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At 6 for 99¢, you can indulge in more than 
Ye or 


Start with any 6 best sellers for just 99¢ when you join 





Funniest 


Warning 
Sexually Explicit 





The Doubleday Book Club. 


IRWIN |. 
SHAW | 
Beggar- 


Warning 
Sexually Explicit 


1 Warning 
Sexually Explicit 


mee ta 


ammdto SILVIA 
TENNENBAUM 
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LOOK 
, AWAY, © 
BEULAH 


Meet the new generation of Jordaches in Irwin Shaw’s experience movieland intrigue in the new novel, Scruples, 
Beggarman, Thief. Cringe before The Amityville Horror. climbing fast on the best-seller lists. Any 6 for just 99¢ when 
Shiver through Bloodline, Sidney Sheldon’s tense mystery; | you join The Doubleday Book Club. 


fall in love with two new Barbara Cartland romances. Or 


Here's how our club plan works. You'll get your 6 books eae ee 


for only 99¢ plus shipping and handling along with your 

FREE Tote Bag when accepted as a member. If not satis- | 

fied, return them within 10 days to cancel your membership | 

and owe nothing. 

About every 4 weeks (14 times a year) you’ll receive our t 
| 
| 
| 


FREE 
Tote Bag 


magazine describing our two Club Selections and at least when you 
100 Alternates. The Extra-Value Selection is always just join 
$2.98 (up to 60% off publishers’ edition prices). The Featured 


Selection and Alternates save you an average of 50% off 
publishers’ edition prices. A charge is added for shipping 
and handling. 

If you want both Club Selections, do nothing — they will 
be shipped automatically. If you’d prefer only one Selection, 
an Alternate or no book at all, indicate this on the order form 
and return it before the date specified. You’ll have at least 
10 days. If you do not have 10 days and receive books you 
don’t want, return them at our expense. 

Onee you’ve purchased just 6 books during your first 
year of membership, you may resign or continue with no 
further purchase obligation. 

The Doubleday Book Club offers its own complete 
hard-bound editions, sometimes altered in size to fit special 
presses and save members even more. 


The Doubleday Book Club 


akes your fantasies affordable 1 





The Doubleday Book Club 
Dept. SR170, Garden City, N.Y. 11530 


Please accept me as a member and send the six 
books I have marked in the boxes. Bill me just 
99¢ plus shipping and handling. I agree to take 
six books during my first year of membership 
(for as little as $2.98 each) at regular low Club 
prices, under the Club Plan as described in this 
ad. Also, send me a FREE tote bag, mine to 
keep whether or not I remain a member. 


Mr 
Mr 
Mis 


Address 

City & 

State Zif 

If under 18 

parent must sign here 

Members accepted in the S.A. and Canada only. Canadiar 
members will be serviced from Toronto. Offer slightly different 


in Canada 03-D331 
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How prime are the shows for prime time this fall? 
Gene crystal-ball gazes for this cross-network 
analysis. Following that, some new-movie news. 


What's ahead? What's afoot? What's a body to think? There’ve been 

so many changes during the summer that TV Guide may enclose 

an eraser with each copy. I thought you would want an exclusive preview 
of what the networks say you'll be seeing in prime time this fall, 

and in order to give you an unprejudiced opinion I have not seen a single 
one of these shows. All I know is what the publicists publish and 

their promises ring with rapture. I have made a careful study of all 

of the material from NBC, CBS and ABC, and have discovered that all 
of young men in the new programs are (and I quote) “struggling, 
tough, colorful, naive but highly intelligent, likable, macho, cavalier, 
attractive, rather attractive, athletic, charismatic, resourceful 

and principled...” 

Middle-aged men are described as: “blustery, shy, conservative, 
wise, tough and tyrannical...” 

Old men are either “feisty or crotchety-but-lovable.” 

Young women are “attractive, beautiful, beautiful, beautiful, 
world-wise, attractive, beautiful, lovely, beautiful, beautiful.” (The 
total adds up to more than 100% because some young women,,. ..- 
are more than one adjective. ) 

(Sociological note: women who are not young are not 
described at all.) 

Now, in any order, here are some of the new programs headed 
for the autumn lineup: 

FLYING HIGH. Three “beautiful girls” who live in “a joint apart- 

ment” (ina grass hut?). The producers are taking a flier on a stewardess 

show, hoping it will be a runaway hit. I hope it’s not plane boring. 

THE AMERICAN GIRLS. CBS says this show features “beautiful 

young women” (do I hear a broken record?) , who do research, 

for a program patterned after 60 Minutes. The two girls are described as 
“a big city girl, and a girl with a rural background, whichmakesther 

innocent and vulnerable.” (So much for CBS’s knowledge of rural girls. ) 

THE WAVERLY WONDERS. Here is Joe Namath, direct from his_ 

panty hose commercials, which had a long run. Now the question: 

Can Namath go longer than 30 seconds? This show is about 

high school kids (one a girl) who are on a basketball team that 

has lost every game for three years. They're coached by Namath, who 

is also a history teacher, but he knows less about history than 

the kids know about basketball. Howev er, when it comes to dates, 

there’s the pretty principal, Linda Harris. This sounds like 

Welcome Back, Kotter with dribbling. 

SWORD OF JUSTICE. Welcome back, Zorro. Welcome back, Count of 
Monte Cristo. You guys have a new guise: Jack Cole, Park Avenue 

heir, conned into the clink, finally released, his fortune intact, 

his misfortune burning his brain. Raging for revenge against the 

rogues who murdered his father (I forgot to tell you they murdered his 
father). Jack is Jekyll and Hyde: by day a playboy, by night 

a pursuer of criminals. Each week's episode will involve “a 

beautiful young woman.” Naturally. 

BATTLE STAR: GALACTICA. This is being tromboned (continued) 
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Discover the gloriouisdit 
a carpet can make,with 


sq. yd. vibrant it makes a walk through your . 
home an exhilarating experience. ™ - 
Flying Colors thirty-two fresh, clean 
hues are as practical as they are gorgeous. #@ 
Its dense Saxony plush is 35 oz. per 
sq. yd. of 100% nylon pile treated with - 
SCOTCHGARD*® Brand Fabnic Protector. 
Flying Colors is backed by the Sears 
Label of Confidence, the label that appears 
on the back of every piece of Sears floor 
covering. It reveals important information 
like fiber content, construction and wear=— — 
ability...and most everything else you 
need to know before you make that 
all important purchase. 
Come in and share our 
excitement about Flying ~ 
Colors, available, right now, in most 
larger Sears retail stores. 







Color. The decorator’s secret to < 
QQ breathing new life into.old rooms. Color™ 
Wall to wall, high spirited color. Color so 


























Only at 


Cals 


© Sears, Roebuck and Go. 1978 
Prices higher in Alaska and Hawaii. 




























U.S. Government urges And the best filter for No other low tar has 
cities to purify drinking water your cigarette is activated Tareyton’s Activated Flag 


with activated charcoal. —because no other 
charcoal filtration. It not only lowers tar, but low tar has Tareyton’s 
Yo UUreU\malsae lal clarcwslale charcoal filter. 


activates the flavor. 


20 ClOARET IES 


ne 


zZ 


, Tareyton : 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


s: 8 mg, “tar”, 0.7 mg. a 
Jights: 9 mg. “tar, 0.8 mg. nicoti 
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What’ Happening 


continued 






(I'm tired of trumpeted) as “a bold new concept in televi- 
sion.” Bold and new? They never heard of Star Wars? You 
can imagine them coming up with the title. Let’s see, star 
wars. We'll put star second to show our ingenuity, and let’s 
see, what’s another word connected with war: skirmish, fray 
—hmmm, frayed star, no, skirmish, no, battle: Star battle— 
Battle Star! Manny, you've done it again. 

TAXI. Here’s a chance to give hack writing a good name. 
This series is set in a garage: a young macho Lothario, an old 
tough driver, an actor waiting for his first big break (prefer- 
ably not through a windshield), a “beautiful artist” who 
works in oil and who drives a cab to support her easel, plus 
a mechanic who speaks no English (him we all know). Here’s 
the tip on TAXI: Fare. 

VEGAS$. No, Vegas is not about two small cars, and yes, it is 
spelled Vega$. If Vega$ is a hit, we can look forward to At- 
lantic ¢ity. Featured: “beautiful women,” and a private eye 
who is “a principled investigator.” Depending on the slot, 
the chances are dicey: we will either see a new deal or get 
a fast shuffle. 

GRANDPA GOES TO WASHINGTON. Chico and the Man 
without Chico and Mr. Smith Goes to Washington without 
Jimmy Stewart. The man is Jack Albertson, a retired profes- 
sor elected to Congress, and the program’s publicists promise 
terrific humor. Their example: “When a reporter asks Albert- 
son what his son does for the defense department, he replies: 
“He works for the Pentagon, so obviously he doesn’t do any- 
thing!” Give me a minute to stop laughing, folks, and we'll 
continue with this column. 

MORK AND MINDY. My Favorite Martian without Ray 
Walston and Bill Bixby. Mork is from the planet Ork and 
Mindy’s the earthette he falls for. Only she knows Ork is from 
Mork (wait a minute, it’s Mork who’s from Ork), but nat- 
urally she won't tell. This original program idea is from the 
producer of Laverne and Shirley. 

PEOPLE. Bzzzz bzzzzz sneak sneak peek peek. 

PAPER CHASE. This is inspired by the dandy movie of 1974 
that starred John Houseman as the devilish but wise Harvard 
law professor. It was Houseman’s first role (he was 72 years 
old) and he won the Oscar, Now this academic struggle be- 

tween disciples and docents continues in a series. Houseman 
is a superlative director, so if the people in charge listen to 
him, Paper Chase could be in a class by itself. If not, it could 
turn into a blackboard bungle. 

WERP. This refreshing idea—a program set in a radio sta- 
tion—provides an opportunity to say some interesting things 
if the program will truly show the workings of a station: the 
screaming disc jockeys, the record hustlers, life at the top 40. 
Remember much of Mary Tyler Moore’s success came from 
its reflection of the workings of a TV newsroom, and WKRP 
has a similar shot at success by saying something substanta- 
tive. But if the producers cop out, the program’s call letters 
will be prophetic. 

KAZ. He is a young lawyer (Ron Liebman) who works for a 
fancy lawyer (Patrick O’Neal) in a haughty law firm (Law 
Firm). Kaz “passed his bar exam while serving a prison sen- 
tence.” Also in the cast is Linda Carlson, described as being 
only “attractive.” We'll have to tune in to see what “Kaz” 
is short for. Maybe they'll never tell us, so that every ethnic 
group can think he’s theirs: Kazberg, Kazgomez, Kazfaccioli, 
O’Kazreilly or Kazwrtyqxyx. 

CAPRA. Ready or not, here comes another lawyer: Capra is 
not only a lawyer but a “crime solver.” And of course you just 
know he has a secretary, and you just know what she looks 
like: “About 25, with long brown eae sparkling eyes... 

The program notes promise that “each show will open with a 
murder.” 

MARY. The Mary is Tyler Moore in a weekly (continued) 
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variety hour with music, dancing and 
(promises, promises) humor. MTM is so 
appealing, a woman of such good taste 
that we have every right to anticipate a 
5rogram worth looking forward to each 
Sunday night. 


THE MOVIE SCENE 


Neil Simon, whose Oscar-nominated 
comedy The Goodbye Girl was a smash, 
has now batted out The Cheap Detective, 
a batty spoof of the Humphrey Bogart 
movies, especially The Maltese Falcon 
and Casablanca. Visually, the film is a 
just-right reflection of those 1940s pic- 
tures and Simon’s script pokes jocular 
jabs at the genre. But it leaves me 
vaguely discontented. It’s a series of 
send-ups that form a take-off that doesn’t 
always take off. Although The Cheap 
Detective may be short on detectable 
detection, there are enough delectable 
laughs to make it a cheerful diversion. 


EMPTY HOURS 


Grease is a Broadway smash musical 
about high school kids in Chicago dur- 
ing the 1950s. It has an amiable rowdi- 
ness and music that reverberates with 
the 50s sound. Now Grease is a movie, 
and much of the rowdiness is gone, re- 
placed by pastel sweetness-and-light- 
headedness. The picture slips us a story 
of —black-leather-jacket-thumbs-in-belts 
guys and their gum chewing girlfriends, 
greasers for whom making out in a drive- 
in is life’s ultimate goal. But they're not 
hoodlums—they have a certain anthro- 
pological appeal. Their leader is John 
Travolta, in love with a girl who’s trans- 
ferred from Australia, thereby justifying 
the presence of Olivia Newton-John. 
They sing a lot together. She is sweet, 
but when he sings he makes a face that 
indicates cramps. At one point she says 
to him, “Have you ever thought of tak- 
ing up singing professionally?” The au- 
dience will provide the answer. Others 
in the cast are Stockard Charming, as 
tough-talking Rizzo who’s really a soft 
touch (so lots of guys try to touch her), 
and Frency, played by Didi Conn, who 
squeeked by in You Light Up My Life. 
In pleasant support are Joan Blondell, 
Alice Ghostley, Dody Goodman, Sid 
Caesar and Eve Arden. And Frankie 
Avalon does a chintzy production num- 
ber with “Beauty School Dropout.” The 
whole movie is artificial, a kind of visual 
junk food: it goes right through you but 
it tastes okay along the way. So if you 
have a couple of empty hours to fill, 
Grease will provide you with a couple 
of empty hours. 


INTO THE THEATER 


Just when you thought it was safe to 
go back into the water, along came 
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Jaws 2. And just when you thought it 
was safe to skip movie sequels, along 
came Jaws 2, a sequel you shouldn’t skip. 
In fact there are moments when your 
heart may skip. Jaws 2 is again set in 
Amity, that coastal village whose police 
chief, Roy Scheider, is haunted by the 
memory of the great white shark. The 
town is trying to make a tourist come- 
back, and a fast talking condominium 
builder wants to hide the fact that there 
ever were sharks around! But when two 
scuba divers vanish, when a water skiier 
disappears, when a speed boat explodes, 
Scheider is again gripped by sharko- 
phobia. That obdurate mayor, Murray 
Hamilton, who was such a nuisance in 
Jaws, again says Scheider is crazy, but 
Scheider insists they're all threatened by 
a vast shark. This shark cost $2 million 
and he’s kept very busy keeping the 
audience screaming or tense in their 
seats. There are moments of terror, there 
are tension-relieving laughs, and there 
are first-rate performances, especially by 


Scheider and a girl named Ann Dusen-- 


berry who is vivid in a scene as a trau- 
matized teenager whose boyfriend has 
just been snatched from their boat by 
the shark. Missing from Jaws 2 are Rich- 
ard Dreyfuss and Robert Shaw, and 
they're both missed. But there is sus- 
pense, action, John Williams’ music 
and a climax that is shocking. Okay, 
everybody out of the water and into the 
theater. 


R FOR REFUND 


The latest aroma from Hollywood is 
called Damien Omen II. The movie’s 
slogan is “The first time was only a 
warning.” They're right: a warning to 
skip Damien Omen II, which makes no 
sense, has no suspense and is repugnant. 
It’s rated R—and this time R stands for 
Refund. End 


GENE SHALIT RE-VIEWS 

Casey’s Shadow is a very funny movie about 
horses, kids and . . . life. A good choice for 
the whole family. 

Cat and Mouse, a French murder-mystery 
from Claude Lelouche, is sly and snappy fun. 
Coming Home stars Jon Voight, Bruce Dern 
and Jane Fonda. It is tender and staunch, 
a film fired with ambition. An occasion to 
celebrate. 

The End is directed by Burt Reynolds, who 
also stars. Dom DeLuise is also on hand and 
the two make a crazy farce full of laughs. 
The Goodbye Girl, Neil Simon’s latest hit, is 
a joyous comedy that flows with feelings and 
insights. ‘Touching and marvelously merry. 
The Greek Tycoon moves through a script 
with the excitement of a cornflakes box. 
Quite simply, one of the dopiest movies in 
years. 

House Calls is a funny medical movie star- 
ring Walter Matthau that may give you an 
incurable case of infectious laughter. 
Madame Rosa won the Oscar for best for- 
eign film for its universal story and lumi- 
nous performance by Simone Signoret. It 
glows with truth and hope; a film to cherish. 
Silver Bears stars Michael Caine in a con- 
voluted comedy-mystery con game that pro- 
vides pleasant diversion. 










ADVERTISEMENT 


‘If didnt do the, 
best with what | 
have. Id be lettin 
myself down’ 


De Nilsson isa 
woman who- 
has taken charge of | 
her life. 

She's at that mar- 
velous age when, | 
having learned and 
grown, she can say, 
“I have to make my « C4 
own self-image and not rely on others.” 

She believes that “you have to say 
yourself, “You are pretty. You are terri 
Keep going. Because no one’s going to 
it for you!’ : 

“You have to give yourself your own p 
on the back.” ; | 

Dodie thinks that how you feel abo 
yourself shows in how you look. And fac| 
expressions have a lot to do with it. 

] 
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example, when you're happy, people see 
on your face. And when you're fearfy 
people see that, too. | 

“.... wear my faeé every day of my li 
So, it's more important than any stitch 
clothing I can put on.” 

Dodie’s skincare régime includes Oil 
Olay. The main thing she likes about it 
that “itisn’t greasy. ,.... ! 

“That's a really big plus because then 
make-up doesn’t look shiny. I’ve exper 
mented with creams, but Oil of Olay 
definitely the best. It settles my make-u 
and it makes my face soft and smooth.” — 

In the end, she feels that with continue 
good care, her skin should have a kind ¢ 
youthfulness to it. 

“If my skin is good now, I don’t see wh 
it shouldn't continue to be.” 

Dodie Nilsson won;t always be young 
But she won't have to look back and wo 
der why she didn’t take better care of he 
skin. 


i 





e For a better complexion, deep 
clean your face once a week. Fill 
bowl with boiling water (you ma 
want to add some herbs to it — like 
chamomile or nettle). Put a towe 
over your head and place your heat 
over the bowl for three minutes 
You'll notice how much fresher your 
skin looks the very first time. When 
you’re through, smooth Oil of Olay) 
on your face. 
e A tip we heard from a make-up ex- 
pert: apply Oil of Olay every time you 
make up. It keeps make-up looking 
fresher. Prevents caking and streak- 
ing. Oil of Olay’s special emollients 
soothe dryness, sink into your skin. 
And leave no trace of greasiness. 














— Dodie Nilsson 


Toronto 
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Cesarean deliveries: Better for babies, 
mothers—or doctors? Aspecial report 
on this controversial and rapidly 
increasing way of birth. 


It was the young woman’s first pregnancy. She 
had prepared herself (and her husband, too) for 
a natural childbirth. Once she was in the hospital, 
however, her obstetrician, after consulting a fetal 
monitor, decided on a cesarean delivery. The young 
woman was disappointed and angry; she felt cheated 
of the most important experience in her life. 

At a time when so many young women want more, 
not less responsibility in delivering their babies, the 
cesarean rate has tripled from what it was a decade or 
so ago. One baby in eight now is born through a 
surgical incision in its mother’s abdomen, a cesarean 
delivery. Why this increase? 

Doctors who are doing more and more cesareans say, 
proudly, that with the help of sophisticated new 
monitoring equipment—which shows when a fetus is in 
danger during labor and so must be delivered at once— 
they are saving many babies’ lives. They say, too, that 
they are reducing the risk of harm to both baby and 
mother that accompanies long, difficult vaginal 
deliveries. 

A number of fetal and neonatal disorders can prompt 
a doctor to put down the forceps and to reach for a 
scalpel. Obstetricians Hani Haddad, M.D., and 
Laurence Lundy, M.D., who analyzed birth records at 
the Wesson Women’s Unit of Baystate Medical Center 
in Springfield, Mass., find three reasons for the rise in 
cesareans. The principal reason is cephalopelvic 
disproportion (CPD), a condition where the baby’s 
head is too large, or the mother’s pelvic opening too 
small for the baby to pass easily down the birth canal. 
Using a labor graph to plot the dilation of the birth 
canal and the descent of the baby’s head, doctors are 
able to diagnose CPD and thus avoid possibly 
injurious forceps deliveries. CPD accounts for almost 
half of all first-time cesareans at the Massachusetts 
hospital. 

The breech position, in which the baby will appear 
buttocks first, or feet first if delivered vaginally, is the 
second significant obstetric problem that often calls for 
a cesarean solution. Many, but not all “breeches” now 
are delivered this way, the Massachusetts doctors say, 
because of the “consider[ able] dangers” inherent in the 
pulling, pushing, twisting and turning efforts—and the 
delay—required to deliver these babies vaginally. 

The third important reason for cesarean is fetal 
distress. It is the newest, most dramatic and most 
controversial indication for surgical delivery because 





it rarely was even diagnosed until the last decade, when 
fetal monitors came into use. Fetal distress means the 
fetus is getting too little oxygen. This is detected by 

the fetal monitors, which record changes in the baby’s 
heart rate. Once the baby enters the birth canal the 
oxygen content of its blood also can be measured. 

One cause of feta! <listress is compression ‘of the 
umbilical cord, blocking blood flow to the fetus. Blood 
pressure changes and other cardiovascular problems in 
the mother also can cause this distress, as can placental 
abnormalities and severe infections. 

The brain damage that results from even a few 
minutes of oxygen starvation, or hypoxia, can kill the 
baby. Too, it often causes cerebral palsy, mental 
retardation and other incurable conditions. 

“Ten years ago we didn’t know how to save these 
children,” explains cesarean birth advocate Graham 
Hawks, M.D., of the New York Hospital-Cormell 
Medical Center in Manhattan. “This is one of the joys 
of obstetrics now. Diabetes in the mother used to c2use 
tremendous rates of death and illness [in the fetus]. We 
can now, with fetal monitors, predict when the damage 
is coming, and then do a cesarean. . .. The monitor 
will pick up distress that no doctor could diagnose.” 

Both the fetal death rate and the death rate for 
premature babies have been reduced by half at New 
York Hospital in the past decade, Dr. Hawks says. He 
foresees further life salvage at his hospital—which 
delivers many difficult obstetrical cases—as its cesarean 
rate rises in the coming years from the present 21 
percent toward 30 percent of all deliveries. 


Unnecessary cesareans 


The new obstetric methods are not without problems. 
Many cesareans turn out, in retrospect, to have been 
unnecessary. The fetal monitors’ blips and tracings are 
difficult to assess; doctors and other delivery room 
personnel may over-interpret distress signs. Drs. 
Haddad and Lundy say that at their hospital, “close 
retrospective evaluation of the definition for fetal 
distress on the monitor tracing would suggest . . . that 
only half of these patients should have required. . . 
cesarean section. 

Hindsight, of course, is easier than foresight. Some of 
the rise in cesareans, obstetricians say, reflects their 
desire to err, if they must, on the side of caution: to act 
too quickly for the baby, rather than too late. Some, 
too, reflects their fear of malpractice suits that might be 
filed, even decades later, for mistakes they may—or may 
not—have made at the delivery table. In his new book, 
written with Joan Heilman, Having a Cesarean Baby 
(Dutton), New York City obstetrician Richard 
Hausknecht, M.D., says: 

“Whenever an abnormality (continued on page 102) 
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100 Second Prizes. 
Win the freedom to learn 
what you want to learn—$150 
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1 the freedom to g 
jo. New Freedom 


o where you want 
Beltless Pads will give 





1 $10,000 toward a trip for two to anywhere 
he world. Ski the Swiss Alps. Scuba dive off Bora Bora. 


you can use toward the lessons 
of your choice. Learn to fly or water-ski, cook 
a gourmet meal, or play guitar. 


1,000 Third Prizes. Win the freedom to warm up for 












anything —in a unique warm-up Suit, especially 
selected for the New Freedom Lady. It lets 
you wear your freedom well. 
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ie ae walk along the Great Wall of China. Or take 
,000 in cash and do your own thing. New Freedom 
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MATERNITY SWEET 
When the stork’s on its way, and you're 
counting the days, get ready and set for 
your maternity stay. Before baby’s due 
date, pack your bag with things to pam- 
per yourself in the time to come. Basics: 
frilly (but comfortable) nightgowns, a pretty robe, slippers, 
delicious scents, fragrant powders. With extra hours to 
spare, you may want to indulge in a mini-spa treatment, 
such as manicure, pedicure, facial. Bring a close-up mirror 
along with your hygiene items. There’s no such thing as too 
much luxury. If you’re accustomed to sleeping on down 
pillows, tote a pair. Or carry along a favorite coverlet to 
cheer up an otherwise sterile-looking room. Opposed to 
drinking out of paper cups? Bring a glass from home. Semi- 


September’s song is 
special—makeup tips for 
contact lens users, 
rushes of new scents. 





private room? Pack a deck of cards or 
one of the tiny chess, checker or back- 
gammon sets—in case your roommate 
wants to play. Whatever you plan— 
make good use of these days to relax | 
from your daily routine. You may want 
to spend some quiet moments reading tales about women, - 
such as The Experience of the American Woman, edited by - 
Barbara H. Solomon (Mentor) or aptly, The Mother Book — 
by Liz Smith (Doubleday). Small points: Maternity wards — 


were once off-limits to children. Some now allow kids to 
peer at the newborn through the window. e After D-day — 


(for Delivery), pay attention to your body. As soon as your | 
doctor gives an okay, begin abdominal exercises. Sooner the 


better to get back in’shape. 





EXERCISE OF THE MONTH 


Q. Recently I've re- 
joined the working 
force (at a desk job), 
and realize that by 
the end of the day 
my shoulders are ex- 
tremely tense. Do 
you have any exer- 
cise to help me un- 
wind? — V.R.R., 
Scottsdale, Ariz. 





A. Try this for a quick picker-upper. It’s perfect to relax 
upper spinal column, make shoulders supple. Start by bring- 
ing right shoulder forward (as illustrated). Next, move 
shoulder up to ear (without tilting head sideways), go back- 
ward and down, making a complete circle. Do 4 times. Re- 
peat with left shoulder, 4 times. Then do both shoulders at 
once, 4 times. Finally, repeat whole sequence. 


NEW FOR FALL 

Some clever, some comforting things to make your fall life 
better, prettier... © Answer to summer-weathered skin—a 
sink-in-fast cream that smells delicious. Balm Barr Cocoa 
Butter Creme, 3 0z., $2.39. e New union—a lipstick that 
blends creamy color with soft frost, Good choice: Rose with 
Tawny Lustre. Aziza Natural Lustre Lipstick, $2.25. e End 
of clutter. Blow dryers can be kept nearby, but neat. Clear 
plastic holder for all dryers, combs, brushes. Blow ’n Stow 
by Cosmepak, $7. ¢ Along with the return of the 30’s wide- 
shouldered fashions, the eyebrow pencil’s back! To give 
expression, shape. Madeleine Mono’s Eyebrow Pencils, $4. 
e Tired of washing your hair every day? Try a shampoo 
to keep those locks cleaner, nicer, longer. Agree Shampoo, 
8 oz., $1.45. @ Some people shun permanents because of a 
fear of the frizzies. Others complain about the chemical 
smell. Now a home perm comes without both: No frizz, no 
odor. Rave Soft Perm by Chesebrough-Pond’s, $5.49 kit. 





SCENT SIGNALS 
Going up like smoke signals, an important message about 
scent: Experiment. Instead of sticking to one label for 
life, try different kinds to create a cloud of excitement... 
e Brand new concept in fragrances—layering. A mix-and- 
match trio of scents, each able to please on its own or work 
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together in perfect harmony. Gardeny-fresh Celadon, crisp- — 


ly-clear White Linen and softly-sunny Pavilion. Totally, 
The New Romantics by Estée Lauder. In a % oz. Purse 
Parfum Natural Spray, $6.50-$8.50. ¢ Zeromg in on a target 
market: women who work (40 million strong). A new scent 
that’s on the job 9-to-5, delighting yet not distracting you, 
your colleagues. Enjoli by Charles of the Ritz> 8-Hour 
Cologne, 4 0z., $7. @ It’s somewhat like floating in a cool 
pool of millions of flower petals. Dashed with exotic spices 
and oils. An amber bath oil to submerge in; also moisturiz- 
ing. Coriandre by Parfums Jean Couturier, % oz., $7.50. 





MAKING CONTACT 
Contact lens wearers always question 
when to apply makeup: before or after 
lens insertion. At first, we assumed it 
was a simple division based on near- 
or-far-sightedness. But no, According 
to the Bausch & Lonib people, a more 
accurate grouping depends on soft or 
hard lenses. Soft lenses are more po- 
rous, easier to contaminate. Therefore, 
insert before . . . to cut down risk of 
smudging with oily residues from 
creams or lotions. Most lens wearers 
(4 out of 5) are nearsighted, already 
able to take a close look at the detail 
work needed. But, by inserting soft 
lenses first, it’s possible to check the 
way you look overall. The right time 
for hard lens wearers to slip them in is 
after makeup’s set. For good reasons. 
1) Lenses can pop out when the eye- 
lid’s pulled to apply liner or shadow. 
2) Any pressure can cause discomfort. 





Soft lens wearers 
should insert len- 


ses first; apply 


makeup after. 





ie : RRO 
With hard lenses, 
apply makeup on 
your eyes, then 
put in contacts. 








Border by Julia Noonan. Drawings by Thea Kliros. 
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New Agiée Shampoo | 


elps stop the areasies 
etween shampoos. 










greasies” —that’s oily, dirty hair too Agree keeps your hair Agree was preferred over the leading poo, the leading balsam and protein 
after shampooing. This problem is cleaner longer. baby shampoo, the leading pH sham- — shampoo, and the original herbal sham- 
on with all types of hair Itis usually Because Agree Shampoo cleans both = poo. All together, 


thousands of 
women partic- 
ipated. 


d by the build-up of excess oil hair and scalp, your hair stays cleaner 


bur scalp that quickly spreads — longer and looks tenrific longer. 
jhout your hair. 


Agree’s formula gently . 1 ae % The people of the 
leans i nee : Hair Care Lab- 
ck the greasies from The Agree Shampoo formula Sie Dan - 


hair and scalp. was extensively tested. In 
After three years of lab- several tests, women through- 
oratory development, a__ out the United States were 
remarkable formula was _ asked to evaluate Aaree’s 
discovered. One which _ performance. The results 
excels in its ability to were impressive. No lead- 
gently clean both hair ing shampoo tested sur- 
and scalp of oil and dirt. passed Agree in overall 
etterthanmostleadingshampoos. performance. In fact, 


sonal Care Divi- 
sion of Johnson 
Wax, believe 
Agree is the finest / 
shampoo avail 
able in either 
salons or retail 
stores. Try Agree 
shampoo for 
yourself 
Available in 
Regular, | 
Extra Gentle, 
and Oily Hair | 
formulas. | 





“With Agree Shampoo, I don’t have to worry 
about the greasies between shampoos’ 
fi ©1978 SC. Johnson & Son, Inc. 





Feel retreshing coolness 
in_a low tar cigarette. 


KOOL 
PER LIGHT 











Discover the low“tar’thats never dull. 
Its the one with the special kind o 
coolness that could only come trom KGDL. 
Retreshing satisfaction youve never 

had in a low ‘tar’ before. 
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America’s most refreshing low ‘tar’ cigarette 
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9 mo. 
0 .8 mg. nicotine av 


cigarette by FTC method. 
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That Cigarette Smoking Is Dangerous to Your Health. 
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Spending Your Money 


Sylvia Porter 


What about mail-order insurance? 
Where are the best job opportunities? 
What are the best home fix-ups to pian 
before selling? Vital questions, with 
cogent, authoritative answers. 


An insurance company has been mailing my 
husband and me some very attractive offers for 
accident and health coverage. We need this 
insurance, and the policy certainly sounds easy 
to get. Is it okay to buy insurance by mail? 

The Direct Marketing Insurance Council (DMIC), an 
association of insurance companies that sell by mail, 
urges you to be extremely cautious about any insurance 
company with which you deal. Check the company 
with utmost care, even though most insurance 
companies that sell by mail are licensed and regulated 
by your state insurance department. Then get answers 
to such questions as: Does this insurance fill your 
needs? Do you know what you are getting and not 
getting? Can you afford it? What kinds of illness or 
injury are covered and what areas are specifically 
excluded from coverage? How many days of 
hospitalization does the policy cover? Do payments 
start on the first day of hospitalization or is there a 
waiting period? (Usually, the longer the waiting 
period, the lower the premium—but note that the 
average hospital confinement is seven days.) Under 
what provisions can your policy be renewed? Many 
accident and health insurance policies are guaranteed 
renewable and cannot be canceled on an individual 
basis as long as premiums are paid on time. If there 
are provisions for increases in premiums or decreases 
in benefits at, say, age 65, be sure you know them. 
What about exclusions? Some policies may exclude 
payment for medical conditions that existed prior to the 
time you purchase the policy. Other exclusions might 
include confinement in a government hospital, mental 
or convalescent-care unit. If you have any questions 
about a policy, ask the company to explain in writing 
or by phone to your satisfaction. And don’t buy until 
every question has been answered clearly and in detail. 


My bank wants my husband to co-sign my 
application for asmall loan. I’m entirely able to 
repay this loan and I resent the request. 

Your bank is breaking the law by making this request. 
The law bans as a discriminatory practice a 
requirement that your spouse (or anyone else) co-sign 
for an unsecured loan, assuming you are creditworthy 
in your own right. 


1 work for our church as a volunteer kindergarten 





teacher. I must pay daily parking fees ina lot 
nearby. The expenses are mounting up. How do 
I handle these when my husband and I file our 
income tax return for 1978? 

You can claim a charitable deduction for the cost of gas, 
oil, repairs, etc., if you use your car in connection with 
volunteer work for a religious, charitable or educational 
organization. The quick rule of thumb is: determine 
how many miles you will have driven the car for 
charitable purposes in all of 1978 and then multiply by 
7¢amile. The IRS will accept this as a deductible 
charitable expense. You can add to this mileage . 
allowance any parking fees—and tolls—attributable to 
your charitable travel. Thus, if you drive your car 
1,700 miles in connection with your church work in 
1978, youll be able to deduct $119 (.07 times 1,700 
miles) as a charitable contribution for ’78. Then add 
your parking fees and tolls. But, remember that you 
cannot claim a deduction for depreciation and | 
insurance on your Car. 


I graduated from college in my hometown area of 
Philadelphia this past summer. I’m bored with 
life here, and while I’m still fancy free, I'd like to~ 
move to a city where my job opportunities 
might be best for the next several years. I’m 
ready to go anywhere—but where? 
The ten cities spotlighted as the best employment 
opportunities between now and 1985 by a Chase- 
Econometric Associates study are: Beaumont, Texas; 
Fort Lauderdale, Florida; Tampa/St. Petersburg, 
Florida; Houston, Texas; Albuquerque, New Mexico; 
E] Paso, Texas; Austin, Texas; Columbia, South 
Carolina; Tucson, Arizona; Greenville/Spartanburg, 
South Carolina. Note that all are in the southern'regions 
of the U.S. or the so-called Sunbelt! rae 

You didn’t ask, but here, too, is Chase’s selection of - 
the ten worst cities for growth in jobs in this span of 
time: (You come from one.) Jersey City, New Jersey; 
Buffalo, New York; Boston, Massachusetts; Paterson, 
New Jersey; New York City, New York; Utica, New 
York; Newark, New Jersey; Binghamton, New York; 
Philadelphia, Pennsylvania; Youngstown, Ohio. 


With Social Security taxes on my paycheck up 

to today’s levels, I’d like to say to the 
Government thanks-but-no-thanks for your 
promised benefits in years far, far away and drop 
out of the System so I can save on my taxes 
today. I doubt I’Il ever get the promised benefits 
anyway. Can! do this? 

No, you can’t—not if you hold a job in private 
enterprise, which the rest of your letter says you do, 
You are required by U.S. law to pay your taxes to 


the Social Security Administration, as is (continued) | 





©1978 Hanes Corporation 


a = Bae 


but the feeling is Alive Support. 


Sheer, sexy good looks in a support 
pantyhose. That's Hanes Alive. 

Hanes Alive Support pantyhose has a 
unique system of ankle-to-thigh support 
that keeps your legs light, springy and 


ready for action after hours on your feet. 


“ = 
Also, save 70¢ on Alive stockings 
both on sale at participating stores 


But Alive doesn’t stop there. Because 
Alive has the sheer good looks you've 
come to expect from Hanes 

Hanes Alive Support pantyhose. The 
look is sheer Hanes. But the feeling is 


defin itely Alive! 


Gentlemen Prefer Hanes 
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Does the 
liquid makeup 
you re wearin 
feel like 


from Maybelline, 
a silky liquid 
makeup that 
really feels as 
good as It looks! 


‘Moisture Whip’® Liquid Makeup 
bas a delicate feel— doesn't feel 
. , taut or dry. Continuous 
) moisturizing action 
helps keep skin 
Supple, protected, 
glowingly fresh. 
In 6 fresh.shades. 





‘Moisture Whip’ 
Liquid Makeup 











Spending Your Money 


continued 


your corporate employer. You cannot, 
on your own, just “opt out!” 


My only income comes from alimony 
and child support payments from my 
former husband (I’ve been divorced 
for eight years), plus what I earn 
from a part-time job. I need a loan 
to finance some essential home re- 
pairs. Am] eligible with only these 
sources of income? 

Your alimony and child support pay- 
ments must be considered as income on 
which a loan would be granted—to the 
extent that you receive these payments 
consistently. And after eight years of 
payments, your former husband appears 
to be a reliable source. Your earnings 
from part-time employment must be 
taken into account, too, if you can show 
that your part-time job is also a reliable 
source. 


A neighbor of ours was recently 
mugged in broad daylight coming 
home from shopping. She is all 
right, but in her purse were all her 
valuable cards and papers as well as 
money. The money doesn’t bother 
her nearly as much as replacing all 
those documents. Is there anything 
one can do to minimize this problem 
of replacement? 

An obvious answer is to slash the num- 
ber of valuable documents you custom- 
arily carry in your purse (or wallet) to 
the absolute essentials. Also have all 
your valuable documents photocopied 
and put the copies in a safe place in your 
home. Then should you lose the origi- 
nals, replacing the cards and papers will 
be a much easier and faster chore. 
Among the documents you should have 
copies of: your driver’s license, Social 
Security card, all credit cards, all insur- 
ance cards, all membership cards. Do- 
ing this is merely basic common sense. 


I think I received a counterfeit $20 
bill while cashing a check at the 
store the other day. | got rid of it 
as quickly as I could, but I’ve felt 
guilty ever since. If I receive an- 
other counterfeit, what should | do? 
If you were stuck with a counterfeit, it 
probably was a $20 bill—that’s the most 
counterfeited denomination in this era. 
If you are passed another bad bill by an 
individual, delay the passer if you can— 
or get a license plate number or descrip- 
tion of the person. (You can refuse to 
accept the bill from the store.) Write 
your initials and date you receive the 
counterfeit and give these facts only to 
the police or local Secret Service branch. 
(Both agencies should be notified im- 
And don’t pass the buck, 
you can be 


End 


mediately. ) 
for if you do so knowingly, 
guilty of a Federal offense. 
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from Maybelline, 
asoftcream 
makeup that 
really feels as 
good as it looks! 


‘Moisture Whip’® Cream Makeup, 
with continuous MOIStUFIZING pg 
action, helps hide tiny _.97 s@ Be 
lines and flaws, keeps aay 

your skin dewy-fresh 
So light, it blends 
smoothly with your 
natural 00 tones, in6 


‘Moisture Whip’ 
Cream Makeup 
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Fine make-up sensibly oriced 











If you care enough about your 
vands to smooth them with lotion, you'll 
sare enough about your nails to use 
1ew Lotion Polish Remover by Vaseline 
ntensive Care. And this is the best way 
O undress your nails. 

(1) Saturate a cotton ball with this 
ich blue lotion formula. Use cotton not 
issues. It helps hold and distribute the 
emover more effectively. (2) Press 
0tton ball firmly against nail. Count to 
ive slowly. Wipe polish away in a stroke. 
You'll notice how silky Lotion Polish 


LOTION 
POLISH 
REMOVER 


by Vaseline® 
Intensive Care” Brands 


LOTION POLISH REMOVER BY VASELINE INTENSIVE CARE 


2 | 











Remover feels, and enjoy its delicate 
fragrance, too) (3) If any polish remains 
around cuticles, dip a Q-Tip’ cotton 
swab in the bottle and run it around 
base and sides of each nail. Lotion 
Polish Remover is particularly gentle to 
your cuticles, and leaves them soft and 
pliable. (4) Your nails are now pink, 
clean and gleaming. Because Lotion 
Polish Remover never leaves a dry 
white residue. And so they're ready to 
be dressed In a new coat of polish—or 
oretty enough to go naked 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking ls Dangerous to Your Health. 







CAREER IN 


Women who run homes and families 


ifestyle changes, yes. But women who run their 
homes and families still take their job seriously 
—and want to be involved in the total picture. 

A Chicago suburbanite watches her two toddlers 
in a backyard sandbox. “We lost ERA ratification 
in this state,” she says sadly. “Let’s at least hang on 
to Equal Respect and Authority for homemakers.” 

“Homemaker is not a label to pin on any one 
person,” states Mildred Reel, Executive Director of 
the Future Homemakers of America. “Indeed men, 
as well as women, can and do assume this role.” 

But because women today, as traditionally, still bear 
the major burden—and challenge—of keeping households 
and families running, there is an increasing need to learn 
how recent social changes have affected both full and 
part-time homemakers. Last year, Ladies’ Home Journal 
cooperated with Kentucky Fried Chicken in a unique 
one-day national seminar, “HOMEMAKER IN TRAN- 
SITION.” A variety of professionals, representatives from 
varied women’s organizations and actual homemakers at- 
tended to hear and participate in four different panels on 
the economics, the psychology, the technology and the 
social responsibility of homemaking. 

The total value of all housework done by American 
women today, excluding child care, is estimated at $250 
billion a year. But since 1950, when Betty Friedan’s 
Feminine Mystique unleashed a storm of buried restless- 
ness, the homemaker image has changed. The women’s 
movement, encouraging awareness of legal and economic 
rights, has underlined many of the inequities a wife and 
mother must suffer-under the laws in many states. And 
with half of American women working outside of the 
home, many of those who have opted for domestic life 
feel a creeping sense of inferiority because they aren't 
“out there” earning money. 

Are today’s homemakers happy with their lot? How 
many are “itchin’ to get out of the kitchen?” Is the brood- 
ing housewife syndrome a reality? 

Linda Fidell, who spoke at the Journal-KFC confer- 
ence and is from the Department of Psychology at Cali- 
fornia State University at Northridge, has been doing 
research funded by the National Institute of Drug Abuse 
as well as surveying other studies. She stated: “One 
would think that the entity of the miserable housewife 
could be based on some firm scientific evidence. But it 
is not. Of the only sixteen available studies on homemak- 
ers vs. employed women, eight concluded that the two 
groups were not different, and the other half concluded 
that if there were a difference, it was minor.” 

In her studies of drug abuse, conducted mostly among 
middle and working-class women, she found that she 
could separate out three groups: happy homemakers, 
happy employed women and homemakers wanting out. 
The last group (they were about one third of the total 
interviewed) had the drug problems. 

Emily Jane Goodman, attorney and author of Women, 
Money, Power believes the role of homemaker can 








TRANSITION 


deserve mere attention from everyone! 


flourish again in the years to come if women rec- 
ognize their economic rights and power. 

“Unfortunately, too many homemakers today 
think love means ‘never having to understand 
money,” she reflected. “It is astounding how little 
women know-about their domestic economics. 
Only when homemakers take a more active inter- 
est in their own fiscal plight will they gain appro- 
priate status. We do have enormous economic 
potential, but it’s just that—potential.” 

In a supplemental survey conducted for the seminar 
among housewives in six major cities across the country, 
only 25 percent felt they were getting the proper recogni- 
tion both from their families and from society. Ninety- 
four percent of the women queried felt that media did 
not emphasize the managerial aspects of homemaking. 
Ninety percent felt that homemakers deserve the right 
to accumulate social security benefits in their own names; 
and the same number backed changing property-rights 
rulings to reflect the housewife’s contribution to success. 


THIS YEAR: ANEW FOCUS 

In a continuing program of cooperation between 
Ladies’ Home Journal and Kentucky Fried Chicken, this 
year’s activity will be the first national attitude survey of 
working mothers. The poll, to be conducted by the A.C. 
Nielsen Company, seeks to determine the working moth- 
ers actual feelings toward her family, job, career and so- 
ciety. Results will be published in the Journal. If you 
would like to add your own input to this, perhaps you 
will answer these three questions and mail them to 
Reader Research, Ladies’ Home Journal, 641 Lexington 
Avenue, New York, N.Y. 10022.-Amy OrppENHEIMER 


1. How do you feel about being a working mother? 

(CHECK BELOW) 

__— Proud of myself and happy 

—_— Have no problem with it 

—__ Slightly guilty but work because it’s necessary 
Can’t wait to quit working 

Other (please specify) 





2. How do you think your child(ren) feel about your 
working? (CHECK BELOW) 
__— They’re proud of me 
___— Very accepting/or take it for granted 
____ From time to time they have problems with it 
They hate the whole idea 
Other (please specify) 





3. If you had to choose one word to describe your hus- 
band’s feelings about your working, what would that 
be? 
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Can [his Marriage 
De Saved? 


Dorothy Cameron Disney 


Can a couple who feel they’ve failed at 
work succeed in marriage? When they 
couldn’t find satisfying careers, Boyd 
and Sally turned against each other. 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. 

It is the oldest and largest counseling center 

in the world. The true stories reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month’s case was Barbara Lee. 


SALLY TALKS FIRST 

“Boyd is thirteen months older than I am, but he’s 
a sports car freak and in my opinion he’s too immature 
to be a satisfactory husband,” said 22-year-old Sally, 

a brown-eyed, square-chinned blonde, in a voice of 
mingled hurt and indignation. “I love him, but there 
are times when I hate him, too. 

“Not long ago I told him he might as well sleep with 
his most recently acquired mechanical darling, a 
wrecked 63 Corvette. He just laughed and 
told me that I was jealous. 

“It seems to me that I have a right to be jealous when 
I’m constantly robbed of love and attention because of 
Boyd’s childish devotion to fixing up beat-up old 
automobiles and running around with his best friend, 
Harry, another car freak. Boyd works for his parents— 
they re in the fabric business—but he declares that 
automotive engineering and design—as an unsalaried 
amateur—is his true occupation. 

“For the past six months, Boyd has spent twice as 
much time with that darned old car, and Harry, as he’s 
spent with me. I can’t tell you how much money he’s 
squandered on these projects. He won't say. 

“Boyd is an only son—he has three sisters—and as a 
child he was spoiled and pampered by his parents, but 
I'm sure they ve noticed his lengthy absences from 
work. My mother-in-law recently remarked that the 
business wasn’t doing very well and hinted that she 
was disappointed by Boyd’s lack of interest in his 
father’s ideas. 

“Every weekend Boyd and Harry chase around town 
visiting junkyards, secondhand car lots and flea markets 
to track down original accessories and parts for their 
collection. They have high hopes of someday opening a 
hot-rod customizing shop of their own and making a 
mint. I enjoy flea market shopping myself but I don’t 
go with them. I’m not invited. 


“Boyd does most of the mechanical work in his 
buddy’s garage, although we have a perfectly good 
garage ourselves. He avoids my company—he doesn’t 
treat me like a wife; he hardly treats me like a friend. 

“We were married during my senior year of college. 
Probably we should have waited. I originally planned 
to stay single until I had my degree and a good 
start on a career in political science, my college major. 

“Before meeting Boyd I dated very little. In high 
school I concentrated on making top marks. My parents 
both work but they don’t own a business like Boyd's 
people and they couldn't afford to send me to college. 
My father drinks too much, seldom holds a decent 
job and, moreover, doesn’t believe in higher education 
for women. 

“When I won a college scholarship—I racked up 
the highest marks in the district—it turned out 
that my parents expected me to be a day strident and 
live at home. My mother thought I should - 
continue to baby-sit my younger brothers, help with 
the cooking and house work, arbitrate the fights 
between her and my dad and also manate a 
tough college schedule. Bem 

“My freshman year was a iglueiiare: I made 
Dean’s list but just barely. I hedan to hate my 
rambunctious little brothers, who refused to obey me. 
When Mother screamed at me for burning supper 
or forgetting to do the laundry, I screamed 
back at her. It made me feel sick, inadequate, like 
a horrible human being. 

“In my sophomore year I took a part-time job 
and left home to live in the student dorm. My mother 
was so furious that she almost had a nervous collapse. 

“On the night I met Boyd, I was huddled in the 
shadows near a public telephone, bawling like 
a baby because my mother had just hung up on me. 
Boyd lent me his handkerchief and listened 
sympathetically to my woes. 

“Not long after Boyd and I began dating I had 
my first experience with adult sex. I was 
thrilled and happy—everything seemed so natural 
and sweet—even though I felt unsure that I 
was truly in love. 

“At first, I didn’t visualize Boyd as a permanent 
part of my future. Our goals and lifestyles were 
too different. He was more materialistic than I was— 
and he still is. 

“At that point, my roommate and I rented an 
off-campus apartment. When that didn’t work out, 
Boyd moved in. By then I knew for sure that 
I was in love with him, and secretly hoped he would 
propose marriage. Finally, he dd. 

“Boyd and I had an overly elaborate wedding, 
financed mainly by his parents—my mother (continued) 
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vitamin. 


Nater soluble vitamins 
Jnlike fat-soluble vitamins and 
nost minerals, the water-soluble 
3 complex and C vitamins are 
jot stored in heavy reserve. 
[hey must be replaced daily. 


Stress/vitamin demand 
Daily stress conditions 

such as Chronic overwork, 

ad dieting or even too 

nuch smoking or drinking can 
Sut an increased demand on 
/our B complex and C vitamin 
supply. A greater demand. 
han an inadequate diet 
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Vitamin C 
In every tablet, there’s 600 
mg. of Vitamin C, another 
important water-soluble 
vitamin which the body 
demands daily and uses 
in above normal amounts 
during periods of stress. 


iron 
And that touch of 
womanhood. 27 mg. of Iron, 
to tailor this stress formula to 
the special needs of many 
young women. 






Vitamin E 
STRESSTABS 600 

with Iron contains 30 
units of Vitamin E. 
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cise he Busy as | am with the kids and my job, | still try to find time 
| Miss Clairol 


to look good. Besides | know that when my hair looks great 
‘| don't have to fuss much with the rest of my appearance. 
Miss Clairol is fresh, appealing, radiantly natural 

and it covers gray beautifully. What's more, every package 
of Miss Clairol Shampoo Formula now has its own little 
bottle of Color-Hold Conditioning Shampoo. It leaves 

my hair even softer, more manageable than ever! 

/ consider Miss Clairol one of the loveliest things | do for my 
hair. my looks, my self! Something special | do just for me. 
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Can This Marriage 
Be Saved? 


continued 


tould barely afford her modest contri- 
bution to the $6,000 price tag—but we 
1ad no honeymoon. Instead, Boyd 
yought an old race car that he and 
Jarry put into condition during the 
hree weeks we could have been in 
Jonolulu. They sold it at a profit he 
ays. Boyd won't show me their books, 
Ithough I now work as an accountant 
na grubby one-girl office where I also 
Jo all the typing, filing, stamp-licking 
ind’even dust the furniture. I detest the 
lob but it pays $200 a week and after 
ven ghastly months hunting for some- 
hing in my field, I grabbed it. I use the 
ae to pay my half of our rent and I 
buy all the groceries. 

| “Most of Boyd’s paycheck, which 
suspect is smaller than mine, and most 
f his time, go into his cars. I live in a 
itate of seething rage because of his in- 
lifference and neglect. 

“Boyd and I have worse fights than 
ny parents, far worse. Our last fight was 
lickening. Ten days ago Boyd spent an 
sntire week at an auto show in San Di- 
go, two hundred miles away. That same 
veek his elderly Aunt Agnes, who’s been 
senerous to us with money, flew in from 
he East for a short visit. 

“Boyd invited me and his aunt to join 
vim at a fancy restaurant in San Diego. 
Nell, Aunt Agnes and I drove the two 
nundred miles to the restaurant—and 
30yd stood us up. We ate dinner by 
yurselves and returned to Los Angeles. 

“I was boiling mad and fell into bed 
oo exhausted to sleep. I had to take a 
leeping pill. Hours later Boyd arrived, 
ouldn’t find his keys and began to ham- 
ner on the door and yell for me. I woke 
ip in a daze. From all the banging it 
ounded as if Boyd had suddenly gone 
yerserk. I picked up something or other 
0 protect myself and staggered to the 
vall just as Boyd kicked in the door. He 
nade one wild lunge at me, swung his 
irm wildly, blackened my eye and near- 
y broke my jaw. 

“I can’t cope with brutality, physical 
iolence. I won't try. If Boyd ever hits 
ne again—he swears he won’t—I'll file 
or divorce the next day.” 


30YD’S SIDE 


“T’ve apologized to Sally until I’m blue 
n the face,” said 23-year-old Boyd, 
edhead with a freckle-spattered nose 
ind a boyishly slight frame. “Naturally, 
didn’t intend to paste her in the eyé 
though there were extenuating cir- 
sumstances, plenty of them. 

“Sally deliberately locked me out of 
ny own home. She not only locked the 
loor, she shot the bolt. I was so mad ] 
iardly knew what I was doing. 











Just add ice.. 
sip..suddenly you're 
on a tropic isle. 
Only Heublein 
realex Sas light rum 


For free Pita Colada 
recipe book, write: “Luau” 
P.O. Box 11152, 
Newington, Ct. 06111. 


“I rang and rang the bell. Finally I 
hauled off and kicked a hole in the door, 
shoved in my hand and unshot the bolt. 
I stepped inside, and there stood Sally, 
swinging a towel rod she had ripped out 
of the bathroom wall. She cracked me 
over the head before I realized what 
she had in mind, and then she popped 
me in the nose. 

“T punched her in the eye. That’s the 
first time in my life I ever hit a woman 
and I hope it’s the last. 

“Like J] said, I've repeatedly apolo- 
gized to Sally about the incident. She 
has yet to say that she’s sorry for what 
happened that night or that she is to 
lame in any way. 

“There was an important automobile 
show in San Diego that week, an ideal 





place for me to display my super car— 
1 63 Corvette—that I completely rede- 
signed and reconstructed this past year 
in my spare time. The car was the hit of 
the show. Several antique car collectors, 
including two movie stars, offered to 
buy the Vette, but I turned them down. 

“Eventually, of course, I'll have to 
sell. In the meantime, riding around in 
that "Vette of mine, a unique creation, 
the only car of its kind in the world, will 
attract a lot of public 
probably will he s Harry and me rais¢ 


attention and 


capital we need for our big goal in life— 
a unique customizing shop. 

Sally came to the show on opening 
day and got a taste of the excitement. 
She promised to persuade a visiting aunt 
ontinued ) 
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of mine to drop by on the 
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Can This Marriage 


Be Saved? 


continued 





closing night providing I take them to 
dinner at the best restaurant in town. 

“Unfortunately, I missed out on the 
restaurant appointment. I got tied up 
with a reporter interviewing me for a 
trade publication—an interview like that 
is a terrific honor as well as valuable free 
advertising for me and Harry—and the 
dinner slipped my mind until it was too 
late. Sally and Aunt Agnes ate by them: 
selves, then drove straight home out of 
sheer spite. 

“Sally knew where to find me. But in- 
stead of acting like a loyal wife and a 
good hostess she put me in the doghouse} 
with everybody—my aunt, my dad, even! 
Mom. It’s no wonder I socked her. Jj 
couldn’t help myself.” } 

Boyd sighed. “The last two years of 
my life haven’t been a picnic. I’ve been 
under a strain ever since my marriage. 
Before we got married Sally and I hard- 
ly ever quarreled. ' 

“T thought of Sally as the kind of wife 
I would want some day. She’s a hard 
worker like my mom; like me she is am- 
bitious, a striver who wants us to achieve 
an affluent lifestyle. 

“She claims she is opposed to affluence 
but it’s mostly talk. She got as big a boot 
out of our wedding—lobster, cham- 
pagne, expensive gifts—as I did. 

“To this day I sometimes wonder how 
I suddenly found myself a married man] 
at twenty-one. Sally called the tune, I 
now realize. I can’t stand to see her} 
cry. In the midst of one of her crying} 
fits I must have decided I'd do anything} 
to stop the tears: I heard my voice ask 
ing if she would like to“get married and 
heard her answer, ‘Yes, yes, yes!’ 

“Sally and I had agreed that she 
would finish college, which wasn’t such 
a bright idea—she’s never located the 
kind of work that suited her degree— 
but she had scholarship money and a 
minimum-wage, part-time job that we 
could count on financially. I was work- 
ing with Harry on routine repair jobs 
and we were earning a few dollars from 
drop-in trade. And that was it. 


BOYD CONTINUES 


“T had to latch onto a regular job 
right away. I expected my father to ask 
me to come to work with him at the 
store. I didn’t know the exact condition | 
of the business but I knew that he was | 
in bad need of help from me. I sweated |} 
out six weeks waiting for my father to 
speak up. Finally I got up my nerve and || 
dropped in on him at the store. 

“The best he would do was offer me 
a piddling clerking job—I think Mom jf 
finagled him into doing that—and the 
first three months I was (continued) | | 
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ald to the minimum wage. My college 
legree, my courses in business adminis- 
tion mean nothing to my father. 
| “It’s hopeless. I've had two measly 
sises since I started work but I still earn 
iss than Sally; I’m ashamed to let her 
now that I bring in $140 to her $200. 
| “Several months ago I recommended 
nat Dad read a magazine article about 
ne wisdom of early retirement on a 
radyal basis. I advised him to take Mom 
1 a leisurely vacation trip while I took 
ce store off his hands. 
“He blinked and then looked at me 
ke I was some kind of insect. In a mini- 
jum of words he made it plain that he 
asn’t about to turn over control of any 
rt of his business to me at any time. 
“Sally's attitude bums me up. She 
ems to think that I'm wasting my time 
ith Harry. She’s wrong. This past year 
ve earned more from my partnership 
ith Harry than at my dad’s store. 
“I wish Sally would just be patient. 
ere bound to raise the necessary cap- 
] to open a super customizing busi- 
ss, a dragster-hot rod spot that will be 
ve talk of the town. Then I can make 
ally proud of me and everything will 
e roses. That’s what I want.” 


HE COUNSELOR’S TURN 


“Sally and Boyd went into marriage 
ith youthful high expectations,” the 
yunselor said, “confident of their ability 
y achieve the American Dream—success 
a their own terms—in a hurry. All too 
on they confronted harsh reality. 
“Both were miserably disillusioned 
hen they tackled job hunting. Sally 
und that her cum laude degree and 
er specialized training were unsalable. 
he had to settle for a secretarial post 
1e heartily disliked although her quick 
telligence won her rapid promotions. 
“Boyd couldn’t believe that his father 
fused to accept him as an equal in the 
mily business. He naively assumed 
\at his father would welcome him with 
9en arms and follow his up-to-date ad- 
ice—and somewhat crisp instructions— 
ith gratitude and a large salary. 
“Boyd was envious of Sally’s promo- 
ons. She was envious and bitterly re- 
ntful of his association with Harry. 
he didn’t know—because Boyd didn’t 
ll her—that the partnership was a 
uch-needed release from the tensions 
working with his father. When Sally 
reeted Boyd’s infrequent homecomings 
ith shouted accusations—her mother’s 
yle of handling anger—Boyd respond- 
1 by avoiding her even more. 

“In this poisonous atmosphere of an- 
ry misunderstanding, their quarrels be- 
an. When Sally and Boyd walked into 





my office for the first time, they were 
angry and disappointed with them- 
selves, angry at each other, angry at the 
world. During our counseling—I saw 
them individually and jointly for sev- 
eral months—they acquired a clearer un- 
derstanding of their family and career 
problems. This gave them better con- 
trol over their lives and lessened the 
outward signs of inner rage. 

“With my help, Sally and Boyd set- 
tled on a mutually satisfactory way of 
spending their time. Each has two nights 
a week for individual pursuits; the other 
three nights are spent together. With 
tensions eased, Sally is often invited to 
join Harry and Boyd on their visits to 
flea markets. 

“Together Sally and Boyd decided on 


their goals for the future. Boyd intends 
to resign from his father’s business fairly 
soon, although he has yet to set a definite 
date. Recently he sold the 63 Corvette 
that Sally so resented. With Sally’s ap- 
proval, Boyd and Harry are now using 
the proceeds to extensively remodel 
Harry’s garage to suit their needs. Sally 
gladly helped with some of the work. 
“The sale of Boyd’s car, I learned 
just the other day when he and Sally 
dropped into the office, covered all costs 
of remodeling the garage. To my amaze- 
ment, the extravagantly refurbished 
63 Corvette fetched $19,000, in cash. 
Maybe the customizing shop—due to 
open in a month—will make a mint some- 
day. It looks as if Boyd and Sally’s mar- 
riage will succeed, too.” End 
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Widow's 


The winsome widow, her friends 
called her. There were five of them; 
their husbands, having descended on 
Washington to be part of the New 
Frontier, died too soon. Sally will 
marry again, they said. When they 
told her—they met at luncheon once 
a week—she would shake her head: 
“That’s what Harry said, too, but no 
one could take his place.” She did not 
convince them or herself. A husband, 
but where to find one? 

Mornings, talking to herself, she 
would weigh her assets. On a scale of 
ten, her laugh was worth five; her 
throaty voice might be worth another 
few points. But, and the buts weighed 
heavily, she was aging fast, she wasn’t 
rich enough to buy a husband, nor 
would she want to, and the skin 
around her mouth was beginning to 
pucker. 

“Harry, 
say to his picture, 


she would 


dear Harry,” 
“you left me when 
I was still young enough to be appeal- 


ing, and old enough to know how 
loneliness puts one in jeopardy. One 
of the widows, the tall one, is molded 









The , Jewels, like declarations 


of love, are sometimes true and 


over with good works; and Harry, just 
as you suspected, the rich one travels 
constantly and is getting to be as 
round as her pearls. The silent one 
drinks and the little one has opened 
an on-the-spot ‘help-outfit.” And then 
there’s me, Harry, listening at dusk 
for vour key to turn in the lock.” 

In the first year of her widowhood, 
when the phone rang, there was often 
a man’s voice on the other end. A tele- 
vision producer took her to dinner 
while his wife was in Florida. She had 
expected him to embrace her in the 
taxi and he did. She hadn’t wanted to 
be rude, but at the door she told him 
she didn’t give away samples. She 
had meant to be funny, but he didn’t 
laugh and he never called again. And 
there were others, old friends, some 
new. She let them take her to dinner 
but did not invite them in. Neverthe- 
less, when her husband’s oldest friend 
called to say his invalid wife had 
taken a bad fall, she felt extraordi- 
narily uncomfortable. He gave her a 
lawyer’s argument; surely she knew 
Harry would have wanted him to take 





SS comehne: false. A story of — 


Ruby: love and honesty 
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y Katie Louchheim. ee 


care of her. To mollify him, she had 
referred to her husband’s regard for 
him and, changing the subject, re- 
marked, “When the time comes.” He 
seemed to understand. He kissed her 
goodnight on the cheek. 

At first the five widows met at each 
other's homes; but then, because it 
was easier, at a restaurant. The rich 
widow considered herself senior. “I 
warn you all, you will be tested, 
tempted, invited out of town to week- 
ends at Sea Island or the Plaza. Of 
course, you can’t be seen in public 
together, but he will have two keys to 
his hotel room. You will just be tem- 
porary. He will get a new contract, a 
new distraction. He will find that it’s 
difficult to arrange things; he will 
learn that monogamy is easier to spell 
than polygamy.” 

Their lunches were always dis- 
creetly ambiguous, not quite open, 
their subconscious rivalry smoothed 
over by alcohol. At first, Sally had felt 
challenged to offer her stories, slight- 
ly embroidered for their benefit. But 
the others could always (continued) 
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outdo her. Gradually, she stopped shar- 


ing. Widows in a group, she had found, 
can be both mean and boring. After a 
while, she stopped going at all. 

Not going to lunch saved Sally mon- 
ey; she put aside enough to have all her 
windows washed, She began to feel a 
confidence in herself, in her willpower, 
something she had lost when her hus- 
band died. She could smell spring, and 
certainly she could see it more distinctly 
after the window washer left. She had 
even given him the last of Harry’s suits. 

That evening, on impulse, she called 
her son Tom in San Francisco. “Why, 
Mom,” he sounded as if he had been 
waiting for her call, “you hit it on the 
nose. Betsy and the kids left this morn- 
ing. No, it’s okay. Just one of those 
friendly separations. Come on out and 
see me.” 

He stood tall and smiling at the gate. 
He had her husband’s mannerisms and 
that very positive, masculine manner of 
speech. 

At dinner, at the Top of the Mark, she 
sensed his reluctance to talk about his 
separation. She watched him closely. 
When she mentioned his father, he 
looked around for the waiter. The meal, 
like the visit, was a short one. It made 
them both uncomfortable. 

When she left for Washington, he put 
her on the night flight, At the gate he 
handed her a tiny box: “Take a sleeping 
pill for the flight. Guaranteed not harm- 
ful or habit-forming.” He hugged her as 
if he were loath to let her go. She prom- 
ised they would talk more often. She 
kept turning back, waving the flowers he 
had given her. 

She had requested an aisle seat. The 
man by the window seemed engrossed 
in his book. When they dimmed the 
lights, she removed her shoes and asked 
for a pillow and a sleeping mask. Noth- 
ing seemed to work. She put the reading 
light on and searched in her pocketbook 
for the box with the pills. “Pardon me,” 
the man next to her spoke softly: “Sleep- 
ing pills numb one. Just read and you'll 
drop off. Do you have a book?” She 
thanked him; did he have an extra? He 
handed her three well-worn paperbacks 
and told her to take her pick. He kept a 
dozen favorites at hand because he trav- 
eled back and forth so often. 

She looked at him not wanting to 
stare. He had such white teeth and 
strange eyes, sometimes blue and then 
again green. His voice was startling: 
mellifluous, it made her feel he was im- 
portant, and then suddenly made her 
feel helpless. 

Was he based in Washington, she 
asked, or was he lucky enough to live in 
San Francisco? He lived in both. He was 
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what might be called a foundation ex- 
pert. He advised two wealthy, elderly, 
spinster sisters whose foundation distrib- 
uted several million dollars-annually to 
worthy causes in developing countries. 
She paid careful attention to what he 
said, not noticing how long he talked be- 
cause it all-came out tasting of honey. 
He had a humorous, ironic way of ex- 
plaining where the money came from 
and why; because the sisters were pettv 
and stingy, he kept the accounts secret. 


Breakfast came all too soon. The pa- 
perback was unread in Sally’s lap. She 
had been captivated by this stranger. 
At the baggage stand he took com- 
mand. They shared a cab and he insisted 
on dropping her off first although he 
lived downtown to be near his office. 
His family, he explained, preferred San 
Francisco. When he urged her to take 
one of the paperbacks, she chose one. 
Despite her protests, he carried her bags 
through the hall and upstairs. On leav- 
ing, he asked if he might call and hand- 


ed her his card: John F. Brown, the | 


Gliddens Foundation. 

So, he was married. What a pity, she 
thought as she unpacked. But at least 
he had not glossed over his family. Sally 
was still thinking about him the next 
morning when he called. 

At the end of that week, two of the 
widows telephoned about her absence 
from the luncheons. She provided what 
she felt were suitable excuses, but she 
wondered if they suspected the truth. 
How could she tell them she had picked 
up a man on a plane? How would 
she describe his effect on her? He had 
cooked two dinners for them in her 
kitchen. How much at ease he seemed, 
even at the Chinese restaurant in an off- 
beat neighborhood, where she first talked 
about being a widow and he first warned 
her they must not be seen in public to- 
gether. That evening her fortune cookie 
had an unusual message: “No one has 
ever loved anyone the way everyone 
wants to be loved.” Was that really true, 
she asked him. She loved his voice. He 
told her he found the fortune cookie poi- 
gnant, and probably all too true. When 
he put her in the cab, she felt weak. 

No, she would never tell them. None 
of the widows would understand. Any- 
thing she might say would betray her; 
she did not trust herself to talk about 
him, She could only tell her mirror: “I 
am afraid. Can it be true? How ridicu- 
lously happy I am.” 

One night, he brought snapshots of 
his three children, two girls and a boy. 
She had asked for a picture of his wife, 
but he had none, he said. Later that 
evening he mentioned that he would be 
going west soon for a month or so. 

Sally stiffened in her chair, her heart 
pounding. He spoke to her gently of his 
confidence in her, of their closeness. He 
was surprised that she was so concerned 

























about his going away. He stood behin 
her and in his most understanding fas 
ion waded into her fears. A month, h 
pointed out, was not all that long. Lik 
a walk, one could shorten it or lengthe 
it. She felt him close to her; he began t 
rub the back of her neck. “You will nev 
be away from my love,” he touched hd 
hair and then her cheek. “All those tex 
tures,” he sighed, “nature gave you e 
erything. You are the most fortunate z 
cident I have ever had.” 

She saw his eyes turn blue and the 
green; had he always had interchange 
able eyes? Next time, he promised, h 
would wear his brown eyes. She held he 
breath and plunged: “Next time, I a 
going with you. I'll visit my son. We car 
have the trip back together, as if w 
were husband and wife.” Her constan 
thoughts of marrying him had _finall 
slipped into the reality of words. 

He turned away and in a cold voic 
admonished her: they could never mar. 
ry. She must put this childish idea away 
as she put away the notion that doin 
his work, which included traveling, wa 
an act of desertion on his part. He woul 
never abandon her. 

Fury possessed her. Of course this 
way it was perfect for him, but for her; 
it was hell. She knew she was behavin 
predictably, but could not stop. She wa 
trembling, her fists clenched, telling hind 
to go, to stay away, she despised him, h 
was a taker, he would go on taking unti 
he tired of her. 

He held her. “You forget that I can- 
not and will not give you up, ever.” She 
was reassured, but it wasn’t enough. 
At crocus time he went west. The 
house seemed suddenly enormous. As 
the weeks marched past she found her 
self feeling fluttery, worried, Thoug 
John had said nothing to alarm her in his| 
frequent telephone calls, one month had 
gone by and the subject of his return 
had never been mentioned. 

Try as she would, she could not con- 
centrate on anything. Everything she did 
reminded her of him» Finally, she told 
him how much she missed him and asked 
him when he would be back. He didn’t 
answer. Was there something wrong? 
She regretted the question; his silence 
frightened her. When he spoke, he 
sounded far away, aloof. “I do have a) 
problem. I won't be back for a while.” 

When her son Tom called to say her! 
silence worried him, she tried to reas- 
sure him, but in the midst of a sentence, 
she began to cough. Her throat seemed 
to close; “I need water.” He was insist- 
ing that he be told what was wrong 
when he found she had hung up. 

She drank a lot of water and the pain 
subsided. She felt dizzy. She began to 
weep; how many tears, she wondered, 
were surging inside her? 

She grew thin. She was finding it dif- 

(continued on page 59) 
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for those who’ve ever lost anyone—or 
anything—that really mattered to them. 


Inevitably, losses occur in everyone’s life—and there 
are different ways we react to different kinds of loss. 

A death, for example, is followed by rituals dictated by 
culture, custom and religion. Some rituals are created to 
allow at least some degree of healthy expression of 
feelings. Others emphasize symbolic changes in the 
mourner’s status, marking the end of one era and the 
beginning of another. 

But even the ritualized periods that signal the point 
when mourning can now “stop” do not always alter the 
feeling of deep loss and continuing despair. 

I should point out that over the years, however, I 
have treated many people whose severe emotional 
reactions to loss in no way involved the death of a loved 
one. Some were reacting to the breakup of an important 
relationship—and this, I believe, is healthy behavior. 
Others were reacting to loss of power, prestige, money. 
And some were simply disillusioned, deeply 
disappointed—they were reacting to the loss of their 
hopes. To feel sad about losing money, or an election, or 
even a house one has loved is appropriate. But for some 
people these kinds of losses are followed by serious 
depression, incapacitating anxiety, psychosomatic 
illness and even psychotic behavior, including 
attempted suicide. Such reactions are disproportionate, 
and people who respond this way usually are suffering 
from enormous self-hate. This self-hate is the result of a 
blow to neurotic pride or to a distorted sense of self. 
Though these kinds of losses may have practical 
implications, the severe reaction is not usually 
connected to the realities—the loss of luxury, the new 
limitations, the necessary change in lifestyle. The 
attacks of self-hatred are connected, rather, to the loss 
of self-esteem, to the need for perfection or total control. 

These severe reactions occur only in people whose 
demands on themselves and on the world they live in 
have always been inappropriate. 

But what about loss of a loved one—the death of a 
child, a husband, a parent? What about the feelings 
that follow such an event? 

People do not make great emotional investments 
easily. Perhaps this is because feeling about, caring for, 
identifying with—the entire complicated process 
involved in deep relating—constitutes the most 
important element in life. Relating deeply to another 
human being represents—to me at least—some degree of 
exchange or sharing of self. Small wonder that we suffer 





When Someone 
You Love Dies 


Theodore Isaac RubinM.D 


Some wise and compassionate advice 





a sense of zreat loss when a loved one dies; emotionally, 
we have indeed lost the part of ourselves that we 
invested in the other person. 

People who do not react emotionally to the loss of 
loved ones (and reactions are not always visible) are 
usually very disturbed. Some have been so hurt and 
have become so crippled that they have lost their 
capacity to make emotional investments. Others repress, 
blunt and deaden their feelings because to feel 
anything at all is intolerable to them. 

But some people, especially those whose emotional 
investments have been very neurotic, may react with 
chronic mourning and severe and even intractable 
depression. This is not evidence of love; it is, rather, the 
result of extreme dependence on the person who died. 
These people have often “overinvested,” have lost a 
sense of separateness. When they lose a loved one they 
feel a complete loss of identity. 

There are also people who use chronic mourning as a 
denial of death. This is an unconscious attempt to keep 
someone “alive” by creating living memorials. There are 
still other people who use mourning as a self-imposed 
form of martyrdom through which they unconsciously 
seek self-glorification and attention. 

I have also known people who use chronic mourning 
to cover up intense guilt connected to unconscious 
fulfillment of a death wish for the person who has died. 
Of course all of us have hostile feelings and even wish 
loved ones dead at certain times, but chronic guilt is 
always associated with deep inner conflicts. 

Feeling great loss is indeed appropriate to experi- 
encing a great loss—and this includes some feeling of loss 
of self. Going through a period of emotional reaction is 
entirely human and healthy. 

To actively feel this loss is very important; the 
feelings are there and denial of them invariably leads to 
great emotional difficulty. It is also important to reaffirm 
to ourselves the value of life itself. We must learn to 
bury the dead emotionally as well as physically. This is 
not to say that we should forget—we never can and 
never do. It simply means that the cliché “life does go 
on’ is true. And the very process of feeling the loss— 
mourning—gets us through periods of inevitable sorrow 
and makes grief itself finite. End 


Dr. Rubin is a well-known psychoanalyst who practices 

in New York. He is also the author of “Alive and Fat and 
Thinning in America” (Coward, McCann & Geoghegan, 
Inc.). If you have questions you would like Dr. Rubin to 
answer in his column, please address them to him in care of 
Ladies’ Home Journal, 641 Lexington Ave., New York, 
N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 
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the glowing warmth of an old-fashioned country homé 


A home that Grandpa designed for sturdiness and dur 
bility and Grandma decorated for comfort and cozines 


Sears has created the Open Hearth collection to reflec 


$tart in the Courtship Rose bedroom with its lush roman- 


feeling. Practical Perma-Prest® sheets are 50% combed 
ton and 50% polyester percale. Bedspreads are also 
de from Perma-Prest® fabric. Matching comforters are 
»d with plump polyester fill. 

3ut Courtship Rose is only the beginning. Come along 


4 us through the many pages of Sears country collection. 


available in most larger Sears retail stores. 
ve on Courtship Rose linens: 


bedspread reg. $39.99 Sale $34.99 
inbedspread reg. $36.99 Sale $31.99 
| sheet (flat or fitted) reg. $ 7.99 Sale$ 6.99 
in sheet (flat or fitted) reg.$ 649 Sale$ 5.49 
\tcomforter reg. $40.99 Sale $35.99 
in comforter reg. $34.99 Sale $29.99 





Save on Courtship Rose accessories: 
Bath towel 
(24 in. x 46 in.) 

Double shower draperies 


reg.$ 499 Sale$ 3.99 
reg. $24.99 Sale $20.99 


Save on Open Hearth bedroom furniture: 





Full size genuine brass bed 
(including rails) 
Queen size genuine brass bed 


(including rails) reg. $599.95 Sale $549 
Prices and dates may vary in Alaska and Hawaii. 


Sears Open Hearth Country Home. 


Only a 
”"' Sears 


©Sears Roebuck and Co 1978 


reg. $549.95 Sale $499 
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eat Come inside 
and save on Sears 
coordinated country kitchen. 


Cape Cod curtain 
just $3.99. 


(84 in.x 24 in.) 


Sears country kitchen has the warm, sun-splashed look 
you'll love to surround your family with. Cheerful patterns 
play across dinnerware and lamps, while complementary 
patterns on the curtains add a happy accent. 


Save on Inheritance Cape Cod curtains, available in $B 
sizes and sixteen bright, solid colors. Machine washab§ 


Perma-Prest® fabric. Other curtains and priscillas also ¢ 


sale. In dinnerware, you can save on 45-piece sets in four pif 





terns. Then add matching lamps in either table or accent sif 


for a lovely finishing touch. 


For a pretty, practical floor, save on Footlights Suprem# 


i 


cushion-backed carpeting, available in 18 patterns and 2§ 


colors. It’s anti-static and treated with SCOTCHGARD§ 


Brand Carpet Protector. Easy to install yourself. 
Come put together your own coordinated kitchen. fi 


all available in most larger Sears retail stores. | 


Save on Open Hearth accessories: 


Inheritance Cape Cod curtain 
(84 in. x 24 in.) 

Inheritance priscilla 

(100 in. x 81 in.) 


reg.$ 4.99 Sale$ 39 


reg. $16.99 Sale $13.95 


Joe a 


tit Flora priscilla 





O.in. x 81 in.) reg.$19.99 Sale $17.99 

suntry French curtain 

3 in. x 24 in.) reg. $ 499 Sale $ 3.99 

winged tablecloth 

2 in. round) reg. $16.99 Sale $13.59 

ifringed tablecloth 

2 in. x 70 in.) reg. $10.99 Sale$ 8.79 

ive on 45-piece Federalist dinnerware sets: 

hite Federalist reg. $59.99 Sale $49.99 

ittercup Yellow reg. $79.99 Sale $69.99 

ountry French reg. $79.99 Sale $69.99 

tit Flora reg. $79.99 Sale $69.99 

ave on Federalist lamps: 

hite Federalist accent lamp___ reg. $19.99 Sale $17.99 

hite Federalist table lamp reg. $29.99 Sale $26.99 

uttercup Yellow accent lamp__reg. $19.99 Sale $17.99 
cup Yellow table lamp___reg. $29.99 Sale $26.99 





Country French accent lamp___reg. $29.99 Sale $26.99 
Country French table lamp reg. $39.99 Sale $35.99 
Petit Flora accent lamp reg. $29.99 Sale $26.99 
Petit Flora table lamp reg. $39.99 Sale $35.99 


Save on Open Hearth kitchen furniture: 
Round table and four chairs___reg. $619.95 Sale $539 


Save on Open Hearth floors: 
Footlights Supreme carpeting 
per sq. yd. reg. $8.99 Sale $7.99 


Prices and dates may vary in Alaska and Hawaii. 


Sears Open Hearth Country Home. 


ont | Sears 


© Sears Roebuck and Co. 1978 





Come inside and save 


on Sears Colormate towels. 
Just $3.99 bath size. 


Brighten up your bath with brilliant color. The Colormates 
bath collection from Sears. Turn any bath, even the smallest 
powder room, into a decorator’s dream! 

Colormate towels come in a wide array of solid colors, 
15 in all. And there are a wealth of coordinating patterns 
and stripes so you can mix and match to your heart’s con- 
tent. All are made from 100% cotton, terry on one side for 
absorbency and velour on the other for luxurious softness 
and full, rich color. 


Solid color bath towels come in a new, larger 25 in. x 50 if 
size. So big and luxurious, theyre a great value at the 
everyday low price of $4.99 each. At our sale price of on 
$3.99 each, you're sure-to want to stock up. Save 20% o1 
Colormate solid color bath rugs and carpeting, too. 
Add even more dazzle to your bath with any or all 


tumbler and soap dish, top everything off beautifully. P 
colorful finish indeed! 

Best of all, you'll find most items on sale in most largé 
Sears retail stores. 


Save on Colormates bath accessories: 
Colormate solid bath towel 


(25 in. x 50 in.) reg. $ 4.99 





lormate pattern or stripe bath towel 
N4in.x46in.)____———=——s rer. $ 4.99 
dlormate solid bath rug 
Brin-xcoinj. 2 reg. $ 5.49 
slormate solid bath carpet 
BiG lh) Pe Ss eg: $28.99 
| olormate double shower draperies 
heer with liner). Ss reg. $17.99 
olormate scale___———S—srreg. $14.99 
olormate hamper___ reg. $22.99 


Sale $ 3.99 
Sale $ 4.39 
Sale $23.19 
Sale $14.99 


Sale $12.99 
Sale $19.99 


‘ices and dates may vary in Alaska and Hawaii. 


Sears Open Hearth Country Home. 


Only at Sears 


¢ Sears Roebuck and Co 1978 
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Sears creates a comfortable Country American setting 
in the Open Hearth living room. And most everything 
is on sale. 


Save $50 on the three-cushioned living room sofa. 


It’s accented with pine and pine veneers and covered 
in a wide selection of colors and fabrics. Then it’s treated 
with SCOTCHGARD® Brand Fabric Protector. 

You can also save on the coordinating Open Hearth 
recliner, plus a handsome assortment of wood accent 
pieces, So let us entertain you with savings throughout 
the Open Hearth living room, available in most larger 
Sears retail stores. 


Save on Open Hearth living room furniture: 


Floral sofa reg. $499.95 Sale $449 
Floral chair reg. $329.95 Sale $299 


Zz, e * 
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_ _ Come inside and save $10 to $80 o0n_ 
_ Sears Open Hearth living room furniture. 





Floral ottoman_______ reg. $139.95 Sale $129 
Sofa sleeper (not shown)___ reg. $649.95 Sale $599 


Recliner reg. $349.95 Sale $299 
Drawer end table reg. $159.95 Sale $139 
Cocktail table reg. $159.95 Sale $139 


Roll-top desk_________———— reg. $459.95 Sale $429 
Grandmother clock__ reg. $679.95 Sale $599 


Save on Open Hearth accessories: 


Soft Shadows III carpeting 

per sq. yd. reg. $10.99 Sale $ 8.99 
Rustique drapery 

(50 in. x 84 in.) reg. $19.99 Sale $17.99 


(Other drapery sizes also on sale.) 
Prices and dates may vary in Alaska and Hawaii. 
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Build a living room as warm as a family gathering, as 

cozy as a winter's evening around a crackling fireplace. 
Start with the nubby textured Lyric drapery, available 

in nine rich shades. Go on from there to save on the 

Open Hearth sofa sleeper, a terrific way to put up over- 

night guests with ease and style. It’s all available in most 

larger Sears retail stores. 

Save on Open Hearth draperies: 

Lyric drapery 

(48 in. x 84 in.) reg. $15.99 Sale $12.99 

Save on Open Hearth furniture: 

Queen size sofa sleeper reg. $649.95 Sale $599 











\oe | Come inside and save on Sears Lyric drapery. 
Neel Just $12.99. 


(48 in.x 84 in.) 


Save on Open Hearth accessories: 
18-cup cabinet reg. $49.99 Sale $39.99 
Magazine rack reg. $29.99 Sale $24.99 


Medley bed linens: 
Queen Medley sheet 
Full Medley sheet 


Prices and dates may vary in Alaska and Hawaii. 


at regular price $ 9.49 
at regular price $ 5.99 


Sears Open Hearth Country Home. 


om | Sears 


©Sears, Roebuck.and'Co4t978 
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Come inside -= 
and save on Sears 
Lumberjack bedroom and 
family room. 


Bed just $599. Save $100. 


Bold, massive, dramatic Sears Lumberjack furni- 
ture is a tribute to the rugged individuality of our 
ancestors. The bed features bedposts of six inch 
thick, solid white pine. You'll find equally grand 
proportions in every piece. 
And from Sears Custom Shop, the luxuriously 
outline-quilted Chandler bedspread, with 6 oz. per 
sq. yd. of polyester fiberfill. Lined with 100% poly- | 
ester challis. Coordinating Custom drapery fabric 
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also on sale. 

Save on Open Hearth furniture: 

Lumberjack beds reg. $699.95 Sale $599 
72-in. triple dresser. reg. $470.00 Sale $420 
Chest on chest_______ reg. $395.00 Sale $330 


Large hutch mirror 


_reg. $295.00 Sale $250 
Save on Chandler Custom accessories: 








Queen bedspread reg. $175.00 Sale $150 
Fullbedspread___ reg. $150.00 Sale $125 
Chandler Custom drapery 

fabric. peryd.___ reg $ «=8.00 Sale $6.40 
Woven wood window treatment 
(48in.x60in.)___ reg. $120.00 Sale $ 96 
Chandler room darkening shade 

(3714 in.x72in.)____ reg. $ 55.00 Sale$ 44 


Also on sale: 
Supreme antique satin fabric, 73% rayon, 





27% acetate reg. $6.00 yd.» Sale $4.80yd. 
Coordinating sheer 
drapery fabric reg. $4.00 yd. Sale $3.20 yd. 





Lumberjack sofa 
just $499. Save $100. 


The Jumberjack look takes bold steps toward the 
family room with great success. It’s all available in 
most larger Sears retail stores. 

Save on Open Hearth furniture: 

Lumberjack sofa_____ reg. $599.95 Sale $499 
Lumberjack chair reg. $359.95 Sale $299 
Lumberjack ottoman __ reg. $159.95 Sale $139 Fon fk 
Cocktail table reg. $179.95 Sale $159 9% 
Endtable_ reg. $159.95 Sale $139 


Open Hearth accessories: 

Country Plaid drapery 

(50 in. x 84 in.}_ reg. $ 19.99 Sale$ 17.99 
Kismet Country wool rug 

(814ft.x1lleft)___ reg. $599.99 Sale $499.99 
(4ft.x6ft) reg. $169.99 Sale $149.99 
Floorlamp__ reg. $ 99.99 Sale$ 84.99 
Prices and dates may vary in Alaska and Hawaii. 


Sears Open Hearth Country Home. 


Only at 
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on Sears Open Hearth bedroom. 


Well designed Country American furnishings make a 
bedroom worth coming home to. Each piece is care- 
fully crafted from northern white pine and selected hard- 
woods with pine veneers. It’s built for durability with 
tongue-in-groove and mortise-and-tenon construction. 
Then it goes through a 26-step finishing process to 
highlight the wood grain and 

help protect the surface. 

The bedroom pieces can be purchased separately or 
as a four-piece set including the full/queen size cannon- 
ball headboard only, triple dresser with deck mirror and 
large chest. Either way, it’s all available in most larger 
Sears retail stores. 


Save on Open Hearth bedroom furniture: 
Four-piece set reg. $949.95 Sale $799 
Full/queen cannonball 

headboard only 
60-in. triple dresser 
Large chest 

Deck mirror 
Full/queen 
footboard only 
Rocking chair 


reg. $129.95 
reg. $350.00 
reg. $280.00 
reg. $190.00 


Sale $109 
Sale $290 
Sale $240 
Sale $160 


reg. $129.95 
reg. $159.95 


Sale $109 
Sale $139 
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| Save on Sears 
Open Hearth dining room. 
Also save $2.00 sq. yd. 
on Soft Shadows III carpeting. 


Every meal is a special meal in Sears Open Hearth 
dining room. Furniture pieces feature the same durable 
construction as the bedroom at left. Save $100 on 
the table and four side chairs or the china base and 


deck. Your choice, just $549. Other pieces also on sale. 


Save on Soft Shadows III carpeting, made from 
durable 100% nylon pile. It’s treated for anti-static and 


with SCOTCHGARD?® Brand Carpet Protector. Avail- 


able in eighteen handsome colors. 
Come see the dining room in most larger Sears retail 
stores. 


Save on Open Hearth dining room furniture: 
Table with two leaves and four 
= AO CAC OR (Cal tLEAG 
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China base and deck reg. $650.00 Sale $549 
Arm chair (not shown) reg. $120.00 Sale $108 
Dry sink reg. $319.95 Sale $279 


Custom made table pad (not shown) fits 
extended table __ __reg. $74.95 Sale $69.88 


Save on Open Hearth carpeting: 
Soft Shadows III carpeting 


per sq. yd. reg. $10.99 Sale$ 8.99 
Prices and dates may vary in Alaska and Hawaii. 


Sears Open Hearth Country Home. 


Only a 
** | Sears 
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“< Come inside and save $50 on 
Sears Open Hearth family room sofa. Just $399. 


The Open Hearth family room sofa is built to stand up 
to the active family’s lifestyle. That means a thick- 
cushioned, pine-accented sofa covered in Herculon" 
olefin for time-resistant wear (available in five colors). 

Many other family room pieces are also sale priced. 
They, too, are built for durability with laminated table 


tops for easy upkeep. Come see the 
livable, durable family room, available 
in most larger Sears retail stores. 

Save on Open Hearth family room furniture: 
Sofa tse Same reg. $449.95 Sale $399 
Matching chair___ reg. $249.95 Sale $219 
Cocktail table___ reg. $109.95 Sale $ 99 


Sale $ 89 
Sale $595 
Sale $397 
Sale $229 
Sale $219 
Sale $239 


End table reg. $ 99.95 
Game table and four chairs__reg. $699.75 
Bar and two bar stools reg. $439.85 
Door bookcase reg. $259.95 
Open bookcase____ reg. $239.95 
Mate’s desk_ seg. $269.95 


Save on Open Hearth accessories: 

Accent lamp______—_— reg. $ 49.99 Sale $ 39.99 
Table lamp_____———— reg. $ 79.99 Sale} 64.99 
Americana reversible tubular braided rugs: 

8 ft.x114 ft__ reg. $169.99 Sale $139.99 
3% ftx5% ft______ reg. $ 39.99 Sale $. 34.99 


(Other sizes also on sale) 








Save $50 on the mate’s bed. 
Just $199. 


Save $20 on many other pieces. 
Sears has created a very special room to delight your 
children with its design and you with its durability. 


The mate’s bed is as tough and sturdy as your kids. 


And its two roomy drawers will please you both with 
extra storage. Orchoose from many other teen bedroom 
pieces, on sale in most larger Sears retail stores. 


Save on Open Hearth teen bedroom furniture: 
Mate’s bed with two drawers and 


mattress board reg. $249.95 Sale $199 
Four-drawer chest______——— reg. $149.95 Sale $129 
Student desk reg. $149.95 Sale $129 
Desk hutch top reg. $149.95 Sale $129 


Single dresser reg. $149.95 Sale $129 


Save on Open Hearth accessories: 
Accent lamp reg. $49.99 Sale $39.99 


Rustique bedspread 


(bunk size) reg. $29.99 Sale $24.99 
Rustique drapery 
(50 in. x 84 in.) reg.$19.99 Sale $17.99 


(Other bedspread and drapery sizes also on sale.) 
Prices and dates may vary in Alaska and Hawaii. 


Sears Open Hearth Country Home. 


ony | Sears 


©Sears. Roebuck and Co. 1978 





Come inside and save 
on Sears Danberry bedroom. 
porepe od just $24.99 full, $21.99 twin. 
eet just $3.99 full, $2.99 twin. 


Danberry’s blue or rose florals grace Perma-Prest” 


muslin sheets of 50% cotton and 50% polyester. Bed- 
spreads, fluffy comforters and fresh, airy curtains, too. 


It’s all available in most larger Sears retail stores. 


Save on Sears Danberry bedroom: 








Full bedspread reg. $29.99 
Twin bedspread____—————srreg. $26.99 
Filiehect eg $4.49 
Twin sheet _ 2 eee pea. hae 
Full comforter. _reg. $26.99 
Twin comforter. reg. $21.99 
Fashion curtain 

(68 in.x24in,) == reg. $ 5.99 


Sale $24.99 
Sale $21.99 
Sale $ 3.99 
Sale $ 2.99 
Sale $22.99 
Sale $19.99 


Sale $ 4.99 
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Priscilla curtain (little or no ironing) | 
(100 in. x 81 in.) reg. $19.99 Sale $17.99} 
Semi-sheer rod pocket panel 1 


(40 in. x 84 in.) reg. $ 5.99 Sale $ 4.99)} 


atte sae 





Save on Open Hearth rugs: 
Georgetown rugs (all five sizes on sale) 


42 in. x 70 in. reg. $34.99 Sale $29: 
Prices and dates may vary in Alaska and Hawaii. é 


Sears Open Hearth Country Home. | 
Only at | 
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continued from page 40 


t to swallow and bought baby food 
at. She thought of going to her doc- 
but he knew all the widows and she 
ded the gossip. She dreamed about 
dge who forbade John to return. 

hn called on a very hot, humid day. 
tried to tell him about the judge. He 
rrupted in a voice she had never 
d him use: “The idea of a judge 
ing between us comes right out of 
r childish desire to be married to 
” He hung up. 

he feared he would not return, would 
call. But he did. The second month 
almost over when she heard his 
e, guarded. “I kept dreaming about 
r return,” she said. “Save your 
ams, write them down,” he said. “Just 
*t use me as your analyst.” His voice 
her off. She might have been a dead 
b some tree surgeon had sawed away. 












































n the first Sunday of the third month 
woke very late. Crossing the thresh- 
of her bedroom into her library, she 
out a cry. There he was, all rumpled, 
ep in her chair, Her voice wakened 
. He looked startled, as if he did not 
gnize her. She ran to him. Falling 
her knees, she stroked the hand that 
g over the chair’s arm. “You're here.” 
e rose from his chair, shook himself, 
Iked to the window. “How much 


ed, she tried to find order in a rush 
words: “Oh, John, what is it?” 
‘What is it?” he mocked her trem- 
g question. “I need forty thousand 
lars. Didn’t your husband leave you 
st fund?” When he turned toward 
r, she saw on his face a look of unmis- 
able panic. 
She had no large fund of any kind, 
thing but an income, barely enough 
keep her going. “I cannot touch the 
incipal.” She suddenly felt isolated; 
is was not the confident, articulate 
phisticate she had known. Was he real- 
| threatened, and if so, by what, by 
om? “If it’s only money,” she ex- 
oded, “there’s my mother’s ruby.” 
“Rubies?” He seemed to draw strength 
m the word. He walked to the desk 
id drew out a pad, He began to make 
nes on the paper. “It’s the Foundation.” 
o one had ever looked at the accounts 
efore, but now, because someone in 
cones was investigating private foun- 
tions, they had taken the books away 
or auditing. 
| She remembered his telling her he 
‘ever let anyone see the books. She in- 
'sted he explain, although she hesitated, 
»arful, dreading his reply; did she real- 
7 want the truth? 
| “The one Glidden sister is vicious. She 


j 


will enjoy firing me. The other is kind 
but puritanical. She will let the law de- 
cide what happens to me.” 

“What law,” she asked. “Did you 
steal?” The awful question struck the 
air like lightning, the room quivered. 

He never stole; he had merely bor- 
rowed the money. “With your help I will 
pay it back.” 

She shook her head. She reached for 
pity but felt only an incomprehensible 
anguish; why had she let herself be de- 
ceived? She had never made believe she 
was wealthy. Or had she unconsciously 
behaved with an air of assurance that 
suggested money? 

He was still explaining, drawing lines, 
making boxes on the pad. He seemed to 
have forgotten what he had told her, he 
kept turning the story round and round 
as if he might have missed a chance to 
vindicate himself. 

When she could bear it no longer she 
went to get the ruby ring. “See, it is 
crowned with small diamonds. My moth- 
er had it reset when I married Harry. 
There was a larger diamond,’—she 
paused, “but the diamond was sold when 
my father was having a rough go.” 
She rescued her unfinished sentence by 
handing him the jewel. He took it rev- 
erently, turning it toward the light and, 
holding it, kissed the stone. He forced a 
smile as he gave her back the ring. 
Would she really part with it? He tried 
to make it sound impersonal but failed. 
How much did she think it was worth? 

She winced; several thousand dollars, 
she thought, perhaps more. She would 
take it to her jeweler in the morning. 
She knew that her manner of speaking 
was cruel. He had turned away from her, 
his back to the room, so she could not 
see his face. 

For no apparent reason he began to 
talk about his wife: she had scrubbed 
floors; he had lied, she had been a 
chambermaid. He repeated himself, 
grew more and more confused. Finally 
Sally ordered him to stop. She was 
shocked at her realization of what she 
owed him. He had taught her a great 
deal: she had been a willing dupe. He 
had showed her how little she knew of 
infatuation, how sheltered, how de- 
pendent she had been. 

“John,” she addressed him harshly, 
“my husband and I never expected to be 
rich. We were too busy enjoying life, 
vigorously perhaps, but with trust in 
each other.” He was silent. He had lost 
her, but more important, he had lost his 
self-respect. She led him back upstairs to 
the couch, took off his shoes and put a 
pillow under his head. She covered him 
with a blanket. She understood his am- 
bition but wondered at his feeling of 
inferiority; others had been poor and 
succeeded. Why had this man been hob- 
bled for life? 

On Monday morning he was still 
asleep when she tiptoed out. She knew 


the jeweler, so she pretended that she 
might want to trade the ruby for a brace- 
let. “What is it worth?” she asked in 
what she hoped was the offhand manner 
of a well-to-do woman. He took it away 
and when he came back looked at her 
sympathetically. “I put it under all the 
testing lights. It’s synthetic. Perhaps you 
didn’t know.” 

John was awake and in the kitchen 
having coffee when she returned. She 
told him about the ring. She had made 
a scene at the jeweler’s. My father would 
never, she stormed, have given my moth- 
er anything fake. Never! John put both 
hands to his head: “You of all people, 
your father, your mother, dealt in fakes.” 
He tried to control his accusations. 

Not her father, she corrected him, but 
her mother. She remembered the fuss 
over the expenses of her wedding. Her 
mother must have traded the ring to pay 
the musicians. “Leaving the jeweler, it 
all came flooding back. My father was 
having one of his low spells. Ironic, isn’t 
it, that both you and the ruby should 
turn out to be synthetic.” 

He protested; his hands might have 
been pleading with an imaginary judge. 
“My emotions, my feelings, my love for 
you are real. You are the only genuine 
thing in my life.” 

“Were,” she spoke gently. She urged 
him to take the ring; he might someday 
give it to his oldest daughter. “The tiny 
diamonds are real.” Seeing him hesitate, 
she put it into his hand. 

There was little left to say. He tried 
to smile. Illicit relationships, she decid- 
ed, had no kinship with the conventional 
ceremonies of life. He would try his best 
with the puritanical Miss Gliddens, he 
would work day and night. He stumbled 
towards her, held her close for a mo- 
ment, then ran down the stairs. 


She went to her room and sat at her 
dressing table. She was too unstrung to 
weep. “I was right,” she told the mirror, 
“loneliness does put one in jeopardy.” 
But loneliness, she resolved, was prefer- 
able to a man whom her husband might 
have described as a manipulator. Harry 
would have said: “Never lower your 
standards.” 

John wrote to her. There was to be a 
trial. His children knew everything; 
they spoke tenderly of their father who 
loved them too much. 

She tore the letter into bits and threw 
the pieces out the picture window as if 
she were scattering his ashes. 

When the rich widow came to call, 
she remarked on how thin Sally was. 
The widows were worried. She never 
answered calls. “Buy some new clothes. 
Come back to lunch. We miss you.” 

That afternoon she wrote to her son: 
“Now that I have lost weight, I may 
take you up on a contribution for a new 
wardrobe.” Life was still waiting to be 
enjoyed. End 
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THE JOURNAL HOME GARDENER 


Bringing 
colorful tulips, 
daffodils and 
other bulbs 
into winter 
bloom indoors 
is easy. 
Here are the 
steps. By | 
John James 


hat a beautiful sight. What extravagance! A 
W pot of red tulips, yellow daffodils, blue hy- 

acinths blooming freely indoors while winter 
rages outside. Forcing blubs into this off-season flowering 
is nothing new, but it’s surprising how few people realize 
how easy it is to do. Here are steps, outlined for us by 
plant expert John James, for raising your own out-of- 
season daffodils, hyacinths, lilies of the valley and tulips. 


DAFFODIL, NARCISSUS, JONQUIL 
Us: considered harbingers of spring, daffodils 


can be forced easily indoors. They can even be 
forced as early as Christmas if you so desire. 

For Christmas, King Alfred is the variety we usually 
use. Only the largest precooled bulbs can be used for 
this early forcing. These are available in late September 
and early October. Plant immediately. Set the bulbs in 
deep flats or pots of light garden soil and peat. Bulbs 
may touch in flats. In pots, space three in a 5-inch pot 
and four or five in a 6-inch pot. The top of the bulb 
should be 1 inch below the surface of the soil. Water 
thoroughly. 

Place the flats or pots in a dark, 45° to 50°F. location 
—in a storage cooler or a cellar or outdoors under wet 
straw. 

On December 1, check growth of bulbs, If there is an 
inch of shoot showing, the bulbs can be forced for Christ- 
mas. Bring these into a 60°F. area. Water freely with 


water at room temperature. Shade with cheesecloth until 
the light sprouts turn green. Then give them full sunlight. 

On December 5, bring in the bulbs with 1-inch growth 
for forcing for New Year's. : 

From December 10 on, bring in the remainder of the 
bulbs for January blooming. 

For midwinter flowering, precooled bulbs are no long- 
er necessary. A number of other varieties can be used be- 
sides King Alfred. Plant and handle these as you would 
the early precooled bulbs, potting in October and keep- 
ing the pots cool at 45° to 50°F, temperatures to allow 
them to set roots. :; 

After December 15, these midwinter pots may be 
brought indoors anytime there is at least a 1-inch shoot. 
The rule is: For the flowering date you want, allow five 
to six weeks at 55°F. growing temperature. Allow four 
weeks if you are going to grow at 60° to 65°. 

Around March and April, Eastertime, the problem is 
not one of forcing but of holding the bulbs back. Almost 
any variety can be forced. Taken out of their cool 45° to 
50° storage, they bloom in ten to 14 days. Your efforts 
must be directed to keeping the storage bulbs as dark and 
as cool as you possibly can. Pot as late as you can. And 
make sure they are well covered with straw to prevent 
temperature variations, There is an exception in the 
Narcissus group to the need for cold storage to form 
roots. It is the paper white narcissus. Bulbs may be 
planted in soil or pebbles or water, and (continued) 


Copyright © 1977 by John James. From the book ‘‘Flowers When You Want Them, A Grower's Guide to Out-of-Season Bloom,’’ by John James. Reprinted by permis- 


sion of Hawthorn Books, Inc. Photograph by Walter Chandoha. 
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BULBS 


they flower easily for Christmas or any 
time from November to April. Plant 
) bulbs six weeks prior to the time you 
want them to bloom in winter. In the 
spring, use bulbs that you have kept cool 
to prevent sprouting. These bulbs will 
set roots, grow leaves and flower in three 
weeks. It is an excellent bulb for a child 
0 grow, and it is also ideal for classroom 
emonstration. 

All members of the Narcissus group, 
vhether grown in pots or in flats for cut 
Mowers, should be kept well watered. 
hey may be given a light feeding of di- 
luted fertilizer, but this is not essential. 
After blooming, the bulbs can be 
outdoors for next-spring blooms. Keep 
vatering as long as leaves stay green, or 
let the rain do it outdoors. When the 
leaves have dried, remove the bulbs and 
plant them in your garden, or hold them 
n a dry shelf and plant them in the fall. 
IDo not use them again for forcing. Let 
hem herald spring’s arrival outdoors. 


HYACINTH 


For Christmas blooms, only the large 
bulbs can be used for forcing. These 
bulbs must be specially prepared by be- 
ing stored at 80°F. after digging. These 
prepared, early-forcing bulbs are avail- 


INDOORS 


continued 





able in September and October, and they 
should be planted immediately. 

Plant one bulb in a 4-inch pot, two in 
a 5-inch pot, or three in a 6-inch pot. Use 
porous, sandy loam. The top of the bulb 
should be about % inch below the surface 
of the soil. Water. Store outdoors in the 
coldest place you can find, and cover 
with straw. If a cold cellar or cold stor- 
age is available, store at 45° to 50°. 

About November 30, the pots should 
be moved to a dark, warm, 70°F. loca- 
tion. The plant will grow rapidly, but the 
leaves will be light-colored. When leaves 
are eight inches tall, the potted plants 
should be moved to a light area to dark- 
en leaf color. The temperature should be 
reduced to 50°F. to harden the plant 
and retard flowering until wanted. 

For January-February flowering, it is 
not necessary to use prepared bulbs. Pot 
in the fall, water and store outside in a 
cool location covered with straw. Bring 
the pots into a warm area on December 
15 to 20—or 25 to 28 days before you 
want them to bloom. Grow at 60°F. If 
flowers are slow to form, or if you want 
them to bloom sooner, increase the grow- 
ing temperature. Decreasing the tem- 
perature will retard them. 

For Easter, hyacinths force so easily 
that it is difficut to hold them if Easter is 
late. Slow-blooming varieties—Nimrod 
and Bismarck—are used for delayed 
bloom. Prepared bulbs are not necessary. 


Pot in late fall, and hold outdoors in the 
cold, keeping them well covered with 
straw. Bring in the plants as wanted— 
about three to four weeks before Easter 
or, for a succession of blooms, every two 
weeks starting January 15 and continu- 
ing through February 15. Grow at 60°F. 
When plants are in bud, a slightly higher 
temperature will speed them up, and a 
lower temperature will retard them. 

For varieties that produce heavy 
spikes, staking and ties are necessary. 

Hyacinths can also be forced in peb- 
bles and water. Some gardeners hold out 
a bulb from fall garden planting to force 
in this way on the kitchen windowsill. 

After forced blooming, it is usually 
best to discard the bulbs. 


LILY OF THE VALLEY 





These tiny, fragrant white bells are 
grown from pips or crowns. When forced 
indoors, they are useful as cut flowers 
and as pot plants. 

Pips are generally imported from Hol- 
land, Germany or France. For early 
forcing, they are dug in September and 
October and stored for two months at 
below freezing temperatures. About the 
first of December, or anytime thereafter, 
the pips are ready to be forced. 

For flowers when you want them, sim- 
ply plant the pips 20 days prior to the 
date you want them. 

(continued on page 184) 
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ur society tells us what husbands 
Oo and wives are supposed to be 
and do for each other. We know what 
traditional obligations bind parents and 
children. But there is still one vast and 
important area of human living that 
remains undefined—friendship, 

Most of us want and need good 
friends. We search for an extension of, 
or even a replacement for, family sup- 
port. We crave the bond of absolute 
trust. We year for someone we can 
call in the middle of the night when 
were in trouble. But it isn’t always easy 
to achieve and sustain those relation- 
ships; there are no strict rules for how 
to make—and keep a friend. 

The paradoxes of friendship are pro- 
found. We spill our most intimate 
secrets to a stranger in the next airplane 
seat, and we ignore the death of a col- 
lege roommate’s child, because we don’t 
know how to reestablish the old in- 
timacy, For months, we dread seeing a 
friend, then, when we're reunited, we 
can’t understand why we waited so 
long. An old friend calls because she’s 
in trouble, and we find we no longer 
have the strength or desire to help her. 
A new friend calls, and we offer to do 
anything she asks. 

It’s been said that “the only way to 
have a friend is to be one.” Does that 
mean we tell our friend that her new 
man is unworthy of her, that her 
clothes are all wrong, that her prej- 
udices constantly annoy us? Do good 
friends check in every day, every week, 
or once a month? Do friends lend each 
other money, or cars, or clothes? Does 
being a good friend mean that we can 
expect constant, unqualified under- 
standing and honesty? 

There are no friendship clinics to 
help us explore and resolve the dilem- 
mas of friendship. In fact, only a hand- 
ful of human-relations professionals 
have even studied the phenomenon of 


HOW 
GOODA 
dt 
ARE YOU? 


Do you tell a friend 
the truth even when it might 
hurt her? Even when it 
might hurt you? We don’t 
have the answers, but 
we do have something more 
important—the questions. 
By Sally Wendkos Olds 


nA 
friendship, though it is as old as hu- 
mankind’s decision to live in groups. 
For the most part, then, we have to 
puzzle out our own solutions. 

The following dilemmas are based 
on actual situations involving real peo- 
ple. You might want to read these 
vignettes together with a close friend 
and then discuss the possible courses of 
action for each one. There are no right 
or wrong answers. Every relationship 
and every situation is unique. A person 
faced with a troubling quandary must 
consider her own private feelings and 
those of her friend, the implications of 
her actions on all the people involved 
and the depth of the attachment, Then 
she can act accordingly. 

To find out how the real-life person 
involved in each dilemma actually re- 
solved it, turn to page 66. 

But what about you? What would 
you have done? 


DILEMMA #1 


Your closest friend, Anne, went 
through a bitter divorce a year ago. 
You haven't seen her ex-husband, Ben, 
since he and Anne split up. Because 
Ben and your husband are still friends, 
you are invited to Ben’s wedding. (He’s 
marrying a woman he has met after his 
divorce.) Your husband wants you to 
go, Do you: 

A. go and hope Anne doesrt find out? 

B. ask your husband to attend the 
wedding alone while you spend the 
day with Anne? 










































C. ask Anne what she wants you to do 
and abide by her wishes? 
D. tell Anne ahead of time that you 


plan to go even though you think 


she will feel betrayed? 
E. tell your husband you won't go and 
ask him not to as well? 


DILEMMA #2 


Your 14-year-old daughter has told 
you, in confidence, about a rumor that 
a classmate, Heidi, is selling small 
amounts of marijuana -to other teen- 
agers. Heidi is the daughter of your 
closest friend, Gwen. Do you: 

A. not say anything so as not to violate 
your daughter's confidence? 

B. not say anything because you feel 
that Heidi's activities are not your 
concern—and besides, it’s just a 
rumor? 

C. explain to your daughter that you 
must tell Gwen but you won't re- 
veal where you heard the rumor— 
and then tell Gwen? 

D. speak to Heidi herself and warn her 
about the risks she is taking, legal 
and otherwise? 


DILEMMA #3 


Your friend, Diana, has been secure- 
ly married for ten years to Ed, a decent 
but unexciting man, She has just be- 
come involved with someone else. He 
fascinates her, but she’s sure she would 
never leave Ed for him. She has asked 
you to say, if asked, that she was with 
you when, in fact, she was with her 
lover. Do you: 

A. agree to cover up for her simply 
because she is your friend? 

B. explain that you arent judging her, 
but you are uncomfortable with 
the idea of adultery and you don't 
want to become involved at all? 

C. tell her that you could (continued) 
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New National Smoker Study: 





MERIT 


Filter 


High tar smokers report low tar MERIT 
delivers flavor of leading high tar brands 


Are the toughest “critics” of low tar cigarettes 
satisfied with the taste of MERIT vs. leading high 
tar brands? 

Read the results from a new nationwide research 


effort. 
Results Confirm Breakthrough 


Confirmed: Majority of high tar smokers rate 
MERIT taste equal to—or better than —leading high 
tar cigarettes tested! Cigarettes having up to twice 
the tar. 

Confirmed: Majority of high tar smokers confirm 
taste satisfaction of low tar MERIT. 

And in detailed interviews conducted among 
current MERIT smokers? 

Confirmed: 85% of MERIT smokers say it was an 
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“easy switch” from high tar brands. 

Confirmed: Overwhelming majority of MERIT 
smokers say their former high tar brands weren't 
missed! 

Confirmed: 9 out of 10 MERIT smokers not con- 
sidering other brands. 

First Major Alternative To High Tar Smoking 
MERIT has proven conclusively that it not only 
delivers the flavor of high tar brands —but continues 

to satisfy! 

This ability to satisfy over long periods of time 
could be the most important evidence to date that 
MERIT is what it claims to be: The first major 
alternative for high tar smokers. © Philip Morris Inc. 1978 
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HOW GOOD A 
FRIEND ARE YOU? 


continue 


never look Ed in the face again if 
you lied for her? 

D. tell her you think she is imposing on 
your friendship by asking you to lie 
for her, when you don't even lie 
about things in your own life? 

E. explain that because you love her you 
won't lie for her, that you feel what 
she is doing is risky, and advise her 
to seek counseling? 


DILEMMA +4 
Last year, your good friend, Nina, a 

serious sculptor, suggested that you en- 

roll in the class she had been taking for 
several years with a renowned local 
artist. You enjoyed the class enormously. 

This year both you and Nina were late 

in signing up and the two of you were 

told that the class was filled. You call the 
teacher to ask whether he can possibly 
make room for you and Nina, but he 
tells you he can take only one of you. 

Do you: 

A. take the opening yourself since you 
took the initiative in making the 
phone call? 

B. tell him to enroll Nina since she is 
more serious about her art than you 
are and she got you into the class in 
the first place? 

. call Nina and offer her the place? 

. explain the situation to Nina and re- 
solve the dilemma together? 


ya 


DILEMMA #5 
Your closest friend’s only daughter, 

Robin, has just been swept up in a whirl- 
wind romance and has set her wedding 
for a month away. When your friend, 
Suzanne, invites you to the wedding, an 
intimate celebration limited to family 
and a few close friends, you tell her with 
regret that you have already accepted a 
dinner invitation for that evening from 
the Millers. Dan Miller is a business as- 
sociate as well as a friend of your hus- 
band’s. Suzanne asks you to change the 
dinner date. Do you: 

A. call Victoria Miller, explain the situ- 
ation to her, and ask whether you 
can have a raincheck? 

B. goto Robin’s wedding ceremony, but 
instead of staying for the reception, 
arrive a little late at the Millers 
party? 

C. tell Suzanne that while you're thrilled 
for Robin and would love to be at 
her wedding, you don't feel you can 
gracefully get out of your other ob- 
ligation without offending the 
Millers? 


DILEMMA #6 
You have just leamed that Ken, the 
husband of your closest friend, Julie, 
definitely has been seeing other women. 


6& 


Ken has recently become so blatant that 

his activities are a subject of gossip. Yet 

you are convinced that Julie knows 
nothing about it, Do you: 

A. tell Julie so she can deal with the 
problem? 

B. tell Ken that he owes it to Julie to 
admit his infidelities to her and urge 
him to seek marriage counseling? 

C. send an anonymous note to Julie so 
she'll know what is happening but 
won't be embarrassed by hearing it 
from you? 

D. say nothing to either one because it’s 
none of your business? 


DILEMMA +7 
You owe your job to Ursula. She sug- 

gested that you apply for an open posi- 
tion in the department next to hers, and 
personally recommended you to the de- 
partment head. Now, two years later, 
you are at a higher level than Ursula, 
partly because she has been leading a 
militant committee to upgrade the status 
of women employees. You lear of a 
good job in your department that is 
opening up and you feel obligated to re- 
turn Ursula’s favor. But major efforts in 
her behalf may jeopardize your own 
position. Do you: 

A. tell Ursula confidentially about the 
upcoming job opening and encour- 
age her to apply for it directly, with- 
out getting more involved yourself? 

B. say nothing? 

C. point out Ursula’s qualifications to 
your department head in a low-key 
way? 

D. extend yourself as far on Ursula’s be- 
half as she did on yours, even though 
your own job might be at stake? 


DILEMMA #8 
Wendy’s father, to whom she was ex- 

tremely close, has just died suddenly. 
Even though Wendy is your best friend, 
she has asked her husband to call you 
and tell you that she’d rather you didn’t 
come to the funeral because she is afraid 
that seeing you will make her lose her 
composure. Do you: 

A. go anyway, feeling that Wendy is 
too distraught now to be thinking 
straight and that later on she might 
regret that you weren't with her at a 
time of crisis? 

B. stay away from the funeral but go to 
Wendy's house to prepare for the 
family’s return after the service? 

C. stay away until you feel Wendy can 
deal with seeing you, but keep in 
touch with her or her husband by 
phone? 


DILEMMA #9 
Three months ago Barbara’s husband 
left her, You rallied to her side and 
listened to her talk for hours at a time 
about her anger, fear and sadness. Now, 
three months later, she is still calling you 
every day. Afterwards you feel so de- 


pressed and drained that your own 

family relationships are suffering. You'd — 

rather talk to her less often, but you — 
don’t want to let down a friend in need, — 

Do you: 

A. continue to listen to her as often and — 
as long as she needs you to, realizing — 
that this crisis period won’t go on — 
forever? 

B. tell her “I love you very much but 
you have to pull yourself together or 
youll drag me down, too”? 

C. tell her that as much as you love her, 
you are not equipped to give her the 
kind of help she needs at a time like 
this and urge her to get professional 
counseling? 


DILEMMA #10 

You have made a date with your 
friend, Debbie, to see a movie. The after- 
noon of your date, you receive a call 
from Greg, an appealing man you re- 
cently met at a party. He has just been 
given two tickets for this evening’s per- 
formance of a hit play and he invites you 
to go with him to the play and to dinner 
afterwards. Do you: 

A. accept Greg’s invitation, since you 
and Debbie have an understanding 
that any dates between you will 
automatically be canceled if either of 
you is asked out by a man? 

B. ask Greg whether fe could get a 
ticket for Debbie, too? 

C. refuse Greg’s invitation with regret, 
piqueing his interest by letting him 
think you are going out with another 
man? 

D. explain to Greg that’ you have a prior 
commitment but that you would real- 
ly like to see him—and pin him down 
to another date? 


WHAT THEY -DID 
Here are the solutions chosen by the 


real-life women who were involved in 
the above dilemmas: 


#1: Carol chose solution (d). She went 
to Ben’s wedding. t 

“T felt secure enough in my friendship 
with Anne to know that it wouldn’t fall 
apart over this issue. The one thing that 
could have come between us though, 
would have been dishonesty. I never 
considered going to the wedding with- 
out telling Anne. She probably would 
have found out anyway, and I don’t be- 
lieve in going behind a friend’s back,” 
says Carol. 

Carol went to Anne and told her she 
was planning to go to the wedding. At 
first Anne was angry, feeling that Carol 
was betraying her, but then she realized 
that Carol didn’t have to prove her 
loyalty by choosing sides. 





#2: Eileen chose solution (c). She told 
Gwen the rumor about Heidi. 

“I thought about the possible con- 
sequences of 14-year-old (continued) 
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HOW GOOD A 
FRIEND ARE YOU? 


continued 


Heidi getting involved in an illegal activ- 


ity with unsavory characters, and I de- 
cided I would never be able to forgive 
myself if Heidi got into really serious 
trouble Jater and I had never said any- 
thing that could have alerted her par- 
ents,” she says. “I explained my feelings 
to my daughter.” 

Eileen set up a lunch date with Gwen, 
during which she asked her, “If some- 
body heard a rumor about your daugh- 
ter doing something that might get her 
into trouble, would you want to know?” 
When Gwen said she would, Eileen told 
her what she had heard, emphasizing 
that it had been only a rumor but that 
she felt duty-bound to alert Gwen to the 
possibility that Heidi might need some 
help. 


#3: Fern chose (e). She told Diana she 
would not cover up for her. 

“T knew that by refusing what Diana 
asked, and by coming on strong to get 
her to talk to a professional counselor, I 
was running the risk of alienating her. 
But I cared enough about my friend to 
chance losing our friendship,” says Fern. 
“Which, in fact, did happen, For months 
Diana hasn’t spoken to me.-She did go 
on seeing this man and she and Ed al- 
most broke up over it. I’m hoping that 
someday we'll be friends again.” 


#4: Marilyn chose (d). She _ tele- 
phoned Nina so they could meet to re- 
solve the problem together. 

“I was dying to sign up for that class 
on the spot, but I didn’t feel right doing 
that to Nina. On the other hand, I felt 
I deserved credit for taking the initiative 
and making the call,” says Marilyn. “Be- 
sides, I knew we had been equally guilty 
because we were late in making the ap- 
plication. 

“I called Nina, we talked it over, and 
we finally decided to toss a coin. She 
won. I took a class with somebody else 
who isn’t as good a teacher or as exciting, 
and both of us are making sure to send 
our money in early for next year. And I 
feel good because I’m sure I did the 
right thing.” 


#5: Pat chose (c). She kept her dinner 
date with the Millers. 

“T really hated to miss Robin’s wed- 
ding,” she says, “but I felt I had an 
obligation not only to Victoria Miller but 
also to my husband. And trying to get 
to both places wouldn’t please anybody. 
So I went to the Millers. I went a little 


overboard on Robin’s wedding present, 
and I invited both Robin and Suzanne 
to come to dinner with their husbands as 


soon as Robin got back from her honey- 
moon, 


gogo 


“T know there’s still a lingering feeling 
on Suzanne’s part that I should have 
come to Robin’s wedding no matter 
what, but I’m sure that our friendship 
will weather this crisis, just as it has 
weathered a few others through the 
years.” ; 


+6: Lois chose (a). She told Julie that 
Ken had been unfaithful. 

“If I could do it all over again, though, 
I would keep my mouth shut,” says Lois 
now. “The minute I saw Julie’s face, I 
knew I had made a mistake. I could tell 
that she already knew about Ken’s affairs 
and was trying to deal with the situation 
as well as she could, 

“T embarrassed my friend, and things 
haven’t been the same between us since. 
Now that Julie knows that I know about 
her problems with Ken, there’s an awk- 
wardness between us, a barrier. We 
don’t talk about it, but we both know it 
is there.” 


#7: Tina chose (a) and (c). She told 
Ursula about the job opening and briefly 
mentioned Ursula’s qualifications to her 
department head. 

“T felt cowardly not going gung-ho 
all the way, as Ursula did for me,” says 
Tina, somewhat abashedly, “But the 
climate was different then and Ursula 
had been in a stronger position than I 
am now. I figured it wouldn't help either 
of us if I were in as much disfavor as she 
is these days. Then I couldn’t do any- 
thing to help her. 

“If need be, I would lay down my life 
for Ursula, but I couldn’t see giving up 
a perfectly good job when that wouldn’t 
help either one of us.” 


#8: Alison chose (a). She went to the 
funeral. 

“I was sure that no matter how hard 
it would be for Wendy to see me at the 
funeral, she would be glad I had come,” 
says Alison, adding, “And that’s how it 
turned out.” 

Wendy did break down when Alison 
came in, but instead of being angry, she 
put her arms around her friend and 
sobbed. “I would have felt terrible after- 
wards if I hadn't been with Wendy 
then,” says Alison. “Sometimes you just 
have to trust your intuition—how well 
you know your friend and how well you 
know yourself.” 


+9: Cheryl chose (b). She told Barbara 
that she had cried and fumed long 
enough and it was time for her to deal 
with her life as it was, not as she wanted 
it to be. 

“IT was tough,” says Cheryl, “but for 
both our sakes I had to be. I couldn’t 
take any more, It was either speak up or 
forget the friendship. And I didn’t want 
to beat around the bush and avoid talk- 
ing to Barbara the way some of her other 
friends had done. I came right out and 


. drop me every time a man calls—and I 

















told her that if she kept this up sh 
wouldn't find anyone to listen to her. 
“Whatever I said, it worked, becaus 
she stopped bemoaning her fate all th 
time and she was able to go back to talk 
ing about other things in life besides th 
break-up of her marriage and all th 
problems connected with it.” 


#10: Ellen chose (d). She kept he 
date with Debbie and countered Greg’ 
invitation with one of her own for suppe 
at her place the following week. 

“IT used to have agreements with m 
women friends that our plans with eac 
other didn’t count if a man called,” say 
Ellen, “until I realized that men usuall 
come into my life and go out again, whil 
my women friends are there to pick up 
the pieces after the man is long gone. 

“Besides, I just don’t like the whole 
idea that being with a woman friend is 
only worthwhile until something better 
comes along. I have my own interest at 
heart, really. I wouldn’t want a friend to 


wouldn’t want Greg or any man to think 
that I’m the kind of person who can’t be 
counted on.” 


Honest communication 


Often when a problem arises between 
friends, it is not so much what we do as 
the way we do it. If we feel we must do 
something that might hurt or disappoint 
a friend, we can soften our decision by 
letting our friend know that we under- 
stand and care about her feelings. 
Honest communication, offered in a 
spirit of loving friehdship, .can often 
make a seemingly insurmountable prob- 
lem melt away. 

Many people feel that lying to our 
friends, going behind their backs, con- 
cealing our thoughts and actions from 
them are unforgivable sins. Yet in a 
friendship, as in any other intimate re- 
lationship, saying less can sometimes 
mean more. 

We needn't tell the whole truth when 
to do so may embracé words so angry 
they will hang forever in the air between 
us. We needn't be so committed to com- 
plete honesty that we pass along every 
rumor, every unkind comment, every un- 
solicited opinion. 

It is often hard to know when to 
speak, when to remain silent, when to 
choose one course of action over an- 
other. In times of doubt, it is usually best 
not to act too quickly. Sometimes you 
can tentatively explore an issue with a 
friend before you take definite action. 

If your friendship does fall victim to 
your decision, the rift may not be final. 
When both people care about their bond 
—and when at least one is willing to take 
the first step toward reconciliation—the 
damage can often be repaired. For 
friendships are valued treasures in our 
lives, and few of us lightly give up our 
precious possessions. End 


| 
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David Hartman, Mike Douglas, Phil Donahue: Every day they come into the lives of 
more than nine million women. Here and on the next page is a glimpse into their 
lives—and a look at what women have taught TV’s top men about living and loving. 


David & | 


Maureen 
Hartman 


“Il guess you’d 
Say,’’ says 
David, ‘‘that 
my wife is 
pretty re- 
sponsible for 
my essentially 


together self.’’ 


By Alan Ebert | 


“People will groan when they read this, it’s so darn 
comy—but . . . David and I discovered early in our rela- 
tionship that we both have this need of life—not just for 
us and ours but for all people.” 

Maureen Downey Hartman is not an environmentalist, 
a politician or a missionary. She’s a former television pro- 
ducer and the wife of television’s Good Morning America 
host David Hartman. But she means what she says. 

“Tt does seem corny,” says David, “but Maureen and 
I each want to make our lives count.” 

If you believe such statements, you are probably in the 
majority of television viewers today. Once people see him 
on the show, they believe that David Hartman is a genu- 
inely nice and caring man, He means what he says. 

“You can’t fool a TV audience for very long,” says 
Maureen. “Soon enough they spot a phony. But people 
watch David because what they see is real, David is ex- 
actly the same off-camera as he is on. What people sense 
about my husband is true. He is a very secure person. 
And yet, he is very vulnerable, too. He’s one of the few 
men I know who is not afraid to show his feelings.” 

Since David Hartman’s debut in November 1975, 
Good Morning America has posed the first threat ever to 
the Today show’s secure ratings, Although David insists 


that his show’s success is a group effort, in truth, surveys 
show that viewers react to his own “towering presence.” 
At 6’5”, 215 pounds, the 43-year-old host with the wide, 
easy grin is a security blanket under which a waking na- 
tion can huddle when the morning news is bad and the 
weather bleak. 

“You have to admit that being with David Hartman is 
a pretty good way to start the day,” says Maureen Hart- 
man, with a smile. Her husband is waltzing around the 
living room with Sean, their three-year-old. 

After exchanging one armful of son for another (Brian 
has just had his first birthday), David tries to explain 
what’s behind the mutual admiration he and Maureen 
have. “I think we sensed something special about each 
other from the very beginning,” he says. “I wasn’t look- 
ing for a wife at the time, but from my first date with 
Maureen, I knew she was someone I could marry.” 

Both blond, blue-eyed, well-scrubbed and wholesome- 
ly handsome, David and Maureen also mirror each other 
in temperament, Theyre warm, direct, real people. 

When they met in 1970, he was “well established and 
very happy as a single.” “Definitely a women’s libber,” 
as she herself insists. Ms. Maureen Downey was not so 
interested in settling down either. It was only after four 
years of relaxed, unhurried “courting,” that they decided 
to take the final step. 

“With Maureen,” says David, “my terrific life felt even 
more terrific. And although I liked being alone, I liked 
being with her even more. Maureen made everything 
feel better. She was the one... the only person with 
whom I wanted to share my life.” 

“T liked David immediately,” Maureen remembers. “I 
liked the way he shook hands and greeted people on 
the Virginia Graham Show, which is where I was work- 
ing. I had graduated from a production assistant to being 
the associate producer of the show.” 

“And all these years I thought it was my body that 
grabbed you,” says David, chuckling at her mention of 
his winning handshake. 

“Most celebrities were very involved with themselves 
when they came to do the show,” Maureen says. “But 
David went around introducing himself, drawing people 
out and engaging them in conversation. I was very taken 


with his warmth.” (continued on page 72) 
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EDA DIDDY NBS 3 THE MEN WHO LOVE WOMEN 


Mike & = 


Genevieve — 
Douglas 


“I don’t want 
to run Mike’s 
life,’’ says 
Genevieve 
Douglas. 
“That would 
distract from 
our love. But I 
care about 
protecting 
him.’’ By 
Marjorie 
Rosen 


In a world where happy endings are both the on-screen 
rule and the off-screen exception, Mike and Gen Doug- 
las share a marriage that is something of a show biz 
miracle. Come to think of it, never mind Hollywood 
divorce statistics, their relationship would be a coup any- 
where, Because, after 35 years as husband and wife, 
these two are still serenely and devotedly in love—the 
kind of love built on active and joint participation in a 
life, a family and a career. Real love, that is. 

One morning, for instance, shortly after their 35th 
anniversary, Mike pays his wife the ultimate tribute. 
When asked what he’d do differently if he could relive 
his marriage all over again, he says, laughing, “I'd have 
married her two weeks earlier.” 
when you learn 


His admission seems silly, of course, 
that the two were wed when she was 17 and he 18. But 


the fact is that Mike Douglas means what he says. “When 
you love someone the way I love Gen, you don’t really 
have to work at it,” Mike says. “It comes very easy.” 

Moreover, it’s probably just this kind of sentiment that 
has carried the two of them through the rigors of a show 
business life including The Mike Douglas Show’s 17 years 
and over 4,000 programs. (It’s the longest running series 
on. television. ) 

The story of their courtship sounds like a romantic 
novel. “Not only was it love at first sight for Gen and me, 
but I also proposed to her before I even took her out,” 
Mike admits. “This is going to sound corny, but she was 
so special, so caring, so compassionate, so loving and just 
perfect in every way that I was completely taken by her.” 

It was 1943, America was in the midst of World War II 
and the teenage singer, Michael Delaney Dowd (he 
changed the Dowd to Douglas years later), son of a poor 
Chicago freight agent, was a singer at WKY radio station 
in Oklahoma City. Genevieve Purnell, than 16, beautiful, 
blond and blue-eyed, often visited her grandmother, who 
lived in the same building where the station’s offices were 
located. From time to time, the two young people shared 
the elevator. “I'd say hello, and then when Id get off the 
elevator, a have this weird feeling in my stomach: “That 
girl again!’ ” Mike recalls, 

The rest happened, true to form, just like all those 
fantasy films of the forties. Gen’s brother Charles, who 
also worked at the station, invited Mike to Christmas din- 
Mike and his mother, who’d come from Chicago for 
the holiday, both went. 

“My mother sat there 


ner. 


and (continued on page 74) 


Phil 


Donahue 
& Friends 


“As istruggle 
to grow—and 
I’m not doing 
it very fast— 
a part of me 
wants to say, 
‘Please be 
patient with 
me. I’m doing 
my best!’’’ By 
Phil Donahue 
with Harriet 
La Barre 


I first realized that something special was happening 
with women about 1964. I remember it vividly. I 
was moderating a panel show in Detroit and my 
job was to call on people from the studio audience. 
There was a woman in the fourth row, about 20 years 
old. Holding the microphone so she could speak, I said, 
“Yes, Honey?” 

“Honey?” she said. And I remember the rage on her 
face. I was very embarrassed, very certain that I'd done 
something wrong, not quite sure what. 

Suddenly I realized I didn’t know her, that to call her 
Honey was condescending. It was a familiarity that I 
shouldn’t have presumed. I was doing this sexist thing 
in front of 300 people. It was a public embarrassment. 

I also interviewed Betty Friedan around that time. 
And I felt very uncomfortable, because much of what she 
was saying about men applied to me. ~ 

I met Gloria Steinem and wasn’t too comfortable with 
her, either. She and I are the same age. But she was talk- 
ing about things that had never occurred to me. She 
talked about how kids in our culture get too much moth- 
er, not enough father, and how, in the working world, 
giant corporations have a certain sub-class of people— 
most of whom are women—who do the typing. The com- 
panies never have to worry about promoting these wom- 
en and only occasionally do they have to give them 
modest pay raises. 

I suddenly realized that the ideas those feminists were 
sharing with me were ideas I agreed with. And, many 
of the accusations they leveled were accusations T was 
guilty of. 

I stopped calling telephone operators and waitresses 
“Honey,” and started to be aware of my language—like 
calling a woman a “broad,” or a “chick.” Our language 
tells us a lot about how we feel. 

I am aware of how my own background promoted 
sexism. During 16 years of Catholic education, I seldom, 
if ever, saw women in positions of power. Jesus, the 
pastor of the parish, most of the saints and the 12 people 
who gathered at the Last Supper were all you-know- 
what. Male—that’s what. 

And I now realize how significant it is that little fifth- 
grade boys could serve Mass, while the adult nuns who 
taught them were not permitted on their altar during the 
celebration. 

The moral theology that focused on sex as sin also 
warped boys’ views about girls. (continued on page 78) 





Photograph of Genevieve and Mike Douglas by Stephen Green-Armytage 
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DAVID HARTMAN 
continued from page 69 
“Are you sure it wasn’t my body?” 
David tries again. 
“You knov Maureen 


though she has not heard her husband, 


continues as 


‘David really hasn’t changed. The quali- 


ties that attracted me then are the same 
that attract me today.’ 
‘Maureen’s handshake attracted me,” 
says David. Maureen looks amazed. 
Well, you don’t think I’m going to 


idmit it was your body, do you?” he asks 
“IL don’t 


think I’m shallow.” 


chievously. vant people to 


adds 
as all of Maureen that at 


tracted me, Yes. 


Phi both laugh and then he 
ober!) It 


she was... is beautiful. 


And she could have traded on her looks 
but didn’t. I liked that. I liked her pro- 
fessionalism. So I asked her out, even 
though I was not, I kept telling myself, 
going to get serious. I was very busy 
sowing my wild oats.” 

Yet, David’s “sowing” had a lot more 
to do with his business than it did with 
his personal life. “I was experimenting 
with work and was never really into the 
singles’ scene. I always preferred dating 
one woman at a time and was actually 
a homebody. When you're happy with 
the way you're using your creative and 
mental energies, you have less of a need 
to run around.” 

“We both knew who we were as in- 
Maureen “What we 


needed to discover was who we would 


dividuals,” says. 


be together. Since neither David 
were children at the time—I was t 
five to his thirty-six—we knew o 
spective needs. David was very up 
about his ambitions and what his 
and accomplishments meant to 
liked my work, too, and wanted 
ther it but I also knew our mat 
could not support two full-blown @¢ 
if we were to have children. I che 
be the one who would temporaril 
home. I saw assisting David in his 
and assisting my children to groy 
their own lives, as a rewarding caj 
“Had Mauren not offered to step) 
from her career, we would not hay 
children,” says David. “Quite how 
unless finances dictate it, I find it 
cult to understand parents who lea 
raising of their children to others, 
“My kids . . . well, they've put 
into perspective and added a ne 
mension to it,” David admits. “It’s p 
difficult for me to remain upset 
something at work when I get home 
a little tyke is taking his first steps? 
“T know I’ve got to avoid workit 
totally and_all-encompassingly 
could. I’ve really got to make the 
to run my career and not let it r 
But I must tell you that my work 
fulfill me. And it should, because i 
business, if you don’t feel fulfilled, # 
don’t have a rocklike grip on whd 
are and where your priorities lie, you 
be consumed. 








































Priorities clear-cut 


“T know who David Hartman ig 
insists. “My priorities are clear-cut: 
say ‘No’ to this business When I mus 
‘Yes’ to my wife and family. My 
frustration is that I cannot... yet 
says with the emphasis on the 
“spend as much time at home as Id 
the job. But I will. I do not inte 
miss out on my children’s growth.” 

On weekends, “so bone weary 
five 14-hour workdays that my emot 
run all over the place,” David still m 
time for his children. “He’s n 
grumpy and he’s always patient wit 
boys,” Maureen marvels. And, even} 
those marathon-long weekdays (W 
begin at 4:30 a.m. when he leaves 
Westchester County home to travel 
chauffeur-driven limousine to the #4 
studios in New York City), David’s¢ 
nings are reserved for his family. 

“T used to think I wanted a daugh 
someone soft and pink who would a 
into my lap and wail: “Daddy, I lost| 
teddy bear.’ But I discovered little I 
are soft, pink and also lose their te| 
bears. Maybe one day we will hay 
daughter. We think alike, and right? 
we aren't planning more children, | 
we aren't not planning either.” | 

Maureen and David think alike ab 
most things. A case in point was Day, 
decision to come to New York City 
host a sickly Good Morning (continu 
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DAVID HARTMAN 


continued 


America talk show, when all his friends 
and business associates told him he was 
“crazy.” He was an established TV ac- 
tor, having become known to the public 
in The Bold Ones and Lucas Tanner. 
To accept the Good Morning America 
position seemed risky, but David want- 
ed to take a chance. 

The only person who didn’t think he 
had lost his mind was Maureen. “Her 





MIKE DOUGLAS 


continued from page 70 
watched me look at Genevieve all night 
long,” Mike recalls. “Then, on Gen’s 
seventeenth birthday, I walked into the 
conference room where she and a WKY 
page boy she was dating were listening 
to transcriptions. I remember saying 
something to the page, “Why don’t you 
go get those new Stan Kenton transcrip- 
tions?” Anything to get him to leave. To 
this day I don’t know what made me do 
it but I looked at Gen and asked, “When 
this war is over, will you marry me?’ 
“Yes, Michael,” she answered. ‘I will.’’ 

Mike’s blue eyes twinkle. “Look, it’s 
thirty-five years later. I know that I 
didn’t make any mistake. And she didn’t 
either.” 

Yet, can Mike Douglas honestly 
ascribe anything but wild good luck to 
the success of this relationship, which 
seems to have been born of nothing more 
than an overwhelming physical attrac- 
tion between two teenagers? 

“Yes.” He can and does. “The beauty 
that struck me about Gen was what came 
from within—the loveliness of her spirit.” 

Still, how did he at 18—indeed, how 
does any boy at 18—have the maturity to 
value the qualities he sensed in Gen? “T'd 
been around a lot. I was very preco- 
cious.” Mike laughs. “It all started at an 
early age, ‘an early urge, we used to say. 
In high school I’'d sung with bands dur- 
ing summer vacations. 'd emceed on 
cruisers while I still had peach fuzz on 
my face. I'd already seen a bit of life. 
And now [ found this girl who was so 
ditferent from anyone Id ever known. 
The sudden realization that I was going 
to be drafted, and the thought of her not 
being there when I got back, spurred me 
to ask her to m: wry me. 

They were married five months later, 
after Gen’s high school graduation. Their 
life together was far from easy. Mike’s 
singing career required constant travel 
and unconventional night-owl hours. 
Work for young singers was scarce and 
the clubs he played were often sleazy 
and depressing. Then, after two years of 
marriage, to complicate matters. Gen 
gave birth to twin daughters, Christine 
and Michelle. 

“The difficulties were 


Mike says. 
74 


enormous, 


‘But even when the kids were 


gut reaction was right on the money be- 
cause she understood how I felt about 
challenge—and knew that for me, living 
means taking some risks. 

dont just enjoy my job. I love it. 
And I have a wonderful marriage to a 
woman who is bright, creative, sensitive. 
And who, | might add, is pretty respon- 
sible right now for my essentially to- 
gether self,” David says. “My children 
are sources of amazement and joy. . . 
little miracles. And I can look in the mir- 
ror and like what I see.” David con- 


small, Gen went with me all the time. 
That was something we had decided to 
do no matter what, because we felt that 
keeping the marriage together involved, 
quite simply, being together.” 

But those were gruesome years—espe- 
cially for Gen. “Having twin babies!” 
Mike says. “And she was a child herself! 
With our two infants along, we'd play 
hotels and night clubs and stay in mo- 
tels; in the winter, the snow was clear up 
to the window. And, I have to give Gen 
the credit for raising the babies. I guess 


I was a much better father when our ~ 


third daughter, Kelly, came along thir- 
teen years later.” 

When Genevieve Douglas thinks back 
to those early days, she remembers the 
strain, but she remembers the love, too. 
“Until the twins arrived, I wasn’t afraid 
at all,” she says. “Then, being so young, 
with no family around, was difficult. And 
being alone in a hotel room when Mike 
was playing nightclubs. . . . I think those 
were the loneliest hours for me. But we'd 
made our commitment to be together, 
to share.” 


Special feeling 


And share they did. Mike Douglas 
fed, diapered, cuddled and rocked his 
baby daughters to sleep as he and Gen 
traveled from one booking to another. 
Over the years, as the only male in a 
close-knit, all-female household, he de- 
veloped a special feeling for the female 
majority. 

“My favorite joke was that, ‘I haven't 
won an argument in twenty years!’ But 
really, I never felt as though I was ‘sur- 
rounded’ by women. It was simply a na- 
tural part of my life,” he says. “With the 
twins and then with Kelly, I even de- 
veloped a sixth sense. I relate to little 
girls easily and instinctively know what 
girls’ interests are. [ve got a tremendous 
edge on the father of all boys,” he con- 
cludes proudly. 

Mike and Gen feel that it’s more diffi- 
cult to raise daughters than sons. “?’m 
very much for the feminist movement,” 
he says. “The Equal Rights Amendment 
should be a reality. I have great sympa- 
thy for women because they are dis- 
criminated against. I see it in my every- 
day work. Guys team up, unaware that 
they are excluding women. It is definite- 
ly a man’s world.” 


tinues happily, “Truly, I’m the ma 
who has everything—including, despit 
Maureen’s denial, a great body! 

“You know,” says David, “I'm thirtee} 
inches taller than Maureen but excep 
when we go dancing—a once-a-yeg 
miracle—I never feel the difference 
our height. We always seem the sam 
size to me.” 

Yes, agrees Maureen, the Hartma 
marriage is about “same size.’ Forg¢ 
that 13-inch differential. Theirs “is a ré 
lationship of equals.” En 
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Besides being a real “tyrant” to : 
boys who came to visit his daughters 
when his twins entered junior hig 
school, Mike told them, “. . . what it) 
like out there. How men are going to tr 
to take advantage and come on to them 
I wanted to prepare them for the world, 
Today, both Christine and Kelly ur 
happily married. Michelle, still single, i 
a career woman “about two minute 
away fr om earning her doctorate in edu 
cation.” A stereotypically proud fathe| 
and grandfather, he adds, “You should 
see them. They're beater just beaut 
ful, and I swear I’m not saying that jus 
because they are mine.” . 
Yet, in some ways, Mike is not a typi) 
cal father at all. When Kelly, still a teen 
ager, “up and did the same thing” as 
and Gen had done by falling in love - i 
first sight, Mike was delighted, As he 
explains it, Kelly had noticed her soon 
to-be husband walking by her window 
every morning and, “She sensed som 
thing special about him. Before you } 
knew it, they were in love. It thrilled 
i 





me when, at- nineteen, she decided té 
marry this young man rather than live 
with him. She’s such a moral little girl 
and she knew instinctively that it would 
have upset her parents if she hadn' 
made the choice she did. Their marriage 
is working out wonderfully. He’s a fine 
boy, and they're so good to each other. 
I can feel their love.” 

In addition to Kellys ni 
there’s another change in store for th 
Douglases. On their minds is their moa 
to California. The Mike Douglas Shot 
had been originating from Philadephia 
for 13 years, and now will be produce 

: 


in Los Angeles. The prospect of movin 

begin the fall television season ha 
generated both great anticipation and 
also bona fide trauma. 

“But no matter what,” Gen says, “as 
long as Mike and I are together, thats 
all that counts. We're really excited 
about the move.” 

That they are still able to preserve 
their togetherness is a remarkable feat 
when you begin to consider Mike’s five- 
times-a-week talk show and his many} 
ouest appearances all over the country. 

To alleviate some of this job stress, 
Mike tapes three days a week rather} 
than five and then works a fourth day to 
prepare an extra show—for (continued) 
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‘Smoking. 
Here’ 

what I’ 
doing 

about it? 


“Tlike the taste of a good cigarette 
and I don’t intend to settle for less. 

But I'm aware of what's being said. 
ey Sol began searching for 
ee" a cigarette that could give 
me the taste | like with less tar. 

I found Vantage. A cigarette that 
really gives a lot of taste. And with 
much less tar than what I'd 
smoked before. 

“What am I doing about smoking? 


I'm smoking Vantage.’ 


Edmonds, Washington 
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and Vantage 100s 





Warning: The Surgeon General Has Determined 


I] mg. ‘tar’, 0.8 mg. nicotine, av. per cigarette, FIC Report MAY ‘78. 
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Introducing new Super 1 J 
Now you have two more 3 


Sylvania has gone the old flip flash two better. 
Now, for use in all flip flash cameras, there’s Super 10 Flip Flash. With ten flashes instead ot 
eight. Which gives you two extra shots at the perfect picture (plus a better match with 10 
and 20 exposure films). 
What’s more, flash for flash, you pay less for Super 10 than you do the old 8-flash unit. 
And when it’s time to flip your flash, Super 10 has a red 
indicator light that tells you so. To keep you from wasting 
a shot. 
New Blue Dot™ Super 10 Flip Flash. 
Because Sylvania never leaves well enough alone. 
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MIKE DOUGLAS 


continued 





the bank, so to speak. In this way, at the 
end of five weeks, he and Gen can take 
a week’s holiday. More hectic, however, 
is the constant traveling. “For instance,” 
he says, “this weekend there’s a broad- 
cast convention. We get on a plane on 
Friday and fly to California for the week- 
end; we return to Philadelphia on Mon- 
day and start taping on Tuesday. And 
it’s not just the six thousand miles. What 
I have to do out there is entertain.” 

For Gen, it can be much worse. “A 
man has it so easy with his wardrobe,” 
she says. “A woman has to be prepared 
for so many occasions. She has to have 
wrinkle-free clothing available at a mo- 
ment’s notice, including gowns, and she 
also has to be able to do her own hair. 
Moreover, it’s difficult because nobody 
really cares about me, the wife. Yet, I 
still have to be there and be seen; people 
are judging me. And everyone is alwavs 
saying, ‘Mike, is your suit all right? Mike 
is this all right? Is that all right? Let’s 


eet the clothes down to the show. Let's 
do this and let’s do that.” Nobody ever 
says to me, ‘Is everything all right?’ Sur- 
prisingly, though, it has made me very 
independent, and it’s very healthy. 
That’s why I say I haven't lost my 
identity. Somehow I always manage to 
come out on top.” 

What is important, too, is that Gen is 
totally involved with Mike’s business and 
creative needs. “I'm not interested in 
running his life,” she says, “or ‘manag- 
ing him, because I think falling into that 
category would subtract from our love 
and affection. But I do want to support 
and enhance what he does. Yes, I care 
about protecting him. 

“We were babies together in the busi- 
ness,” Gen explains. “He really has a lot 
of faith in my judgment. 

“Interviewers always ask, “Have you 
ever been jealous of Mike?” They never 
think about whether the man is jealous 
of the woman,” she exclaims, with a mix 
of indignation and good humor. “And 


seriously, although Mike is in a profes- _ 


sion where he meets beautiful women 


4 


all the time, I don’t feel insecur 

A remarkable, sensible, solid wom|\ f 
is Genevieve Douglas. She understan 
balances and _ priorities; old-fashion 
enough to shape a life around her h 
band’s work, and yet modern enough \iMft 
create a world for herself. 

Dinner at the Douglases is serv 
punctually at six each evening. B 
sometimes, for instance, Mike and G 
give in to what she calls “our tremendo 
sweet tooth. When we really want 
splurge, we buy lots of magazines, 
chocolates—the kind we used to buy 
Chicago—and go up to bed real ear 
Everybody thinks that if youre w 
known, you go out on the town eve 
night and receive these hand-engrav 
invitations to this party or that par 
but Mike and I will be tucked in be 
munching away, living dangerously wi 
our chocolates.” 

Not your fantasy of celebrities’ priva’ 
moments and lavish lives? Too whol 
some and milk-and-cookies for yo 


Well, it works for Mike and Gen Dougl 
—and that’s what matters. E 





PHIL DONAHUE 


continued from page 70 





We boys were taught that dates were 
always occasions of sin. Concern about 
sex so distracted us that we failed to 
share ideas about other more important 
topics. For example, I don’t recall ever 
asking a date what she thought of 
Eisenhower, the president at the time. 
We had conversations, but I did most 
of the talking and gave most of the an- 
swers. It was the late 50s, and these at- 
titudes prevented us all from knowing 
each other in more important ways. 

Now I listen to what women have to 
say and I’m learning. 

I’ve changed, but it has taken time. 
I've also learned that feminists are not 
against marriage, or men or children. 
Although they do have strong feelings 
about marriage laws that discriminate 
against wives, theyre very much pro- 
children. In fact, they believe that rais- 
ing children is one of the most important 
human activities. It is so important, so 
exciting, so challenging that they want 
more men to take greater advantage of 
the opportunity. And I agree. 

My own daughter—I also have four 
teen-age 13 now and in five 
years she'll be 18. I expect that things 
will be different for her. Different from 
the way they were for her mother and 
other women of my generation. First of 


sons—is 


all, she’s not going to be so focused on 
eetting married. At 18, marriage was just 
around the corner for women of previous 
generations. The exception was the wo- 
man who got married in her late 20s. 
Also, my daughter will make more 
money than her mother did at the same 
age, and not because of inflation. The 
world into which she steps as an adult 
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will be more conscious of her value as a 
human being than they were of her 
mother’s. 

But we still have a long way to go. 
Men are still programmed to work, and 
to marry women who are programmed 
to stay home. And, in far too many cases, 
the men have more fun pursuing their 
programs than the women do pursuing 
theirs. While she’s in the basement put- 
ting fabric softener in the rinse cycle, 
he’s seeing the world. 

I began to notice all this when I was 
married. I was getting more attention 
than my wife. I was having more fun at 
my work than she was having at hers. I 
was realizing that in a thousand ways we 
honor the hard-working man. If he 
comes home late, it’s, “Oh, Dad, poor 
Dad, he works so hard.” But we don’t 
honor the hard-working woman. We ex- 
pect her to be hard-working. 

Now, I don’t want to sound insensi- 
tive. A lot of men do work long, long 
hours because that is the only way to 
make ends meet. But there are also 
many, many men who work unneces- 
sarily late hours because they really 
don’t want to go home. To them, there’s 
no challenge at home. They haven't 
been taught the importance of fulfilling 
the emotional needs of a family. 

When I think of how ill-equipped I 
was to raise kids, it scares me. Nobody 
ever told me how important it was to 
recognize children, to praise them when 
they did good things. Nobody ever told 
me that relentless criticism from a par- 
ent can really hurt a child. I felt that all 
I owed my kids were gifts at Christmas 
and on birthdays, and an_ occasional 
spanking. 

All of us, men and women, haven't 
been taught to appreciate our own value. 


It's not anybody’s fault, it’s not dor 
with malice. But children live in a worl 
of adults who point accusatory finger 
saying, “How could you? .. . Why di 
you? . .. Why didn’t you?” 

And by the time children, especiall 
girls, get to high school, more often tha 
not, they don’t like. themselves. Youn 
girls become aware of their bodies an 
experience their first sense of sexuali 
and they often think: “Im not pret 
enough, not tall eough,; too tall, mi 
breasts aren’t big enough, my hips ar 
too big, my posture’s wrong, my_ hair’ 
wrong...” 

Meanwhile, contemporary music says 
“T can’t live without-you, baby,” an 
“You're my everything,” and “When wi 
you love me?” Translation: For every 
girl there will be a moment of total ec 
stasy when a special man comes alon 
to claim her. And this~will be the answe 
to her life. ' 

This girl sees other girls in her bea 
school pairing up with boys, dating an 
she thinks: “My God, when is this going 
to happen to me?” Remember, she thinks 
she’s no good , , . not as pretty as the 
other girls. 

Then, in the high school hallway, it 
happens: Some young man gives her a 
second look. She thinks: “Better grab 
him, because who else is going to wane 
second-class, unattractive me?” 

In the 50’s, when I went to school, 
this “Grab-him-before-he-gets-away” at-, 
titude caused a lot of going steady anda 
lot of early marriages. Many young 
women ended up in bad marriages, mar- 
riages that lasted two or three years and 
some, unfortunately, that lasted a life- 
time. A lifetime of misery. 

On my show, I’ve seen how women 

(continued on page 100) 





oh ae eee 


Tide goes with General Electric 
like tough dirt goes with camping. 





a Cig pieces sie also.a eines 
ease during: Ciera cae Beaks 


in fact,GE packs — = 
a 40¢-off coupon | 
for Tide in every 

new washer. 


And once you ve tried 
Tide, you'll find it can really 
handle the tough jobs: like 
caked-on mud from the 
walk through the creek; 
gooey catsup spills from the 
barbecue; and ground-in 
dirt from pitching the tent. 

So when you need to 


count on cleaning, put er 
trust in Tide. ' 





WAY you teach 
your baby to 


_ talk, you start with simple 
| words, one at a time. 


Sentences are a long 
way off! 

Your baby should 
learn about solid foods in 
much the same way, start- 
ing first with simple foods 
and working slowly toward 
a well-rounded diet. 
Doctors often recommend 
single grain cereals as first 
solids because they’re 
easily digested and help 


| meet infants’ high iron 


requirements. My doctor 


| recommended that I start 


Kate on rice cereal. I chose 












Gerber Rice Cereal. Like 
all Gerber cereals, it’s an 
excellent source of B vita- 
mins and iron, and contains 
no added salt or sugar. 
After your baby has 
become accustomed to 
cereals and spoon feeding, 
your doctor may suggest 
that you introduce plain 
strained meats, vegetables 
or fruits. Remember to 
introduce only one new food 
every three or four days to 
establish tolerance before 


_ adding another variety. 


Most foods agree with 
babies, but by introducing 
only one new food ata time, 
you can easily trace the 
cause of reactions if they 
should occur. 
When Kate was ready 

to move beyond cereal, I 

chose Gerber strained 

foods for her, just as my 

mother did for me. 


solid 





|} to 





“Introducing 
foods i 
like teachin 
your ba 
talk:’ 

























Because I know that Ge 
foods are made with onl 
wholesome ingredients, 
and without added salt, 
artificial preservatives, 
colors or flavors. And 
Gerber’s wide variety 
makes it a lot easier to p 
a well-rounded diet. 
I grew up to be anu 
tionist and 
mother. But 
I started out 
as a Gerber 
baby. Just 
like Kate.” 









=. & 
cs 


Gerber 


Babies ane our business... i 
and. have been for oven 5O years. F 
Gerber Products Company, Fremont, MI 49a 
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Mothering ; 


/ MOTHERS WHO WORK: 
How They Give Their Kids ‘‘Loving Time”’ 


he life of a working mother has its funny moments. 
Take the time Girl Scout administrator Cecilia Tonsing, 
her husband Mike and the two kids sat down to a mea! 
steak, green beans and salad. There was nothing odd 
out the meal unless you happened to note the clock in the 
ionsing’s Stanford, California kitchen. It was 7:00. a.m., 
pot P.M. 

“At least we didn’t try ice cream,” says Cecilia. If she 
ses the humor in having dinner at breakfast time, she is 
eadly serious about the reasons she tried it: to make sure 
at Cathy, 8%, and Mike, Jr., 14 months, aren't short- 
anged because of their parents’ hectic work schedules. 
Anyway, we all sat down to a meal together, something not 
ll families accomplish,” says Cecilia. 

Steak for breakfast may not be to everyone’s taste. (Even 
e Tonsings have gone back to pancakes.) But it well may 
e the symbol for our times, a period when women in un- 
recedented numbers are exploring ways to cope with both 
career and children. 

| And exploring they are—perforce—since as parents they 
perate in largely uncharted territory. They face a common 
hallenge: How do you make the most of the time you have 
ith your kids when time is at a premium? How do you 
jake sure your children get the love and attention they 
eed when you're away from home eight hours a day? 
These are the questions mothers are grappling with as 
ey fight the rush-hour traffic on the way home from work. 
hey are the questions that the child-rearing books, so 
i orough on toilet training techniques, haven't gotten 
jround to answering. And they are questions that most 
omen can’t even ask their own mothers, who probably 
Hever had to answer them. 

_ The answers—to the extent they exist—must come from 
‘ther working mothers (if you can catch them somewhere 
vetween the office and the playground). We did just that 
a. our February Mothering column, with a questionnaire 


MORNING: ‘ _.the hardest, 


craziest time for any working mother.’ 








- Our ten-month-old Rebecca must wonder why Mama and 
| Daddy run around the kitchen so frantically at the start of 
very day as she sits smashing her toast on her high chair 
‘ray. Mornings have to be the hardest, craziest time for any 
lvorking mother. We try to make time for Rebecca in the 
jnorning by organizing things the night before. I lay out her 
Jlothes the night before. (My husband dresses her in the 
‘norning.) And while dinner is cooking, I make up the bot- 
les for the next day and also make sandwiches for lunch. 
-Jean Briggs, Concord, N.H. 

» Let’s face it. When you work outside the home, you have 
only two times in the day to be with your child, morning and 


entitled Working Mothers and Their Kids: New Ways to 
Get Together. To create an exchange of ideas, we asked 
working mothers to write about the special ways they made 
“child time” in their lives. Among the questions we asked 
them to provide their answers to were: 

e How do you manage to find “quality time” with your 
kids? 

@ What special routines, schedules, joint activities bring the 
adults and children in your home together during work 
day and days off? 

e How do you stay informed about your children’s “other 
lives?”—their time at school, with friends, with caretakers? 
® Do you feel effective as a parent? 

Letters poured in from all over the country, from young 
mothers, from grandmothers, from both married and di- 
vorced women. Among them were nurses, doctors, factory 
workers, waitresses, school teachers, administrators, owners 
of small businesses and secretaries. 

As the letters arrived, we were struck by the extraordinary 
outpouring of energy and imagination with which women 
are addressing these questions. They are exhilarated and 
exhausted, they say. Their lives are sometimes topsy-turvy, 
and the kitchen floor doesn’t always sparkle. But they man- 
age to read their little ones bedtime stories, to listen to 
what's on their kids’ minds and to visit the zoo on days off. 
They and the kids are doing just fine, they say, despite the 
warnings of the grandparents, friends and husbands who 
said it couldn't be done. 

And no, they are not superwomen, as they themselves 
take pains to point out. “It’s not easy, but it’s possible to 
combine a career and children,” says Constance Stevens of 
Athens, Ohio. “I think it became easier when I realized I 
was not going to be a perfect mother and a perfect worker 
every minute of my life.” 

How do she and others like her manage—mortals that 
they are? Careful planning was one answer that cropped up 
consistently in the letters. Says Yvonne Di Francesco, a 
Mission Hills, California secretary, “The most important 
item on my daily list of chores is ORGANIZATION.” (The 
capital letters are hers.) Although her day begins at 6 a.m. 
and ends at 11:30 p.m., were it not for her conscious or- 
ganizing efforts, she says, “I'd never get it all done.” 

Another word that frequently occurs in the vocabulary 
of working mothers is “priorities.” “My husband thinks that 
the house ought to be spotless,” writes Kris Frenger of 
Huntington Beach, Calif. “But you can’t do everything and 
with me the kids come first.” 

Obviously, while working mothers like Kris Frenger may 
have less time to give their children than they'd like, they 
don’t have less love to give. And although each mother 
copes differently, there are common denominators: care, 
thought and planning. The following excerpts from young 
working mothers’ letters show some of the ways they man- 
age round-the-clock. 





evening. I believe firmly in the responsibility of starting the 
day with a family breakfast, It may be hard to get up a little 
earlier, but it’s werth it. It’s like giving your child an um- 
brella of yourself for the whole day.—Ann Morrison, Seattle, 
Wash. 

e As a nurse I arranged to take the 3 p.m to 1] p.m. shift 
so that my mornings would be free to care for and play with 
my daughter. There were a few snags in freeing up my 
morning time for her until I got a very good cleaning lady, 
a diaper service and a boy to mow the lawn.—Janet Crevel- 
ing, Allentown, Pa. 

e I chat with David's babysitter for a half hour at the begin- 
ning and end of each day. Often we talk about how David 
is doing. Other times we discuss our own personal lives. I 
feel it’s important to know my child’s caretaker and for her 
to know me. That way we both have a better (continued) 











Mara, Often she will pile Mara and her 
c kids into her car, buy hamburgers and 

ot ering French fries and come to my office for 

lunch.—Michele Baylis, Slidell, La. 

e 1m a divorced mother with four chil- 
understanding of the influences in Da- dren, ages 12 to 16. When I began to 
vid’s life. I never consider this hour out work as a registered nurse I decided to 
of a busy day “wasted time.’—Ellen take the night shift so I could be home 
Haffner, Stanford, Calif. when the children arrived from school. 
Usually Pm just waking up when they 
get home, and they head straight for my 


AFTERNOON: “1 feel bedroom. For an hour or so they talk 


that idleness leads to trouble = about the day’s activities and I listen. 
with kids...” (Like I said, listen. I usually never get 
e My husband and I own our own small a word in.) Yes, I do feel effective as a 
business, which allows me to arrange a parent. Sometimes I find myself yelling. 
work schedule that maximizes time with But then there are the good, fun times, 
my son. Two days a week I take him to teo.—Dora Appold, Dorcas, West Va. 
work with me until 1 p.m. He has toys 
and activities at work and I try to spend 
my spare time playing with him. The 
rest of the week I work nights so that that first hour at home to the 
my days are free.—Robin Heckert, Har- kids.” 

rison, Neb. @ We have learned to cope with that 
e | feel that idleness leads to trouble, so difficult transition time between work 
I keep the kids busy after school while and dinner by pushing dinner back an 
I'm at work. They are assigned chores to hour and devoting that first hour home 


continued 








EVENING: «... devoting 





do, for which they receive a weekly al- _ to the kids. This quiet time of together- 
lowance. We talk on the phone (they ness creates a good feeling as opposed 
call me or I call them) at least three to the hectic one we all had when I 
times a day, and I always have some- used to come in the door and head 
thing for them to eat when they come © straight for the kitchen and the wash- 
home—sandwiches, fruit and cakes.— ing machine. How many times did 
R. Wirasotien, Rosemead, Calif. we do other things first and run out of 


® We are fortunate to have a good time for each other?—Connie Briddell, 
friend and neighbor who takes care of St. Louis, Mo. 
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@ Asa divorced mother I realize T 

to be mother and father. I'm very 
scious of the time I spend with my 
dren. In my opinion, TV is the Ame 
family’s most voracious time cons 

I make a point of keeping it off 
nights a week. The other night 
watch only one or two programs, 

gives me time to do other things 

my children—drawing, puzzles or 

ing, for example.—Sandra Niskey, He 
N.M. 

e It’s almost impossible to find “q 

time” with your children. Wer 
rushed from daylight to bedtime, 

to do a little more housework during 
week so that I can have more free 
on Saturdays with the children. Lat 
so trying to train my four-year-old 
my eight-year-old to help with the ht 
work. This teaches them responsib 
Though it’s sometimes hard to gett 
to help, I think it will pay off in th 
ture.—Mrs. Eugene Dees, Chatom, 
e I've found that a routine sche 
doesn’t work for my preschoolers sé 
not try to stick with a regimented 4 
with Mommy.” My philosophy is 
available when they want me for § 
thing. Sometimes it gets frustré 
when I'm in the middle of an intere 
book and they suddenly want mya 
tion. But the slight irritation is tole 
when you are rewarded with an 
pected kiss and an “I love you Mom 
—Linda Lawrenhee, Tulsa, Okla. i 


DAYS OFF: my 


ite times with my son . 
e My favorite times with my son] 
son are our weekend breakfasts) 
make it a point to be up early andfi 
organized breakfast together. 
Jackson is only two, it takes time to] 
pare each “course’—the banana, 
cereal, the juice—and this allows w 
opportunity to visit. I think that th 
our prime time together because wé 
both rested and there are no truly p 
ing matters that must have our atten 
—Lundal Taylor, Wyalusing, Pa. 
e Grocery shopping is left for Satul 
or Sunday morning. Our daughter r 
down the aisle in the shopping ¢ 
She is included in almost everything 
do on weekends—going to dinner, ¥ 
ing friends, boating. When my hush 
and I have an occasional night out 
wait until our little girl is in be 
Michele Winston, Grand Rapids, M 
e Saturday is housecleaning time. § 
day is reserved for drives in the cour 
We take along a snack and make $s 
to hunt for old Indian arrowheads. 
also do a lot of football throwing 
weekends. The children seem happy 
I am relatively content with how th 


i 


are working out. I take a great dea 


pride in the way we all have time 


gether despite our busy routines. —Sy 


Linquist, Burns, Ore. 
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Are Americans willing to needlessly 
jeopardize their own lives and those 
of their children? A warning against 
nuclear power. 


“Why are there so many women leading the fight 
against nuclear energy?” asked an exasperated lobbyist 
for the nuclear industry recently. “Maybe,” his 
associate suggested, “it’s because they don’t understand 
technology and because they are more emotional 
about their children.” 

There is another explanation. These active citizens— 
in New England, Virginia, Pennsylvania, Georgia, 
Missouri, Michigan, New Mexico, California and other 
states—understand all too well the high economic costs 
of atomic power and the health perils it poses for 
present and future generations. And they are not alone. 
In recent years, increasing numbers of medical 
specialists, scientists, engineers, government experts 
and economic analysts have made an overwhelming 
case against continuing on the nuclear energy path. 

On August 6, 1975, the 3Uth anniversary of 
Hiroshima, more than 2,300 scientists sent a statement 
to Congress and the president, warning that the 
dangers of the nuclear electricity program were 
“altogether too great.” They called for “a drastic 
reduction” in the construction of atomic plants. And 
despite their pro-nuclear advocacy, even the electric 
utilities have had second thoughts: orders for over 120 
atomic plants have been postponed or canceled. 

There are already about 65 atomic energy plants in 
operation around the U.S. Even though they provide 
only a little more of the nation’s energy than wood does, 
they have stirred far more than their proportionate 
share of controversy. A number of critical arguments 
have added weight to the anti-nuclear opinion that 
stopping atomic energy is tantamount to saving the 
country from unprecedented disasters. 

I. Atomic power plants generate deadly radioactive 
wastes that remain harmful for more than 250,000 
years. There is as yet no known and workable solution 
for safe disposal of such wastes. Even ardent pro- 
nuclear advocates such as Dr. Alvin Weinberg, former 
director of the Oak Ridge, Tenn., National Laboratory, 
are worried. “Is mankind,” Weinberg asked, “prepared 
to exert the eternal vigilance needed to ensure proper 
and safe operation of its nuclear energy system?” 

Public support for expanded use of atomic power 
has also dropped sharply in recent months. Earlier this 
year, national pollster Louis Harris found that only 47 
percent of Americans favor increasing nuclear power, 
sharply down from the 61 percent who had favored it 
just nine months before. 





The Menace inYour 
Dackyard 


Kalph Nader 





Events of the past few years have provided more 
reason to question the smooth assurances of the nuclear 
industry and its government boosters. The 1975 Browns 
Ferry, Ala., fire cost the utility over $200 million and 
shut down two nuclear plants for 18 months. A major 
catastrophe was narrowly avoided, and the accident 
raised serious questions about the safety standards of 
over two dozen similarly designed plants. 

2. A maior power plant meltdown, whether by 
accident or sabotage, could result in tens of thousands 
of immediate fatalities, and would cause cancer, 
leukemia and birth defects—persisting for generations. 
Furthermore, there would be many billions of dollars 
in property damage; land and water for hundreds of 
square miles would be contaminated and useless. There 
is an enormous amount of radioactive material in an 
atomic plant—over 1,000 times more than the amount 
released by a bomb the size of the one at Hiroshima. 

Professor Henry Kendall of MIT was referring to this 
quantity when he said, “The uncontrolled release of 
even five to ten percent of this inventory could bring 
instantaneous death to persons up to sixty to a hundred 
miles from a large fission-power reactor. Persons 
hundreds of miles distant could suffer radiatién ~~ - . 
sickness, genetic damage and higher incidence of many 
diseases, including cancer.” In other words, most 
Americans already are within geographical areas of risk. 

3. U.S. companies are vigorously trying to sell 
atomic power plants to foreign countries. As President 
Carter has cautioned, such plants enables these 
countries to develop nuclear weapons. (This has 
already happened in India.) The U.S. must reduce this 
risk by restraining itself and discouraging other 
Western countries from such sales. Another reason for 
restraint is that less-developed countries will have 
greater difficulty than those more-advanced countries 
in running the civilian atomic plants safely and 
transporting dangerous nuclear materials. 

4. Evacuation plans for néarby residents are 
required for every atomic power plant. They area 
sham. There are no full-scale drills. The few alerts 
conducted for emergency and health personnel have 
exposed shocking unpreparedness. It is no wonder, 
then, that utilities have refused consumer requests to 
notify customers regularly of evacuation plans. 

5. Even if atomic power installations—from uranium 
mines to power plants, rail and highway transport 
vehicles, reprocessing centers and waste disposal 
sites—can be operated without accident, the cost of 
atomic electricity is far greater than other existing 
forms of energy. The typical atomic plant wears 
out in 35 years. But it is still “hot” radioactively. It 
must be decommissioned. This is a costly venture 
that future consumers and (continued on page 182) 
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>>>> HOW TO 


TALK BACK<<<<<c 


TO YOUR 
GYNECOLOGIST 





bout ten years ago, 
went to a highly rec- 
ommended gynecolo- 
zist in New York City because 
I was worried about a small 
bump near my vagina. I was 
ushered into an examining room. handed a paper dressing 
gown and instructed to lie on the table and put my feet 
into the stirrups. 

In swooped the doctor, face impassive. A curt hello was 
all he mustered before he examined me. He asked the at- 
tending nurse for something, but I couldn't hear what he 
said. All at once T felt a sudden prick of pain, and then, as 
the doctor washed his hands and headed quickly for the 
door, he told me to get dressed, then come into his office. 

During the next 15 minutes, while I sat in the waiting 
room, | became frightened. Very frightened. I thought of 
the pain I'd felt . . . of the doctor’s silence. He must have 
bad news for me, I decided, news that he wants to break 
to me gently. I looked at the pregnant women around me, 
and imagined the worst. Would I ever be able to have chil- 
dren? I wondered. Would I even live much longer? 

Finally, I was asked into the doctor's office. As I nervous- 
ly waited for his diagnosis, he told me I had had an ingrown 
pubic hair, which he had pulled out. 

\ly first reaction was mute astonishment. If my problem 
was so minor, I thought, why had I been subjected to such 
somber proceedings? Then, I became furious. This arrogant 
man had thoughtlessly, perhaps even consciously, put me 
through a period of total panic for the sake of his profes- 
sional demeanor! So what did I do? Well, mainly, I didn’t 
do anything. I didn’t ask him any questions or tell him I 
wished he had told me about the ingrown hair while I was 
in the examining room. I merely smiled politely and 
thanked him for his time. 

| know Tm not the only one to tremble with nervousness 
in the gynecologist’s office. Other women I talked to have 
hal similar experiences—some with far more unpleasant 
conse uences. Though worried about all sorts of gyneco- 
tog.cal problems—discomfort from an intrauterine device 
(i{UD), a too-heavy menstrual period or concern about us- 
in birth control pills—most of these women were too afraid 
vr too shy to ask their doctors exactly what was wrong with 
ten. Instead, they would leave the doctor’s office, their 
fe rs still unresolved, and their discomfort—both emotional 
and ohysical—unresolved as well. 

he fact 1s, women have traditionally been a passive lot 
in doctors offices. We've allowed our physicians to assume 
full responsibility for our medical care, If the doctor pre- 
scribed drugs, we swallowed them. If he ordered surgery, 
we nodded and packed our bags for the hospital. Of course, 
we aren't the only ones to blindly follow doctor’s orders. 

“In the past, for both men and women, the doctor was 
regarded as a parental authority figure you did not ques- 
tion, says Dr. Mildred Hope Witkin, a sex therapist and 
clinical assistant professor of psychology at Cornell Uni- 
versity’s Medical College in New York City. “People in gen- 
eral tend not to question their physicians.” But women, she 
says, are in a particularly vulnerable position when it has 
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! | Don’t just lie there: Speak up, ask 
questions—talk back! Here’s practi- 
cal advice on how to help your doc- 
tor help you. By Janice Billingsley 





to do with their gynecologists. 

Dr. Natalie Shainess, a 
New York City psychiatrist 
and psychoanalyst, has a 
strong point of view: “Most 
gynecologists are very much 
father-figures,” she says, “and that carries a lot of emotional 
freight. A male gynecologist is an authority figure and, in a 
sense, has a power over a woman patient. He can tell her 
she’s sick or not sick, and she tends to be passive and accept- 
ing, instead of questioning him. If she does, and he becomes 
annoyed, she is likely to back down for fear of making him 
angry.” (Women gynecologists, Dr. Shainess adds, trigger 
a similar reaction since they can bring to mind a patient's 
mother. ) 

The results of such passivity can be nightmarish. 

One woman, in great pain, with her stomach and chest 
swollen, consulted a gynecologist about a lingering infec- 
tion from an IUD, which had been removed by another 
doctor. The second doctor prescribed an antibiotic and told 
her she had an “abscess on the left side.” (An abscess is an 
inflamed, swollen area filled with pus.) “Go home and stay 
in bed for three days,” he advised, and told her that if the 
abscess didn’t go away by that time he would have to admit 
her to the hospital for an operation. : 

“It never occurred to me to ask what an abscess was or 
precisely where it was located,” the woman _told me later. 
“T just thought ‘lump’—and I froze.” - 

Frightened that she might be seriously ill, the woman 
went to her parents) home for the weekend. By Sunday 
morning, she was still swollen, and her worried parents in- 
sisted on taking her to a local gynecologist. This doctor 
found no abscess and said that, although some of the swell- 
ing and pain was caused by an infection, some was trig- 
gered by extreme constipation, 

“Of course, there might have been an abscess that went 
away by the time I saw the third doctor,” the woman said. 
“But [ wish I had been prepared all along with the right 
questions. When I did mention the constipation, no one 
really listened to me—so I was afraid to pursue it.” 

Even more disturbing is the story of a woman who did 
question her gynecologist—but received a vague, misleading 
answer. Her doctor, whom she'd been seeing for three years, 
recommended a dilatation and curettage (D&C) in his 
office to relieve her heavy menstrual bleeding, (A D&C is an 
accepted procedure for treating and diagnosing heavy 
uterine bleeding, and often can be safely performed in a 
doctor's office, sparing a patient the time and expense of a 
hospital stay.) 

“! remember asking the doctor what a D&C was for and 
if it would hurt,” the woman told me. “He never really 
answered my questions; he told me that he just wanted to 
test some tissue’ and that, though I might experience some 
cramping, I would be able to go home five minutes after the 
procedure. He never explained just how painful a D&C 
might be. 

“Instead, I was lying on the floor in his waiting room for 
an hour before I had the strength to leave. When I finally 
got home, the pain and bleeding increased. (continued) 
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__HOW TO TALK BACK 
TO YOUR GYNECOLOGIST 


continued 


‘vas in agony, but when I called the 
vetor, he just told me to take two as- 
hin. His attitude was, “Why are you 
king such a big deal about it?’ I was 
s comfortable and anxious for an entire 
Sek. Telling me in advance exactly 
Brat to expect would have made an im- 
rtant difference.” 
) Talking back, talking to and speaking 
to your doctor are not just exercises 
j feminist assertiveness. Theyre a nec- 
ary part of good medical care—and 
yulds be integral to every woman’s re- 
ionship with her gynecologist. 
"The point is: We're all afraid some- 
ies, but if we know exactly what the 
}blem is—and exactly what our doctor 
going to do about it—those fears will 
it be so great. 
What can you do to participate more 
ly in your gynecological care? Keep 
» following six points in mind: 
Be Informed 
‘Unquestionably, the more informed 
p patient, the better,” says Dr. Charles 
Debrovner, a gynecologist and as- 
iate clinical professor of obstetrics 
gynecology at New York University 
ool of Medicine. 
Before you visit the gynecologist, up- 
e your health history and try to find 
if any of your close female relatives 
any gynecological problems. Swap 
pries with friends; but don’t exchange 
ugnoses—your case may be different 
»m theirs. 
Knowledge of your body and its func- 
ns is also helpful if you expect to talk 
elligently with your doctor. Many 
men’s health groups recommend ex- 
ining your genitals with a hand mir- 
r. If you're comfortable with the idea, 
it. 
If you're going to the gynecologist 
jout a particular problem rather than 
a general checkup, “Write down a 
rt report before you go,” suggests Dr. 
lliam J. Sweeney, a gynecologist with 
ew York Hospital. “The history of a 
oblem is very important. Note the 
e of the onset of the problem and up- 
te it, step-by-step, so you have a 
ronological record. If you've consulted 
her doctors, include that, too.” 
Ask Questions 
‘A good doctor will explain—without 
sentment—any reasonable questions 
le patient has,” Dr. Shainess says. 
| Don't hesitate to ask your doctor 
out anything you don’t understand— 
sd keep right on asking until the an- 
yers are clear. Health activist Mary 
\ran, coordinator of the Coalition for 
‘edical Rights of Women in San Fran- 
5CO, suggests writing down questions 
fore you go, and perhaps even taking 
friend along, particularly in a stressful 
uation. “It’s hard enough (continued) 
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HOW TO TALK BACK 
TO YOUR GYNECOLOGIST 


continued 





to be assertive and remember what you 
want to say,” she adds. “But if you're 
scared about something, it’s even more 
difficult.” 

At the same time, be open to your 
doctor's questions. “A doctor is only as 
good as the information he gets,” ex- 
plains Dr. Richard U. Levine, a gyne- 
cologist with Columbia Presbyterian 
Medical Center in New York City. “If a 
patient hides information, or doesn’t an- 
swer all questions honestly, she may de- 
lay our making the proper diagnosis.” 

Remember, too, that a doctor can't 
read your mind. “Some women aren't 
bothered by gynecological exams. But 
others are anxious and tense, and you 
can’t expect a doctor to know you are 
worried if you don’t tell him,” says sex 
therapist Witkin. “If you do speak up,” 
she adds, “most doctors will respond 
warmly and try to allay your fears.” 
® Participate in Decisions 

[f a doctor believes a specific treat- 
ment is warranted, ask him to explain 
the scope of your problem, the options 
available, why he recommends one treat- 
ment over another as well as its possible 
side effects. 

These days, doctors and health ac- 
tivists sometimes disagree about how 
much a patient should be told about a 
treatment. According to women’s health 
activists, the ideal situation is what they 
call “informed consent’—meaning, a 
woman has been fully “informed” of the 
reasons for, ramifications of and alterna- 
tives to treatment, and that she has “con- 
sented” to the procedure. 

“Most doctors pay little attention to 
informed consent,” says Judy Norsigian, 
board member of the National Women’s 
Health Network in Washington, D.C. 
“They don’t explain the full range of 
medical options or discuss their possible 
risks and benefits.” 

But Dr. Debrovner counters that: “In- 
formed consent is a two-edged sword. 
When a well-meaning doctor has made 
a decision, of course he should inform 
his patient of the treatment’s side effects. 
But these must be put into the proper 
perspective so the patient isn’t so fright- 
ened that she'll automatically reject the 
treatment.” 

Your best bet is to steer a middle 
course, making sure you have enough in- 
formation so you feel comfortable going 
ahead with a proposed treatment. 

I’or instance, the Food and Drug Ad- 
ministration now requires drug compa- 
nies to publish pamphlets clearly listing 
the benefits and risks of a birth-control 
device and recommends that doctors 
give this information to their patients. If 
your physician suggests the Pill or an 
[UD, ask to see these pamphlets, before 
you follow his recommendation, 
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Then, too, you shouldn't simply nod 
and swallow any prescription drug your 
doctor gives you. “A doctor should know 
from your history whether you've taken 
a drug before,” says Dr. Levine, “and he 
should explain when and how much you 
should take, for how long, as well as 
what side effects you can expect.” If he 
doesn't offer these instructions, don’t be 
shy about asking. 
® Get a Second Opinion 

If your doctor recommends major sur- 
gery, make sure you understand why 
surgery is recommended over other al- 
ternatives as well as what the risks and 
long-term effects of the operation are. 
Before agreeing to any surgery, tell your 
doctor you'd like a second, perhaps even 
a third, opinion. A good doctor will 
never object. 

“Certainly all patients should feel it 
within their rights to seek a second opin- 
ion. It is often reassuring, especially 
when the second opinion confirms the 
original recommendation,” Dr. Levine 
says. 

“But,” he adds, “the patient should be 
prepared to deal with the conflict that 
may arise if the second opinion differs 
from the first. In such instances, she is 
put in the position of having to evaluate, 
by herself, the alternatives and exper- 
tise of the physicians she’s consulted.” 


“What about my name!” 
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True, but certainly that’s better th 
having an unnecessary operation! 
© Expect Sensitive Treatment 

You have a right to be treated w 
dignity and warmth and to be offer 
simple amenities and emotional suppd 
that will make you as comfortable 
possible. 

On your initial visit, ask to have 
pre-examination talk with your doctor] 
his office if it isn’t automatically doi 
Being dressed and sitting comfortably) 
a chair is a far more civilized way of I 
ginning a doctor-patient relations 
than when you're lying down, with yo 
feet in the stirrups. (Obviously, y 
can’t expect a busy doctor to indulge 
small talk.) On subsequent visits, y! 
probably won't need to see him in } 
office until after your examination— 
it's a nice thing to do the first ti 
around. 

There are other courtesies your doct 
could offer you—such as before inserti 
the speculum, a metal instrument 
uses to expand the vagina for viewir 
he warm the instrument. You might su 
gest that you've heard that this mak 
this a less discomforting procedure. 1 

Most importantly, your doctor sho 
be gentle throughout the pelvic exay 
Although this is never a_ particular 

(continued on page 10 
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LIZA MINNELLI: 


is she burning out like Judy? 








Tempestuous affairs, dancing until dawn, working 
until you drop—all echoes of Judy Garland’s life. Liza 
inherited her mother’s talents. But can she escape 
her mother’s fate? By Neal Travis 


Broadway, just over a year 
ago. It was the opening night of 
The Act and the audience gave 
a standing ovation to the star, 
Liza Minnelli. But the man be- 
side me was chanting “Judy! 
Judy! Judy!” Soon, others in the 
theater took up the cry. Liza, 
standing at the front of the 
stage, heard them calling Judy 
Garland’s name. She winced, 
then shrugged. Wherever Liza 
goes, whatever she does, the 
ghost of her mother accompa- 
nies her. 

“My mother was a great and 
wonderful woman,” Liza will 
tell you. “T loved her very much 
and I revere her memory. But 
I'm not her, not Judy. I’m me,” 
she protests. 

But can Liza, now 32, ever 
escape her mother’s image? Is 
she, as many fear, following the 
same patterns that dominated 
her mother’s fabulous yet trag- 
ically foreshortened career? 

I asked one of the nation’s 
most prominent psychiatrists. 
Dr. Mildred Newman, who, with her husband Dr. Bernard 
Berkowitz, is the author of the best seller, How to Take 
Charge of Your Life, what effects Liza’s background and 
upbringing might have on her future, “The choice will be 
hers,” said Dr. Newman. “Everyone should realize they are 
responsible for their own lives. We can’t devote ourselves to 
blaming our mothers for what we have become. Given her 
background, Liza could attempt to emulate her mother— 
or deliberately be as different from her as she can be. It’s a 
situation you see sometimes with twins. Though raised in 
the same family environment they turn out quite the oppo- 
site of each other. It’s a matter of personal choice.” 

On the surface. there is certainly much to suggest that 
Liza is being subjected to the same pressures—personal and 
professional—as her mother was. The romances, always with 
the wrong man . the work-until-you-drop intensity she 
brings to every performance . the after-hours partying 
with the Beautiful People, where the only difference is that 
cocaine—not booze and pills—is their stimulant. 

That same search for the perfect mate, the wistful feeling 
that he may already have slipped away overrides it all. 

“Liza needs constant love, dependable love,” one of her 
closest friends, the late Lillian Roxon, once told me. “She is 
scared that her friends will let her down when she needs 
them, just as they let her mother down. That’s why she does 
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things like call a New York 
friend from California and say 
‘I need you. Come at once.’ 
Judy used to do that, too.” 

Another good friend, a wom- 
an who has worked with Liza 
for several years, agrees. “All 
the men in her life have, for 
one reason or, another, been 
wrong for her. Recording star 
Peter Allen and producer Jack 
Haley, Jr. were nice, but not 
strong enough. Oddly, the one 
man who did direct her life for 
a time, filmmaker Martin Scor- 
cese, was too overbearing. He 
almost wrecked her career.” 

This woman tried to explain 
to me what it was Scorcese had 
done. “She was blindly in love 
with him, but I think he loved 
the image of Judy Garland. 
That’s how he directed her in 
New York, New York. 

Scorcese also gets blamed for 
the near-fatal, out-of-town try- 
outs of The Act. Liza and Scor- 
cese were caught up in a blaz- 
ing love affair, to the detriment 
of the show and Liza’s career. Fortunately, the affair cooled, 
and Liza’s professional instincts took over. Good friends, 
like directors Gower Champion and Michael Bennett, came 
to her rescue, and The Act limped onto Broadtvay—to indif- 
ferent critics but wildly enthusiastic audiences. 

The show set a Broadway record for high ticket prices— 
$25 for the best seats—and audiences expected to get their 
money’s worth. But by Jannary, Liza began to miss her 
calls: She’d show up late or not at all. And her health, never 
exactly robust, took a beating during one of New York’s 
worst winters, Then there was the fire in her Central Park 
South apartment (caused by faulty electrical wiring or Liza’s 
falling asleep with a cigarette in her hand—take your pick). 
Smoke inhalation and an ensuing lung infection put Liza in 
the hospital and temporarily closed The Act at the height of 
the Broadway season. 

But along with the illnesses and the late calls came a 
spate of pictures and news stories about Liza’s night life. 
The “sick” young woman would miraculously recover and 
be photographed dancing at a local disco. (“Just like her 
mother,” the people who wanted her to fail would say.) 

Certainly no press agent could have dreamed up a more 
headline-making alliance than the one briefly forged earlier 
this year between Liza and ballet superstar Mikhail Bary- 
shnikoy. Each had a vast cult following and (continued) 
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were at the top of their professions—two 
dancers who knew how to entertain. 

Liza and Mikhail met often—they 
could hardly avoid each other in the 
small world of New York’s Beautiful 
People—and they dated three or four 
times, attending premieres, first-night 
parties and dancing at Studio 54, New 
York’s chic disco. Today, they are still 
pals, but nothing more. Baryshnikov is 
a star in the most demanding branch of 
the arts. He just can’t party all night. 
When Liza would be moving on to an- 
ether gala, Baryshnikov would be head- 
ing home to sleep. For her part, Liza 
found the young dancer fascinating but 
remote—a man who makes no secret of 
the fact that his career comes before 
anything else. But, Liza is accustomed 
to followers who will do everything for 
her; she will not accept anything less 
than total commitment. 

It was during this time that Liza’s 
marriage to Jack Haley began to fall 
apart. He was trying to juggle his own 
career and Liza’s needs, as well as cope 
with the steady stream of rumors about 
Liza’s turbulent way of life, Finally, the 
couple parted. They would remain 
good friends” but unmarried ones—just 

Liza had with her first husband, Pe- 


ter Allen. Both relationships strongly 
echoed Judy’s own history of marital and 
romantic disasters. 

But one woman, who worked closely 
with Judy and now with Liza, dismisses 
such comparison-making. “For God’s 
sake,” she exploded, “don’t you realize 
that Liza spent her formative years be- 
ing a mother to Judy? That she saw 
Judy’s career and personal life going 
down the drain? You think a young per- 
son like that could go through such a 
harrowing experience and not learn 
something? Liza won’t end her life in 
tragedy like her mother did, for the very 
reason that Liza has seen it all, painfully, 
firsthand.” 


Heavier burden 

Liza has always carried a heavier 
burden than her half-sister or half- 
brother, 26-year-old Lorna and 23-year- 
old Joey Luft. Born just ten months after 
her mother married director Vincente 
Minnelli, Liza, in her early years, wit- 
nessed her mother’s tantrums and her 
difficulties with her career. 

Before Liza was four, Judy had taken 
up with a new man—big, brawling Sid 
Luft. While Judy was preoccupied and 
preparing to divorce Minnelli, little Liza 
lived with her father and fantasized 
elaborate schemes to bring her parents 
together again. It wasn’t to be, and soon 
Judy divorced Minnelli and married 
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Luft, who took over her career and re 
vived it. ite 

Liza alternated between living with 
her father and with her mother and step: 
father. If she didn’t love Luft, at least 
she respected him—and, as always, con: 
tinued to adore her mother. But wher 
the predictable storm grew in the Luft: 
Garland marriage, Liza found herself 
responsible for the care of her stepsister 
and brother. The younger children came 
to depend on her—and she has never let 
them down. Today, she may sometimes 
appear cool to Sid Luft, but she is stead- 
fastly warm and loving to his children. 

Liza is not so consistent in other areas 
of her life. During the past year, I’ve 
chatted with and observed her often, 
You can never tell, from one occasion to 
the next, what she will be like. 

Dancing with New York City’s Mayor 
id Koch at an “I Love New York” gala, 
she is the mature, self-possessed star, | 
sure of herself and her place in the 
world. A few days later, when the pa- 
parazzi get too close at Studio 54, her 
favorite hangout, she seems terrified and 
withdrawn. 

At times, her eyes sparkle and her 
features are illuminated. It is then that 
she is truly beautiful (just as Judy was f 
when she was “up”). But on other oc- 
casions she looks as if she has been on a 
three-day jag. Her eyes are dull, her 
body listless. (continued) 
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Yet, Liza’s continuing interest in any- 
ning new or different just might sustain 
er. One night, I came upon her as she 
as working the intricate lighting sys- 
>m at Studio 54. Intense, frowning 
eeply, she was like a young kid for 
rhom learning to work the lights was 
e closest she would ever get to being 
Broadway. “Liza’s very serious about 
e technical side of show biz,” says 
eve Rubell, owner of Studio 54 and 
iza’s occasional escort. “Unlike so many 
ther performers, she wants to know 
jow and why something works. I think 
jhe could be a great producer or direc- 
anything else she really desires 
J 

















According to Sid Luft, “Liza is strong 

the very areas Judy wasn’t. She 
» much more confident about her 
areer, much more sure of her goals. 
Yd like to see her settled with the 
ght guy, but she copes very well on 
er own.” 

Lorna Luft, who recently moved 
9 New York, is also optimistic about 
er sister's future. “Liza, Joey and I 
| had to face certain difficulties grow- 
g up with a famous person like Judy 
#s our mom. We all learned from the 
tuation, gained strength from it, But 
one of us learned more than Liza. 
ter Mom died, Joey and I lived with 
er and she gave us strength. Liza is 

person in her own right, and has 
een for an awfully long time.” 

Who are Liza’s friends these days? 
)Aostly New Yorkers—people like artist 
Andy Warhol, a shy, gentle man who 
js fiercely protective of her, and Kay 
Vhompson, her godmother, the wom- 
jn responsible for much of Judy 
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Garland’s musical grooming. Director 
Bob Fosse is always there, too, when 
she needs advice. Designer Halston 
has taken her into his elite flock along 
with such other luminaries as Bianca 
Jagger and Elizabeth Taylor. 

Unfortunately, Liza doesn’t always 
travel in the mainstream of the Broad- 
way crowd, those seasoned, hardwork- 
ing artists who have so much to offer 
her on a professional level. Too often, 
she prefers the Beautiful People—and 
this is where, for her, the danger lies. 
Some—like those mentioned above—are 
good and loyal friends. But others are 
merely talentless hangers-on, people 
who will do almost anything to earn 
her friendship. 

“The people she hangs out with can 
sniff cocaine and dance all night, and it 
doesn’t matter a damn,” says one of 
Liza’s friends. “They don’t do anything, 
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contribute anything. Their lives are 
hollow and they have no respect for the 
achievers of the world. Liza can have 
everything if she is willing to work to 
branch out. Sometimes, though, I feel 
she’s being dragged down by the night 
crawlers.” Again, we hear the chilling 
echo of Judy Garland’s life, the legions 
who used her up... . then laughed 
when she fell. 

Still, Liza today seems relatively un- 
scarred. Her mother, at the same point 
in her life, had already compiled a 
string of broken marriages, broken con- 
tracts, suicide attempts and never-end- 
ing bouts with pills and liquor. At 32, 
Judy was afraid to work. At 32, Liza 
is only beginning to realize how very 
much she can do. Unlike her mother, 
she seems capable of accepting failure 
and criticism—and of bouncing back 
with renewed energy. 

In 1951, during one of Judy Gar- 
land’s sensational comebacks at The 
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Palace theater in New York, one 
critic remarked that, “Our little girl 
had the face of Judy Garland but 
the body of a middle-aged house- 
wife.” That crack sent Judy first on 
an eating binge, then to a “Dr. Feel- 
good” and, eventually, forced her to 
cancel a week’s performances. It’s a 
tribute to Liza’s self-esteem that she 
can laugh off the criticism of New 
York Magazine’s acerbic theater critic, 
John Simon, who said she looked like 
“a beagle.” 

Liza has inherited her mother’s sense 
of humor and that, too, has been a 
stabilizing factor. Judy always seemed 
to be living on the edge, capable of 
terrible tantrums. But Liza, perhaps 
because she was the object of so many 
of those screaming rages, keeps her 
own temper in check. 

Today, Liza Minnelli is cheerful, 
carefully planning her future. She has 
bought a townhouse on Manhattan’s 

East Side and will make the city her 
base, flying to Hollywood when and if 
the right movie roles come along. Mean- 
while, she’s polishing a new nightclub 
act. 

Though her career hasn’t reached 
the sustained heights promised back in 
the days when she was winning a Tony 
for Flora the Red Menace, or an Oscar 
for Cabaret she did win this year’s Tony 
for her performance in The Act. The ro- 
mance with Scorcese seems to observers 
to be on again; nothing’s ever dull for 
Liza Minnelli. 

But what will become of her? Neither 
her good old friends nor her somewhat 
dubious new ones can determine the 
answer. 

Not even Liza herself can answer that 
question. Whenever she looks in a mir- 
ror, she is reminded she is Judy Garland’s 
daughter. And that is both a great joy 
and a terrible burden for a brave but 
confused woman. End 
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continued from page 78 | 
feel about themselves and there is just too much self- loath 
going on. Women in the audience have even said to 
“How do you stand it, with all these women?” One wor 
said recently, “You know, there’s nothing worse thai 
woman!” | 
Many women, of course, feel good about themselves, 
many women work. Some work because they have to; m 
others because they want to. But in far too many cases, 
women who decided to have a career outside the home h 
had to make a choice. No one ever says to a man, “Do | 
want to be an engineer, or do you want to raise a famil 
But a woman often has to prepare herself to answer questi 
like, “Now, are you going to be an actress or are you gd 
to have children?” 
One of the reasons Marlo Thomas, the woman I’ve bi 
dating (Editor's Note: They met on his show in Februé 
1977), is such an outspoken feminist is that she doesn’t w 
other young women to have to make that choice. She felt 
had to choose between acting and marriage. She ne 
married. 





More insight 


re 


I think Marlo. has more insight than a lot_of people. 
had more vision than most people her age when she \ 
around 20 or so. All her friends were getting married, but 
had a more practical view of her future. 

A woman can have it all—marriage, motherhood an¢ 
career—if she chooses a man who respects her, who is | 
partner in an intimate relationship, who gives her a source 
strength, emotional support, love and caring. And, most : 
portant, a woman’s mate must support , and encourage het 
she pursues a goal outside the marriage. 

As I struggle in this process of trying to grow—and | 
not doing it very fast—there’s a part of me that would | 
feminists to understand that I did not invent this culture 
was born into it. That’s very close to saying, “Please be | 
tient with me. I’m doing my best.” ”* 

About a year ago I became very concerned when I notic 
my sons weren't really sharing feelings with me. I was lea 
ing more by listening to them talk to other people, than 
me. But one reason my sons have such a hard time shari 
feelings, is that their old man does, too._I have a hard til 
sharing feelings. I think all men do. 

I’ve learned so much from the women on my show. I 
very close to them. The show has demonstrated that the dé 
time TV audience, which is mostly women, is made up 
people with a tremendous amount of talent, energy and 
sight. People are constantly surprised at how intelligent t 
women on my show are. Why? If men in the audience we 
asking the same questions these women do, nobody would 
surprised. 

We've got to change the attitude that women aren’t 
smart as men. If we don’t, women will be caught up in a se 
fulfilling prophesy: We're not smart. We're no good. We 
weak. We're emotional. We can’t handle stress. We've ¢ 
ovaries and a uterus, and therefore our main mission in | 
is to have babies. 


When the last male chauvinist joke is told, and the 1: 
laugh has been had by the good ol’ boys at the bar, the issu 
raised by the feminists will still be here. 

Then, more and more people will realize that feminis 
isn’t about who holds the door, or who lights the cigarett 
Rather, it’s about choices. It’s about people, men and wome 
choosing goals suited to their talents, rather than their sé 
The result will be better people, better marriages, better ki 
and better lives. Finally, everyone will realize that while tl 
current focus has been on women’s liberation, the larger go 
has always been human liberation. Er 
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wnere’s SO much delicious 

xcitement going on with Burlington 
pantyhose. Come discover the 

credible smoothness of Onlywear: 

e super sleek satiny panty and 
pantyhose in’one. The yummy softness of 
LottonBottoms, too: the pantyhose with 


rotton throughout the entire panty. 
Dh yes, there’s more but we want to 
have some surprises for you when 
vou get to the counter. 


an we expect you soon? 
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A new idea in houseplants—summer 
annuals that bloom all winter. It’s fun, and it’s easy. 
By Virginie F. and George A. Elbert 


ERIS CLOT LENE AN TLIC TERE LTE OEE 


poo likes fresh flowers in the house, especially 
in fall and winter when outside blooms are rare 
indeed. Imagine fresh marigolds and petunias, sweet 
William and portulaca as a centerpiece or on a coftee 
table in the living room or a shelf in the bathroom. Sum- 
mer annuals all, but there’s no need to say goodbye to 
these bright blooms with first frost. Plan now to sow an- 
nual seeds indoors under Auorescent light, and within six 
to 12 weeks you'll have flowers blooming indoors as gaily 
as-they- ever did outdoors, 

The idea may confound those who believe that annual 
seeds germinate only in the spring. The truth is that 
they ll sprout at any time of year as long as they are 
planted in moist, warm soil. Given sufficient light and 
nourishment, they ll grow and bloom for the same length 
of time as in the garden. 

Indoor blooming annuals are mostly the same kind 
that you grow in summer. But you do have to choose 
the lower growing plants and dwarf varieties, the shorter 
the better, because they fit and grow well under a fluo- 
rescent fixture. They'll all look quite big enough in the 
house. 

We suggest 
Exacum affine and portulaca, which are naturally small, 
and with dwarf varieties of balsam, cockscomb, im- 
patiens, marigold, petunia and sweet William. 


a start with ageratum, wax begonias, 


Leftover seeds trom the previous spring are usually 


viable and even those from a year ago are worth trying 
if they ve been kept dry. Hardware or other seed stores 


may still have seeds, or you can order from various cata- 
logs—Burpee and Park being the best ones. As for light- 
ing equipment, it couldn’t be simpler. Youll need a 48- 
inch-long fluorescent fixture that holds two 40-watt tubes 
and has a curved roof, which serves as a reflector. Attach 
it to the underside of shelving in living room or kitchen 


The Elberts were honored recently with the Silver Medal 
from the Massachusetts Horticultural Society for out- 
standing contributions to the literature of horticulture. 


by means of screws, or hang from cup hooks with S 
hooks. Models are also available with a support at either 
end so that they can be set on any flat surface such as a 
table. Ususally the height of the fixture can be adjusted. 

Install one cool white and one warm white tube in the 
fixture. This combination is economical and effective for 
both growth and bloom. You will also need an automatic 
timer to turn the lights on and off. To hold the seedlings 
and pots choose several small, shallow, metal or plastic 
trays rather than-a-couple of big ones. This will make 
your task easier when you come to transplanting groups 
of seedlings to pots later on. 

For planting seed, peat pellets or cubes, such as Jiffy 
7’s, FertlCubes or Kys-Kubes, are best. They-measure 
a maximum of 1% inches across. Growing space under 
your fixture is 12 inches wide by 48 inches long, and we 
suggest starting 48 seed-filled peat pellets. This will 
seem skimpy at first, but by the time you've transplanted 
sprouted seedlings to the proper size growing pots, the 
space will be filled. And, of course, you have té allow for 
plants bushing out. Actually, even 48 peat pellets are too 
many, but it’s necessary to allow for natural loss of seed- 
lings, and it gives you a chance to transplant only the 
healthiest seedlings. 3 

Soak the peat pellets or cubes in lukewarm water for 
ten minutes before seeding. The pellets, which are flat, 
compressed disks, will expand fully in that time. Each 
planter has a slight depression in the center. Place your 
seed in it and cover with a little of the surrounding soil. 
(For portulaca, because it is such a small plant, we sug- 
gest sowing six seeds directly into a four-inch diameter 
plastic pot filled with a soilless mix; we'll explain later. ) 

Set your timer for 12 hours of light and 12 hours of 
darkness—for instance on at 8 o'clock in the morning and 
off at 8 o'clock in the evening. Raise the trays on pots or 
other supports until the tops of the pellets are no more 
than three inches below the tubes. Keep a thin film of 
water in the tray at all times. 

The conditions for germination require a (continued) 
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You're off on another business 
trip. But you're not just another face in 
the cloud. Because the friendly skies 
work hard to make it a pleasure every 
time you fly United. 

Our Apollo Reservations Service 
lets you arrange your flight, hotel 
and rental car with a single phone call 
to United or your Travel Agent. 

We'll take it from there. Giving 
you more widebody DC-10’s and 747’s to 
more business centers than any other 
airline. See 

You're not just another person off 
on another business trip. And we’re not 
just another airline. We built the largest 
airline in the free world. Around you. 
Partners in Travel with Western 
International Hotels. 





perature of 70 to 75 degrees. If 
iw home is cooler at night than 65, 
ver the light unit with a large plastic 
yet and remove it by day. In homes 
/t maintain a temperature lower than 
)° by day, keep the unit covered at all 
jies until the plants are well estab- 


|Sermination takes place within 5 to 
| days. When the first sign of green ap- 
luvs, increase the light hours to 16— 
), from 7 o'clock in the morning till 
o'clock at night. That many hours of 
jht are necessary to bring plants to 
|ver because fluorescent light is much 
jaker than sunlight; long hours com- 
|asate for the difference. 
|As soon as the seedlings are above 
> soil, mist them lightly with an anti- 
jmp-off fungicide such as Captan or 
juban. After the second two leaves ap- 
lar—the first two are not true leaves— 
ter with a high-nitrate fertilizer such 
-10-5-5, following directions on the 
el of the package. As the seedlings 
»w, keep the taller ones always with- 
three inches of the tubes. 


Mix your own soil 


When the plants have six true leaves, 
) off the top two with a small scissors; 
insplant to the pots in which they will 
ow from then on. Most of the plants 
Il be happy in a commercial soilless 
x that you can buy in packages. Do 
t use garden soil or packaged “pot- 
g soil.” You can also mix your own 
1 by buying packets of peat moss, 
rmiculite and perlite. The proportions 
guld be equal parts of each, stirred 
Zether and moistened well. 

Choose four-inch diameter plastic 
ts, four to five inches tall, for agerat- 
1, balsam, cockscomb, impatiens and 
arigold. Best for begonia, Exacum, pe- 
nia and sweet William are standard 
ur-inch diameter pots three to three- 
d-a-half inches high. The portulaca 
Il already be growing in this size. If 
e plants grow large it may be neces- 
ry to move them later to even bigger 
its when they become pot bound. 
While transplanting, cut the nets 
ound the peat pellets in several places. 
ant the seedling containers a little 
eper in the pots than the base of the 
2m and be careful to pack the soil well 
that there are no air holes. Test for 
iy looseness in the soil. Then add addi- 
mal soil. 

Within a couple of weeks all the plants 
ill have been moved to pots. Keep the 
ps of the plants three inches below 
e lights as much as possible by adjust- 
g the height of trays and rearranging 
em. Water lightly when the soil is dry. 
hange to a fertilizer with a high phos- 
vate-potash formula with every other 
atering as the plants spread out. 


Each kind of plant needs some atten- 
tion during the growth-to-blooming pe- 
riod in order to become a shapely and 
colorful decoration. Under fluorescent 
light they have a tendency to become 
leggy rather than branch out. The stem 
continues to grow while lower branches 
fail to develop for lack of sufficient light. 
The way to prevent this is to trim back 
longer stems before they get out of hand. 
Branches will then grow from the lower 
joints and plants can remain at or near 
the same level under the tubes but be- 
come more bushy. The more compact 
the plant and the more stems, the greater 
the blooming area. The amount of trim- 
ming needed depends upon the natural 
growth form of the plant. 

Every major seed catalog lists differ- 
ent variety names for some of their an- 
nual plants, with some overlapping. We 
have chosen varieties from two of the 
most popular catalogs, Burpee and Park 
Seed Company, but that does not mean 
that other varieties from different cata- 
logs will not do as well. 

Ageratum. Germination 5 days. Bloom 
in 10 to 12 weeks. Blue Blazer hybrid 
grows 5 inches tall and blooms early. 
Midget Blue and Blue Cap are darker 
colored. Snow Carpet and Summer Snow 
are dwarf whites. Do not plant the tall, 
cutting kinds. 

Ageratum likes cool nights down to 
60°F. and to be kept rather dry in the 
early stages. When buds appear, increase 
the watering. Keep the tops of the plants 
as close to the lights as possible without 
burning them. Very little trimming is 
necessary. 

Balsam. Germination 8 days. Bloom 
in 6 to 8 weeks. 

Balsam is somewhat shade tolerant 
and can be moved to a window in winter 
during sunny spells. Feed heavily and 
keep moderately moist. 

Natural growth is with a thick central 
stem and side branches. If the latter 
don’t develop early, trim off the tips of 
the stems. Because roots are shallow 
you may have to add extra soil to sup- 
port the stem. 

Wax begonia. Germination 15 days. 
Bloom in 6 to 8 weeks. Dwarf green- 
leaved varieties are best. We like Linda, 
with pink flowers. Thousand Wonders 
Red, Red Wonder and Ball Red are also 
excellent choices. 

Keep just moist at all times but don’t 
drench. The plants have a fleshy, dif- 
fuse growth and should be trimmed back 
to make them bushy. Remove seed pods 
of the female flowers. 

Cockscomb (Celosia). Germination 10 
days. Bloom 6 to 8 weeks. The plume 
types look best indoors. You'll be amazed 
that a plant so stiff outdoors proves a 
spectacular decoration in the house. 
Keep above 65°F. at all times, just moist 
and feed heavily. Golden Triumph has 
done well for us, though listed as semi- 
tall. Extra Dwarf plumes (continued) 
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You're probably making enough money to! 
consider ways of maximizing your income 
and reducing the tax bite. And building 
assets for security is important too. 

If you’re interested in good income yields 
and/or safety of principal without 
sacrificing liquidity, here are some ways 

E. F. Hutton’s expertise can work for you: 


C1) Municipal (tax exempt) bonds 
LJ Life insurance 

1) Annuities 

CL) Tax sheltered income 

LJ] Corporate income trusts 


_] Hutton’s Trust for Government 
Guaranteed Securities 


(J Tax exempt trusts 

LD Personal Financial Management 
LJ Hutton Investment Management 
LC) Hutton Capital Management 


For a fact-filled brochure/prospectus on 
the above investments—check off as many 


items as you want; there’s no obligation. Or: 


OI really don’t know which—if any 
—of the above are right for me; I'd 
rather meet with an E. F. Hutton 
professional and determine my 
investment goals. 


Send in this coupon. 

Get E.F. Hutton’s expertise 
working for you! 

E.F. Hutton & Company Inc. 

Women’s Investment Center, RFH/S978 

One Battery Park Plaza 

New York, N.Y. 10004 

Name 

Address 


City. 





State. 
Business Phone. 


Home Phone 


[—el-Hutton 
When E.F Hutton talks, 
people listen. 
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FLOWERS 


continued 


are also fine and Jewel Box is the best of 
the crested kinds, Trimming is usually 
unnecessary. 

Exacum affine. Germination 15 days. 
Bloom in 6 weeks. A lovely member of 
the Gentian family, covered with fra- 
grant blue flowers for months. 

Keep warm and moist at all times and 
within six inches of the lights. Growth 
is naturally bushy. Height 8 to 12 inches. 
Variety Midget is the shortest and Blythe 
Spirit has white flowers. Remove. the 
dead flowers promptly. 

Impatiens. Germination 15 days. 
Flowering in 10 to 12 weeks. Pick dwarf 
varieties 6 to 8 inches high. 

Keep moderately dry and _ fertilize 
heavily. Trim side branches. A very easy 
plant if not over-watered. Don’t be 
tempted by the New Guinea hybrids. 
They are still too difficult for most 
growers. 

Marigold Germination 5 days. Bloom 
in 6 weeks. 

Pick the plant varieties that grow 
maximum 12 inches tall. These include 
double flowered, crested and French 
types. Burpee’s Nugget hybrids and 
Park’s Petite are excellent choices. 

Grow a bit on the dry side and very 
close to the lights. When the main stem 
elongates, cut it down to make the plant 
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Being brief isn't easy when you're 
writing with Kaleidoscope 


Who wants to see a rainbow disappear? 


Or a song end? Or a ship 
stop sailing? You can get carried away 


: False x 


bush. You may have to add soil or move 
to a deeper pot to support the stem. Re- 
move dead flowers. 

Petunia. Germination in 10 days. 
Bloom in 6 weeks. Very tiny seeds. Plant 
with the moistened tip of a needle, 
which will pick up one or two seeds at a 
time. Petunias bloom easily but are most 
undisciplined and will spread over ev- 
erything unless trimmed back. Select 
only varieties that are listed as growing 
no more than a foot high and have small 
flowers. 

Fertilize heavily, keep rather dry and 
as close to the lights as possible. Remove 
seed pods. 

Portulaca. Germination 
Flowering in 8 weeks. 

Though they are always in full sun 
outdoors portulacas do surprisingly well 
under lights. Plant as directed in 4-inch 
azalea-type pots with 5 seeds or 6- to 8- 
inch pots with 8 to 12 seeds. 

For soil we advise 1 part gritty sand 
to 4 parts packaged soilless mix. They 
are succulent in nature and prefer a dry 
spell between waterings. Add soil to the 
pots to support stems. 

Any of the 6- or 7-inch tall upright 
varieties should do equally well. Prune 
spreading branches. Fertilize lightly for 
they like to be a bit starved. But keep 
them as warm as possible, covering even 
the mature plants at night if house tem- 
peratures go lower than 65°F. 


10 days. 
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by Sheaffer 
So much fun to write with, it’s hard to put down. 


with this great new Sheaffer ballpoint 
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Annual sweet William (Dianthus ba 
batus). Germination 5 days. 8 weeks 
bloom. 

Although they will do well in soille 
mix, the addition of 1 part gritty sand 
4 parts mix and a teaspoon of lime to 
pot is beneficial. 

We suggest Wee Willie Mixed or t 
Magic Charms hybrids. Keep very mo 
erately moist, allowing a short dryin 
out period between waterings. So 
trimming at the early stage may 
necessary. 


How can you arrange all these plan 
in the house? On sunny days in wint 
they will thrive in the window, b 
should always be under artificial light « 
cloudy ones. Use as table decorations i 
the evening. Fixture and trays can h 
very decorative in themselves and ce: 
tainly a conversation piece. If the reflec 
tor of the unit is painted the same cold 
as your walls, it will not be obtrusive. | 

The flowering period of annuals is a 
ways limited and varies according t 
variety and the environment. So we ca 
say how long each of our selections wi) 
bloom. Three to four months is not a 
unreasonable expectation. If you ha 
started your plants in September yo) 
can plant a new lot of seeds in Novem 
ber to have plants ready as the other 
begin to taper off. 


Good growing! En 











for only $3.98. Of course, like 

every Sheaffer, Kaleidoscope is refillable 
Which means you may run 

out of words before you run out of pen| 













Congratulations! You 
have the power to make your 
| air do just about anything 
oud like. 
} You can dry and style it 
most instantly, with the 
tnormous heat and wind of 
rour blow dryer. You can im- 
rove the color. Straighten 
ut the frizz. Or put in curls 
ith a perm. 
Add to any of this, harsh 
shampoos and sun and 
swimming, and youve got 
battered, damaged hair. And 
oswar-lmepremepucle)(aeste 
| The Problems. Damaged 
nair looks dry. lifeless and 
dull. Feels rough and brittle. 
Breaks and splits and just 
will not behave. And it won't 
fae better without the help it 
50 desperately needs. 

The Help. Pantene’s got it— 
the Treatment de Pantene? 
[In one minute it begins to 
undo whatever youve done 

o your hair. We know it 
sounds like a miracle. But 
here's a Scientific 
explanation. 
The Explanation. suits 
eatment de Pantene is an 






















We're not against 
coloring, bleaching, 
Tee: Bedi bite te lee 
We're just against splitting, 
yee Webra tite mee ttt toe 


intensive corrective condi- 
tioner. With its care- 
fully balanced blend of 
very effective ingredi- 
ents, it restores the look 
and feel of health to 
damaged hair. 

The exclusive Pantene 
Swiss Conditioners* 
Pantyl and Phytantriol, 
combined with Panthe- 
nol (which converts to 
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a 












Vitamin B; on the hair), pene- 
trate deep into the hair shaft, 
regulating its moisture bal- 
ance, and giving hair a soft 
touch, lustre,and highlights. 

A special Pantene protein 
and massive doses of emolli- 
ents smooth and soothe the 
hair, fill in damaged areas on 
each strand, prevent flyaway, 
and instantly add the look of 
health to your hair. 

Use the Treatment once a 
week on damaged hair until 
it becomes normal. Then 
once a month to maintain its 
healthy look, body, and 
manageability. 

More on damaged hair. Go 
easy on heat appliances. 
Cover hair in the sun. 
Be gentle. Use a nat- 
ural bristle brush — 
Pantene makes them. 
And get the Treatment. 

You do so much to 
make your hair gor- 
Lae) bee Blelo-yeu els 
make sense to do 
sD sierra to ep bs 
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Treatment 
de Pantene 


Fortunately 
there’s SE shes 
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Medically tested products from The Pantene Company, Nutley, New Jersey 07110. 
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DECORATE YOUR HOME 


Open your eyes; look around. You can 
learn about design. Here’s help on how to decorate 
every room in your house. By Elaine Cannel 


ne in a leading newspaper 
there were several pronounce- 
ments issued in one day: A well-known 
decorator advocated the use of highly 
patterned and highly colored wallpaper 
as a background for a room full of paint- 
ings. Another touted placing the couch 
in the most surprising place in the room. 
If it is obvious where the couch should 
be, he said, put it somewhere else. A 
third suggested using huge-scale furni- 
ture in small rooms—to surprise the eve. 

Why? It could be because they be- 
lieve what they say. Or, it could be they 
need the publicity, or have terrible taste, 
or, for example, the first may be in the 
wallpaper business. 

And some decorators have very. per- 
sonal preferences. One has. said he thinks 
twice about taking jobs in homes where 
there are philodendrons, “a plant with 
gross, ugly leaves.” Another objects to 
African violets. 

Merchants, on the other hand, can 
sell more merchandise if there isn’t any 
qualitative judgment put on it. They 
like to say publicly that good and bad 
taste doesn’t exist—only personal taste. 

But privately, the professionals in the 
taste business—the merchants, decora- 
tors, designers, manufacturers and an- 
tique experts—though they all have indi- 
vidual preferences, are largely agreed 
as to what good and bad taste is. 

Taste is the ability to recognize qual- 
ity of design, craftsmanship and propor- 
tion. It is the ability to distinguish the 
bad from the beautiful, the fad from the 
innovation. 

Taste is not a magical quality. It 
doesn't just happen. If you were born 
in beautiful surroundings that developed 
your sensitivities early, you're lucky. But 
at some point you did learn. 

Having taste requires sensitivity, not 
only to your surroundings, but to your- 
self as well. Open your eyes and look 
around you. You can learn about design, 
proportion, color. Look at the furniture 
and decorative art displays in museums. 
Read a book or two on the history of 
style design. Look at pictures, 
browse through the best showrooms, an- 
tique shops and auction houses. Ask 
questions. Eventually you will develop 
a sensitivity that you never had before. 

[t's very tempting to say that people 
who won't learn get what they deserve. 
They are asking to be merchandised, 


and 


romanced and pushed around. 
Instead, study the styles available to 
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you. Narrow that selection down to 
what you like. Gradually you will know 
whether you want to live with it. Learn 
the difference between originals and 
copies. That also increases your critical 
abilities. 

Be flexible. Don’t be a slave to one 
period. Putting a house together out 
of the style of one period can be scrump- 
tious if they are all beautiful originals 
and you love them. But just to have a 
houseful of reproductions all of the same 
period is meaningless. While I don’t 
think there is anvthing wrong with fine 
period reproductions, as the purists do, 
it is silly to recreate a long-gone era with 
furniture made yesterday. The imitation 
carving, incorrect proportions, lack of 
detail, and intangible differences be- 


speak an underdeveloped taste. 
by tyle is what makes your house yours. 
It’s the personal expression of your 
taste. It is not something that anyone 
can give you. It really is not something 
you can learn either. It comes with 
knowing who you are and what makes 
you different from everyone else. 

Flair is sensitivity to form, color and 
proportion. It is the intuitive know-how 
for putting all the elements together. 
People who have flair do not necessarily 
have taste. A combination of the two is 
unbeatable but rare, even among pros. 

Professional decorators are interested 
in putting together a total look. It is the 
rare decorator who is really concerned 
with the quality of each individual 
piece. So one would have to say that the 
professional decorators are frequently 
short on taste because they just haven't 
bothered to learn about details, but oc- 
casionally very long on flair. 

Fashion is the chic of the moment. It 
is built-in obsolescence. You should con- 
sider every trend in terms of your own 
personal style. Wait to see whether to- 
day’s fashion will be dated, dowdy and 
tacky tomorrow. Taste and style should 
see you through all the fashion edicts. 

The living room. It’s the most impor- 
tant room in your house. It should be 
comfortable, a room you love to use; 
pleasing to your eye and body. It should 
not be a room that is all dressed up with 
no place to sit. 

Choose the furnishings with great 
care. If the room just happened and 
vou don’t like it, start weeding out the 
bad. Even if you replace pieces a little 
at a time, you'll feel better. 


1978 by Elaine Cannel. From the book GOOD TASTE, HOW TO HAVE IT, HOW TO BUY IT, by Elaine Cannel. Reprinted by permission of the David McKay Company, Inc. 


Have an overall plan. Start with the 
largest items first. They will be the key 
to the look of your room and color 
scheme. 

The floor comes first. The most so- 
phisticated look these days is an Orien- 
tal rug on a dark, stained floor, This is 
for you only if vou like patterned rugs. 
If you prefer a plain, all-over color, then 
get it and use it wall-to-wall. A plain 
color just doesn’t do anything for the to- 
tal atmosphere of a room unless it cov- 
ers the entire floor. Never settle for a 
choice that isn’t exactly what you want— 
youre going to be living with it for a 
long time. 

Next comes the furniture. Buy the 
most comfortable, upholstered furniture 
you can find. The idea is to have a living 
room to relax in, not an uptight parlor. 

Your coffee table should be large 
enough to serve cake and coffee on, to 
hold platters of hors d’oeuvres, and be 
able to take a lot of wear and tear. 

* 
ighting is usually neglected until last 
and then treated in a very slapdash 
way. People who spend great sums on 
other furishings often skimp on the 
lighting fixtures, which should be an in- 
tegral part of your furnishings? 

If you plan to put tables on each side 
of your couch, they should be the same 
height, but don’t have to match. You 
may want to put a table between two 
chairs that are side by side. Please, 
don’t put a lamp on that table. It is im- 
possible to see the person in the other 
chair through that lamp and you end 
up sitting too far forward. 

Depending on the size of your room 
and your need for storage space, you 
may need a chest or two. Choose these 
very carefully for size—you don’t want to 
overwhelm your room. Keep them in 
similar feeling of period, or color of 
wood, or shape to the tables. 

A mirror can do all kinds of good | 
things for a room. It can make it look | 
larger, lighter or more glamorous. Al- | 
ways hang the mirror so that it reflects 
something attractive. 

Books give a warmth and personality 
to a room that nothing else quite match- 
es. Intersperse some of your small, inter- 
esting objects among the books and 
youll see the room come to life. 

Next come the windows. You can 
leave them alone if they are beautiful, 
or if you look out on the skyline or a 

(continued) | 
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park. These days, the fashion is to un- 
derplay the draperies. There was a time 
when it was shades, followed by glass 
curtains, draw draperies, side panels and 
big, fancy swags and valances. That 
was originally to keep out the cold. 

The best all-purpose window cover- 
ings for the traditional room are draw 
draperies with either a valance or a deco- 
rative rod. And, for an even simpler 
look, consider cloth shades. You don’t 
have to use the same fabric that you 
have used elsewhere in the room. The 
same feelings in color and fabric are 
enough. 

Fabric, vertical venetian blinds, or 
straw, bamboo or wooden shades are 
for the contemporary room. But there’s 
no rule that says you have to use them. 
Again, try simple draw draperies. 

Color and fabric bring your room to 
life. Take color first. This is a decision 
nobody else should make for you, unless 
you are totally insensitive to color. Pick 
four colors that look right together to 
you. See how the fabric samples look in 
daylight and under electric light. The 
exposure of your room will make a dif- 
ference to the way colors look, too, And 
choose colors for the time of day you 
use your room. 

Select all your fabrics at once. That 
Way you can see if they look right to- 
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"Originals | 


The Saratoga Duo® the original patented 


French purse, and its larger version, the | 


Saratoga Trio® pack a lot into a little 

space: patented pull-through pocket 
which allows magic withdrawal of bills, 

separate coin pocket—all on a three- 
part leather-covered frame—double bill 


compartment (one zippered), plus the patented 
pull-out credit card case. Once you've owned 
a Saratoga original with its luxurious leather 


gether. You can have the most diverse 
styles of furniture as long as the colors 
are coordinated to unify the room. And 
fabric determines whether your room 
will be formal or informal, warm or cold. 
If you use cotton chintz on Louis XV 
furniture, for instance, very formal fur- 
niture becomes informal. Be aware of 
texture, too, Any room that is all one 
texture tends to look less interesting than 
one that excites the tactile sense. 

Furniture should be arranged so 
that conversation is easy and you can 
move around without tripping over 
something. 

The foyer. The first view of your 
house should present you at your best. 
If the living room is visible from the 
foyer, have the walls the same color 
and the floor covering similar. Think of 
it as one space. 

If the living room is not visible, than 
you can treat the foyer as a separate 
room. But don’t do a chrome and plastic 
foyer leading into a Victorian living 
room. 

The dining room. Traditional dining 
room furniture can be tiresome. Try 
moving the table to the window, put 
some bookshelves on the wall, try it as a 
library-dining room. 

The master bedroom. Is it your hide- 
away, your real living room, your work 
room, mess room, TV room? The big- 
gest considerations are a comfortable 
bed, more storage space than you need, 
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and fine handcrafted detail, you'll 
never be without one again. 











SARATOGA DUO* AND SARATOGA TRIO” AS SHOWN RUSTIQUE COWHIDE IN KUMQUAT, PECAN, BAMBOO, RED. DUO $17.00. TRIO $20.00. 
ALSO BUTTER SOFT GLAZED COWHIDE IN BLACK. RED. TAN. DUO $1650 TRIO $2000 US PAT NOS 2? 488 444-2 512 5R8.2 512 6RQ9 





























a full-length mirror and colors that m 
you want to get up in the morning, 
size of the room usually arranges 
furniture for you. 

Time was that a bed was not a pro 
bed without a headboard. Today, 
can leave it plain, or have brass, w 
upholstery, or an entire wall-system 
hind your head. The upholstered he 
board should be made as a slipcove 
that it can be removed for washi 
cleaning or replacing. 

Keep window coverings simple: 
haps merely an opaque shade to k 
out the light and the eyes of neigh 

Wall-to-wall carpeting is a g 
choice for this room if you object ton 
winter cold on bare feet. It also a 
color. For elegance, you can put an 
ental or colorful area rug on top. 
sure your rug doesn’t have a medall] 
center that will end up under the bi 

Accessories. It has become a clid 
to say that it is the little things in y 
house that reveal your taste. Well, t 
may or may not be so. If your taste rv 
to enameled eggs by Fabergé and y 
don’t have the $100,000 to put one 
two in your living room, then you're 
really expressing your taste. Genera 
though, you will find that surroundi 
yourself with things that you like to ] 
at will give your house added warm 
and comfort. 

Decorating with plants requires tin 
and work. We have friends who reb 
the windows of their house into oe 
houses. After a few months they fou 
their plants were dying and so oradil 
replaced them with plastic ones. Th 
now have plastic begonias growing u 
der plant lights. They just couldn’t bot 
er to learn anything about plant a 

If you are basically that kind of p 
son, don’t get involved with plants. Ar 
don’t get plastic, silk or other forms 
fake greenery, Try dried flowers, if y« 
must. Use them in the winter and thro 
them out in the spring. 

Kitchens and bathrooms. Keep th 
necessities as simpleras possible. Esche 
the porcelain and gold and moldé 
faucets, and the clear and flowereé 
toilet seats. All that is the essence ¢ 
bad taste. Have simple and washab 
shelves. | 

Paper your bathroom only if you 
been assured by an expert that it won 
peel off. And use washable wallcove| 
ings. Make this room as colorful as yo 
like. Hang pictures, have a magazin 
rack and don’t forget the guest towels. 

Make your kitchen as light and brigl 
as possible with light-colored walls an 
cabinets—easier on your eyes, too. I bé 
lieve very strongly that good taste emé 
nates from the kitchen by way of its e 
ficiency, not its period or style. 

Armed with information about tast 
and quality you can enjoy yourself whil 
furnishing your home and never have t 
say youre sorry. Eni 
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GUIDING LIGHTS 


(Women in the Arts) 


They don’t make headlines —they’re behind them. 
They’re not in the spotlight—they’re backstage. You'll want to know 
these ten energetic women who give us a deeper appreciation 
of the visual and performing arts. By Barbaralee Diamonstein 





NELLIE LONGSWORTH 





“Bringing an 
old neighbor- 
hood back to 
life has a ripple 
effect. It pro- 
vides a focus 
for acommuni- 
ty to find itself 
again, 9 e€xX- 
plains Nellie 
Longsworth. 

The realization that political de- 
cisions directly affect revitalization 
efforts led Nellie Longsworth to the 
presidency of Preservation Action, a 
national citizens lobby based in 
Washington, D.C. 

Early on, Ms. Longsworth discov- 
ered that while community preser- 
vation has no real enemies, it also 
has few dedicated advocates. But 
her commitment to educating the 
public is reflected in her growing 
organization, which now boasts 
members in 42 states. Among its ac- 
complishments: the passage of the 
Historic Structures Tax Act in 1976, 
which provides tax incentives for 
the rehabilitation of historic prop- 
erties. To join Preservation Action 
write: 2101 “L” Street, N.W., Suite 
906, Washington, D.C. 20037. 





HOWARDENA PINDELL 


She’s one of a 
kind—the only 
black woman 
curator “ina 
non-ethnic mu- 
seum in the 
United States. 
Thirty-five- 
year-old Phila- 
delphia - born 
Howardena 
Pindell walked off the sidewalks ot 
New York City into her first, and 
only, job 12 years ago at New York's 





PS; 12 





Museum of Modern Art. Now As- 
sociate Curator of Prints and Illus- 
trated Books, she sees herself “as an 
artist who is also a museum worker. 
My whole life is dedicated to art.” 
Growing up black in a white arts 
system, undaunted by the rarity of 
black dealers and collectors, philo- 
sophical Howardena is disciplined 
and tenacious. Her pen-and-ink 
drawings are already in several mu- 
seums, as are her large canvases, 
which combine acrylics, protru- 
sions of paper and such unusual 
materials as glitter, talcum powder, 
thread and even arrowroot. “Some- 
times I feel I have reached one of 
my goals,” she says. “I have the space 
and the time I need for my work.” 


ESSEE KUPCINET 


“My whole 
purpose in life 
is to keep tal- 
ented people 
in Chicago,” 
says Essee 
Kupcinet, tal- 
ent coordina- 
tor and_ self- 
described 
president of 
the “go-fers” for the Kup Show, the 
long-running, Chicago-based _tele- 
vision forum moderated by her hus- 
band, Irving. Essee is an unabashed 
Chicago chauvinist, on the boards 
of countless cultural organizations 
and producer, last June, of the first 
annual Chicago Community Arts 
Foundation Awards. Soon to be 
launched is the “Mrs. Kup Show,” 
a monthly lunchtime gathering of 
critics, creators, performers and the 
public at the newly renovated Chi- 
cago Public Library Cultural Cen- 
ter. The point: to bring to the center 
new people who, she feels, have a 
right to know why critics write what 
they write, and if anchormen really 
anchor. 








PAMELA ILOTT 


“I suppose you 
could call me 
a funnel for 
ideas,’ says 
Welsh-born 
Pamela [Ilott, 
vice president 
of cultural and 
religious 
broadcasts at 
CBS-TV for al- 
most 25 years. “I listen, I filter and 
then I try to make the good ones 
possible.” 

She has. While at CBS, the for- 
mer actress, known. for her irrever- 
ent wit, has crusaded to broaden 
religious programming to include 
original musical scores, ballets, op- 
eras and films of museum art shows. 
And her two long-running, sveekly 
programs, “Lamp Unto My Feet” 
and “Look Up and Live” have won 
numerous awards. 


MARY DUKE BIDDLE SEMANS 


Although she’d 
be the first to 
deny it—and 
hér colleagues 
-the first to in- 
sist on it—the 
arts in North 
Gia. r- 0; ane 
would prob- 
ably whither 
without Mary 
Duke Biddle Semans and her hus- 
band Jim. A member of virtually 
every local arts board as well as 
some further afield, she’s done much 
to spread her love of music beyond 
her native state. Twelve years ago, 
the Semans originated an Interna- 
tional Music Program, and each 
summer they accompany 65 young 
American musicians throughout 
Italy tor four weeks of daily orches- 

(continued on P.S. 16) 
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The Royal Family Assortment 
of Pure Cigarettes by | 
Nat Sherman. 





© Our cigarettes are 
custom made, extra 
mild. ONLY THE 
TOP 10% of pure, na- 
tural tobaccos are 
selected by us. 
Our Royal Family Assort- 
ment includes Fantasia in 
assorted colors and Double 
Long 164, both 6%” in 
length. The other cigar- 

ettes are Queen size, 4” 

long. Sherman’s cigar- 
.  ettes are ideal for the dis- 

’ criminating smoker. The 
11 box assortment makes 
an excellent gift. 

The price is $16 which 
includes free shipping and 
our 36 page color cata- 
log. When in New York, 
visit us at our shop on 
the corner of Fifth Ave. 
and 55th St. 
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CREDIT CARDS 

ACCEPTED Tobacconist to the world since 1930. 
711 Fifth Avenue, New York 10022 

Credit cards,use toll-free Phone: 212-751-7818 

number 


800-243-5000 


or the coupon below. 
(Conn. call 1-800-882-5577 ). 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





Nat Sherman, 711 Fifth Avenue, New York, N.Y. 10022 








O Please send me______ Royal Family Assortments @ $16 plus a free catalog. 
IN ane ses a eassik Se ee Address 

City. State Zip 
Diners 0 American Express 0 Visa O Master Charge 0 


Cr ei isting Date 
OC Enclosed find check. Please send me the catalog only. Enclosed find $1. 


Sale to minors prohibited. 
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Care of Oil Paintings 
Q: Have you any advice on how to ¢ 
for old paintings—not how to clean 
restore them, for ‘that is being done 
a professional before the paintings 
shipped to us? The paintings are 
traits of my husband's arent gece 
parents, and date from about 1850 
A: Unpacking should be done careful 
and if it is possible to have someone w 
is experienced in un-crating paintings 
it, and hang the paintings, I think 
would be a wise investment. 
Before handling the paintings, put 
a pair of white cotton work gloves 
prevent perspiratién and oils from yé 
hands from marring the frame or 
painting. Lifting or carrying a painti 
by the top of the frame or stretcher ({ 
wood frame on which the canvas 
stretched) will loosen them. Use t 
hands, one placed each sidé of the pai 
ing. Paintings that cannot be carried 
this way by one person should be lift 
and carried by two persons, one ef 
side, even when the weight is not gr 
So many things are injurious to pai 
ings that one wonders how so many ¢} 
canvases have survived to this dé 
Moisture and humidity are the wor 
but heat, smoke, cold and rapid chang 
of temperature that can cause conde 
sation are to be avoided. Paintin 
should not be hung above a firepla 
where smoke and fumes will deposit 
layer of soot on the paint, and whe 
heat from the fire and cold air drawn} 
by the rising heat create rapid tempel 
ture changes. Nor should paintings 
hung over radiators, near air conditio 
ers, in direct sunlight (which can hai 
certain pigments), or on an outside wa 
To dust your paintings and_ thej 
frames, use a soft, dry camel’s hair pai 
brush; a dust cloth merely grinds in # 
grime. Keep the bristles of the bru| 
free from dust by suctioning it out usil 
the hose attachment on your vacuu 
cleaner or a small, clothes vacuur 
Even with care, paintings will eve) 
tually require cleaning because the; 
are always fumes and dust in the 4 
mosphere. E 
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Women in the Arts continued 





tra and chamber music concerts. 
(One fan, U.S. Ambassador to Italy 
Richard Gardner, says, “The pro- 
gram provides links that diplomacy 
never can.” ) Does Mary have a pet 
project? Yes—the North Carolina 
School of the Arts in Winston- 
Salem, the first accredited state high 
school/college to stress the perfor- 
mance aspect of music, dance, 
drama, design and production. 





DR. EEE HALE 





In only two 
decades, Dr. 
Lee Hall has 
succeeded in 
two careers — 
education and 
art. Inspired by 
family Bible 
engravings she 
knew as a child 
in the rural 
South, Dr. Hall went on to study art 
—and continues to sandwich time 
for her canvases between her duties 
as President of the Rhode Island 
School of Design in Providence (one 
of the oldest in the nation). Since 
1975, she’s not only been an effec- 
tive administrator, tackling such un- 
popular issues as resource manage- 
ment and productivity, but she’s 
also sought to reevaluate the role of 
professional education. “There’s not 
enough rigor or vigor in education 
today.” Dr. Hall insists. 

Still, she finds time to write art 
books, birdwatch and, of course, to 
paint—between five and seven thirty 
in the morning and in the evening 
for an hour or so. “When I get satu- 
rated with painting, I work on the 
budgets,” she says. “Art makes pos- 
sible the passions of the heart.” 








LINDA FARRIS 





Art that’s ac- 
cessible, fun, 
yet serious in 
intention 
—that’s impor- 
tant to gallery 
owner, pro- 
moter and all- 
around art en- 
thusiast Linda 
Harris. It all 
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began eight years ago when Linda 
took her first trip abroad. She re- 
turned inspired, and opened her 
own gallery in Seattle’s renovated 
Pioneer Square district. 

At first, she exhibited the works 
of California artists she knew, and 
helped launch the careers of Wash- 
ington-based artists Dennis Evans 
and Charles Luce. 

Today, her gallery tops the list in 
the Puget Sound area with shows 
that include such art luminaries as 
Robert Rauschenberg and Louise 
Nevelson. 

Not content merely to sell art, 
Linda initiated the Farris Wheel, a 
series of panel discussions and 
group trips with a two-fold pur- 
pose: to encourage more people 
(and more businesses) to under- 
stand art as well as to help the art- 
ists better understand their public 
they are selling to. 





SUZANNE WEIL 





“The only way 
up for the def- 
icit-ridden per- 
forming and 
visual arts is 
through TV,” 
says Suzanne 
Weil, who’s 
helping them 
soar sin» her 
newly created 
position of Director of Arts and Hu- 
manities Programming for the Pub- 
lic Broadcasting System. “TV offers 
exposure. The Joffrey Ballet would 
have to play to a full house for 39 
years to reach the audience it did 
during its single PBS broadcast.” 

A wager of uphill battles, Su- 
zanne’s enthusiasm is infectious and 
convincing. 

At PBS, where she’s been since 
January, 1978, her responsibilities 
cover the arts spectrum: the Great 
Performances, Dance in America 
and Live at Lincoln Center series, 
as well as Visions, the only original 
dramatic programming currently on 
television. 

“The real miracle is that PBS sur- 
vives financially,” Suzanne says. 
“Who else gives you the Metropoli- 
tan Opera, the Grand Ole Opry and 
Julia Child?” 








ALANNA HEISS 





An education 
in music, En- 
glish literature 
and “theories 
of space and 
time in Medi- 
eval aesthetics” 
is hardly the 
ae usual prepara- 
haa tion for a year 

spent with the 
New York State Department of Cor- 
rections as the first female parole 
officer for male offenders. But when 
Alanna Heiss left for three years in 
London, she was able to combine her 
eclectic background at S.P.A.C.E., 
a program designed to find inex- 
pensive studio and exhibition space 
for struggling artists. Returning to 
New York in the early 1970s, she 
became program director for the 
Municipal Art Society and began 
plotting, with writer and M.A:S. 
Board Chairman Brendan Gill, an 
American version of $.P.A.C.E. To- 
day, the Institute for Art and Urban — 
Resources cuts through the red tape 
enveloping abandoned. city build- 
ings and helps convert them‘into al- 
ternate spaces for artists. 








TRUDY KRAMER 





It’s called the 
Gallery Associ- 
ation, but as 
Executive Di- 
rector Trudy 
Kramer ex- 
pL anm.s:, sis 
scope is far 
greater than 
the name im- 
plies. Based in 
Hamilton, New York, the Associa- 
tion provides visual arts exhibitions 
to over 240 museums, college art 
galleries, historical societies and 
community art centers throughout 
New York State. Among the 40-odd 
shows currently making the rounds 
is one titled “New Deal for Art,” an 
historical survey of government art 
projects in New York during the 
1930s. “I’m interested in supporting 
speculative ideas about works of art 
or culture,” Trudy explains. 








The spirit of the Czar lives ; 


























Nee Fas Czar stood like a giant 
os fants 
ekcon hha tion ee 
om his bare knee. Crush a silver 
ruble with his fist. And hada 
thirst for life like no other man 
es 

And his drink was Genuine 
Vodka. Wolfschmidt Vodka. 
Made by special appointment to 
his Majesty the Czar. And the 
Royal Romanov Court. 

It’s been 120 years since then. 
And while life has changed since 
the days of the Czar, his Vodka 

. remains the same. 
Wolfschmidt Genuine Vodka. 
The spirit of the Czar lives on. ., 
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PURE VIRGIN WOOL 


Welcome to our world of gentled classics. In our ex¢ 
sive pure virgin wools. Jacket, $90; bias skirt, $58; sha 
$20; Country. Sophisticates® blouse, $32. Fromt§ 
Pendleton Collection. Pendleton, Portland, Oreg¢ 








The Olga Plus: 
unique fit for figure flattery 


VRE PRETHEST 
SHOULDER LOOK 
SINCE 
THE BRA BEGAN 


Show-Off Shoulder® Olga’s innova- 
tive Secret Hug™ stretch lace bra. 
Now in a no-seam style for almost 
every figure. It keeps its adjustable 
| straps a secret. Smoothes, hides 
_ hardware. Peeks prettily through your 
see-through tops. By Olga, so you 
| know the bra fits comfortably. Keeps 
its shape and yours, beautifully. Soft- 
cup, lightly shaped, padded or 
_ underwire, from 7.50 to 12.00. 





behind every) LGA there reallyisan Olga 


For where-to-buy call toll-free 800-447-4700 
In Illinois, call 800-322-4400 












Sreen a Missbroorn oie just three of oe 
ishes Stouffer's makes. To liven up a 
@ meal. Or do justice toa special one. 
‘Out-ofthe-ordinary dishes. Made with = 4 
Meese ce To be uncommonly good. > ae 
That's why Lag re the great mealtime accessories. ““S&§ 


oe a } Stouffer’s Side Dishes. 


~The ie \abeteel tine feces ee Cos 















gtttenonerts 


Refresh a room with flowers 
and putterflies—vibrant pillow 
accents to stitch in 4 
techniques: 1. “Strawberry 
Wreath” cross-stitch on 
stamped cotton. 2. “Spring 
Blossoms” latch hook on color- 
stamped canvas. 3. “Geranium 
Garland” wool crewel on 
stamped 100% linen includes 
cotton lace trim. 4. John Kloss 
“Border Tapestry” 
needlepoint rose pattern color 
painted on 12-mesh canvas. 
5. “Blue Butterflies” 
needlepoint color-painted 
on 10-mesh canvas 1, 3,5 
14-in. sq.; 2, 4 16-in. Sq- All 
kits complete, but 2, 4, 5 
exclude back, zipper: 


Erica Wilsons 
soft little silencer 
doors Mini-pill 

















in complete crews 
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Photographs by Tasso Vendikos 
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Fill out coupon; enclose check OF money order. Sorry, 


THE CHARTER GUILD, LTD- 


Pillows, Dept. 833 
1419 West Fifth Street, Wilton, lowa 52778 


| 
| SS: 7967 Strawberry Wreath 
@ $ 8.95 plus $1 00 post & hdlg.- ——— 
| ___ #7968 Spring Blossoms 
| @ $12.95 plus $1.50 post & hdlg.- SS 
___ #7964 Geranium Garland 
| @ § 9.95 plus $1 00 post & hdls- SS 
| __#7966 Border Tapestry 
| 7965 Bl A @ ee plus $1.25 post & hdlg a 
ee Ste ue Butter jes 
| @ $14.95 plus $1.00 post & hdlg SS 
__ #7969 Chessie Mini-pillow 
\ A's. 3.95 plus $ .75 post & hdlg $ | 
| ___ #7801 Color Catalog of Other Kits ¢ 
@$ 35 ee 
| Total ordered $__—_—_ 
\ Please add sales tax (N Y. & lowa only $—__—_- 
| Total enclosed Gee 
\ 
| Name 
Namensiees ee a Se 
\ 
| Address 
| Adc¢ss — — a ete 
| City State 7 ek Zip Shas 
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HOW TO TALK BACK 
TOYOUR GYNECOLOGIST 


continued from page 90 


comfortable experience, jt shouldn't 


hurt, ej ther, 


Sensitive treatment also means being 


listened to, The bottom line of a satisfy- 
ing Patient-doctor relationship is good 
communication, and you should be able 
to talk freely, “] went to my Synecologist 
because ] had a really bad Pain in my 
lower abdomen near my thigh, and [ 
thought it Was something serious,” re- 
calls one woman. “My doctor didn’t just 
tell me it Was only a pulled muscle, She 
took the time to show me where 
other Organs, like my kidneys 

spleen, Were, and to explain Why what 
I'd felt couldn’t be serious. Our talk 


Your lamilys Health 


continued from page 18 


is Suspected, doctors tend to feel that it 
is safer to Perform Surgery than to take 
a chance that all will SO well i Auras 
JOr reason , . - Is the fear of malpractice 
Suits.” He continues, “With a permanent 








tractions and [fetal] heart rate, 1 
doctors are afraid not to do a cesarean, 
€ven when the record does not clearly 
indicate true fetal distress,” 

large part of the price for healthier, 
cesarean babies is being paid by their 
mothers, in terms of the Pain, discomfort, 
risk and emotional upset that accompany 
@ major surgical operation—which A 
cesarean certainly js, 

In addition, a general anesthesia, a 
urinary catheterization and a week of 
Tecovery in the hospital—at a cost of 
several thousand dollars—are Par for the 
course. Many women then are dismayed 
to find that their health insurance covers 
cesareans inadequately, if at all. 

Cesareans. nevertheless, are becoming 
more comfortable and safer for mothers, 
Says obstetric anesthesiologist Gertie 
Marx, M.D., of the Albert Einstein Col- 
€ge of Medicine in New York City. 
Many now are done under regional 
block anesthesia, in Which the anesthetic 
agent is injected hear, but not into, the 
spinal column. This means; Dr. Marx 
Says, that while a woman feels no Pain 
in her lower body, she is awake for her 
baby’s birth. When general anesthesja 
is used, she adds, it usually jg light 
nough for the mother to awaken Within 
lalf an hour to see, hold and bond to her 
aby, much as mothers who deliver nat- 
rally can do. 

“With the 
nesthesia.” 










advent of safer obstetric 
Says Dr, Marx, “cesarean 
ction has, in fact, become very safe for 
th mother and baby,” 

The Surgical scar stil] must be reck- 


p2 


made me much more relaxed,” [f your 
doctor doesn’t treat your problems serj- 
ously, or dismisses your complaints as 
trivial, that’s a signal to switch doctors. 
° If You're Dissatisfied . as 

If you think a doctor has done a poor 
Job of treating you, or his manner has 
been Particularly offensive, shop around 
for another. Though an angry confronta- 
tion may help to get something off your 
chest, it won't solve your problem, 

“You're not really going to accomplish 
anything by yelling at a doctor,” Says 
Dr, Magee, “4 direct confrontation js 
very threatening to almost any 
cian. T would suggest writing a letter to 


cally as Possible, what you didn’t like 
about the treatment and why you’re not 
returning,” 

To be Sure, many women do ask ques- 


oned with as Well.. The classic incision, 
explains obstetrician Solon Gottlieb, 

D., of Lenox Hil] Hospital jn New 
York City, runs straight down from the 


belly button to the pubic hairline, An - 


alternative, Dr. Gottlieb Says, isa newer, 
Surgically more exacting approach, jn 
which the incision js lower and horizon- 
tal, so that it later can be concealed by 
a not-too-skimpy bikini, 

The medically more important conse- 
quence of a Cesarean scar js that it weak. 
ens the uterine wall, Which—dangerous. 
ly—may Tupture, from the stress of labor, 
if a woman delivers vaginally in a sub- 
sequent Pregnancy, A cesarean mother 
thus may discover, to her disappoint- 
ment, that her obstetrician still follows 
the dictum: “Once a cesarean, always a 
cesarean,” 

Some doctors are re-evaluating this 
tule. They are finding that Many women 
with well-healed Cesarean scars can de- 
iver Vaginally. Dr. Hausknecht believes, 
encouragingly, “Though there are some 
tisks in tryin & for a vaginal delivery, they 
* + + dissuade most normal, 
healthy women from going through with 
ate 

Any cesarean, first or later, Carries q 
higher risk of maternal Complications 
than Vaginal delivery, Bleeding, infec- 
tion and partial Separation of the abdom- 
inal scar are among the more common 
problems. 

Everything else being equal, and 
When there js no medical risk to fetus or 
mother, vagina] delivery Continues to be 
the safer—and recommended—method. 

“It’s always safer not to have someone 
Operate on you,” says obstetrician Nor- 
man Gant, M.D. of Southwestern Medi- 
cal School. “It’s safer to have a Vaginal 
delivery!” 

Because of the greater tisk, medica] 
experts add. cesareans should never be 
done to Permit obstetricians to charge a 
higher surgical fee. Neither should they 
be Performed for the doctor’s—or any- 


one else s—convenience, Finally, While 






















tions and don’t hesitate to disagr 
their doctors. One 31-year-old, W. 


don’t care what you thin 
zine articles,” she told him f 
want to stop taking the Pyl].” 

here’s no reason why every won 
can't be an informed and forthright ] 
tient, with her feet in the stirrups—a| 
on the sround—at the same time. (A 
by the way, we don’t mind at all if y 
quote this article, ) 
















cogent medica] Teasons, seems likely to 
continue. Since most cesareans are done 
without Warning, } 
ike cesarean mothers themse ves, sug- 
gest that Preparation, for this 
eventuality be added to childbirth cur- 
Ticula for expectant parents. 
few doctors and a few hospitals, Dr. 
arx says, now allow husbands 


Some hospitals, too, she adds, permit 
rooming-in, which means _ that during 
the mother’s hospital convalescence the 
baby Stays with her. 





are 
springing -UP across the country, The 
among these Organizations, 
called C/Sec, will tel] you the group 
nearest to you if you send them a self. 
addressed, stamped envelope. The ad- 
dress is 15 Maynard Road, Dedham, 
Mass. 02026. End 


IMMUTABLE 
By Katie Louchheim 


The breeze never frets, 
the wind never weeps, 
the sun never Sets, 

my love is for keeps, 


CAPPER ERE EERpaRraD 




















LAN GETTING OLD 
ENTS TIME? 























== unwrapped food 
fresh for days by 
sealing air out an 
moisture in. 

And it makes 
the storing of 
hard-to-wrap foods, 
like a piece of cake, 
a piece of cake. 

So throw your 
ar food alife preservet 
onan fe Breserver: and get a Frigidaire 

Ss iefrigerator. 








Salami after 5 days 


ina Frost-Proof refrigerator. 
Because with today’s prices, 


After afew days in your refrig- 
losing an expensive cut of meat 1S 


erator, does your juicy roast become 
the unkindest cut of all. 


nothing to boast about? 

Sie custard still cut the FRIGID AIRE fy 
mustard: 

Does your chocolate mousse WHY SETTLE FOR LESS? a 


start getting mousey? 
| Maybe it’s about time you took 


a look at Frigidaire’s Elite Line of 


refrigerators. 
Because aside from features like 
solid-state ice makers; Flectri-Saver 
: . switches, and 
tempered-glass 
shelves, twO 
models 
also have a 
Food-Life 
Preserver. It's 
ial section that not only has a 


e Hydrator and a seven-day 
also an Unwrappe 


The drawer helps keep 








Food drawet. 


at extra charge 


Look for our c¢ plete line of rete 


* Available 





Sara Propped the Postcard against 
her g] © could re; 


aSS, sO sh ad it While She 


4N Occasional frie 
Pected her Just to be aiting for 
ate, him. Not that she blame him, He 
Pm arri ing in New York Friday, had no Way ‘ing 
Please saye Gay night for TIVE WE nis Changed 
hort sto Ut wait 2 0U) Lover Chapide Phil called 
by Gertrude Schweitzer, re hs, with nothing Place on the 


ndly Postcard, he ex- 


there, Ww 


as She finished Setting her 
Card table. 


He had begun 











SAS Lee DIRE 27) 


The ginger jar—. 
a shape that's launched . 
a thousand lamps. | 


racetful without being fussy, traditional with- 

out being stuffy, ginger jar lamps blend into 
any room, any decor, adding a simple beauty jis 
of their own. Named atfter the shapely “= 
spice containers shipped from the Orient, 

they now have a full range of prices 
(under $40 to over $4,000) and come in the «@ 
widest spectrum of materials. By Nathan 
Mandelbaum, Director of Interior Design. 4 


















SNE Se SE aL LE EE SE ne 





4 real beauty— 
early 19th 
century master 
jar, famille 

4 verte porcelain, } 


about $4,000. ; 





DER pe 
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ean iS Ee pos noel AA Blin AN ON RIM), 


al 





uintet of lamps 
In many shades 
To set out in pairs 
Sears, about 


116 $40 each 
















Mirror image. 
Mercury- glass 
classic with 
contemporary 


good looks. charm of 


oO 


Naiv 
aA coijntry 
i COU Y 
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a simp 
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earthenware jar 


WP English accent— 
tobacco flower 

porcelain with 

linen shade. 









A 
yi ed f Chinese blooms 
[eee cond designs on 
E rich cinnabar color. 
B More formal 









lighter 
nou eenty AOE 
natural Siemans 
rattan. 





E crossed with 
bands of 

B burlap-like 
B porcelain. 


























ake a look at our 

fashion lineup for 

Fall '78. New direc-/ 
tions from ten of New 
York’s top designers 
who set the trends. 
Though prices range 
from affordable luxury 
to sky-high, all these de- 
Signs signal exciting 
looks, shapes to come. 
Get ready .. . By Trudy 
Owett, Fashion Editor. 


Photographs by Klaus Lucka. Makeup by Leo- 
narde de Vega. Hairstyles by Bob Molinari of 
Cinandre. 





ANNE KLEIN 
Designed by Donna Karan “ 
and Louis Dell’Olio, ashort, % 

sexy tunic for evening. Hot % 
new detail—high side slit. 

Wear alone or easy over pants. 

in a satin-finished silk, $200. 





Accessory and shopping information on page 166. 





CHARLES SUPPON 
& Layering goes to new 
lengths—a dress over 
& pants. Vested, too. Plaid 
challis smock, $178; 
velveteen vest, $70 
skinny wool pants 
$84. For Intresp 





RALPH LAUREN 
Home-on-the-prairie look. 
Classic Western. Fringed 
buckskin jacket, $224; 
chambray workshirt, $48; 
flounced skirt that goes full 
circle, $136. 


BILL HAIRE 
Coming on strong: cloth coats. 


Here, a dapper reefer in fleecy 
gray alpaca and wool with 
slightly padded shoulders, $330. 
For Friedricks Sport. 


GEOFFREY BEENE 
When you think sweater, 


Sua aces gers 


Boa ee 


J anelaheacaciparpeohasbe pace eNae Sha NY 








PERRY ELLIS 
Here, the broad shoulders 


everyone's talking about. 
Easy jacket in wonderfully 
textured tweed, $145: over 
snug handknit pullover, $96, %& 
and long, yes, straight 
skirt, $66. For Portfolio. gs, 















dase 
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t look for day. New 
coat with detachable 
alpaca lining, $210; 
silk shirt, $190; over § 
mere turtleneck, $150. 

_ Narrow-as-an-arrow 
corduroy jeans, also, 

Calvin Klein, $39. 








| 






Accessory and shopping information on page 166. 





12 










1 





























—— 









Apple > 
Peg 


Perfect for fall—the all-American team 
of crispy apples and tender pastry. 
Here, in apple-pie order, three terrific new variations 
; on everyone’s favorite dessert. Clockwise, from 
the top: e Apple Dumpling with Butterscotch Sauce. 
Whole Rome Beauty, with a core of walnuts, 
cloaked in a pastry crust. e Apple Pie en Papillote. This 
me TM cee tm Tee Cl eee atti 
. juicier, better. e Apple Jalousie. Easily accomplished 
4 Uwe ce nem RUE Mey ete eta toe 
These recipes, plus more of the SCG EVs) (M@cs ec) tht ae 
Apple Snow, Brown Betty, Apple'@z son begin on page 146. 











awa Asst aF 

a new reason to say 
hello to just-moved-in 
neighbors and 

. touch base with old 
3 friends. This 
late-afternoon 
oxo) tata aoa 
.aS Casual as a 
picnic—so that 
everyone can 

greta) ialsi(--lale pant. 
Meche eee 












Huffman, Food and” 
Equipment Editor. 


Fe ek hi 


old time. By Sue B. - 
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low America Entertains 


te of the best reasons to have an 
Humn party is to take advantage of 
th harvesttime favorites as really ripe 
Fhatoes and an abundance of zuc- 
ni to go with our entrée of Cornish 
me hens. Set a pretty table with a 
Bead of good foods (all prepared 
ad), relax and enjoy yourself with 
» crowd. Timetable, shopping list 
J recipes are on page 141. 


NELCOME NEIGHBOR PARTY 


Serves 12 
} RADISHES WITH GARLIC CHEESE 
“OR PARSLIED BUTTER 
BREAD/CRACKERS 
ARTICHOKE CHEESE PIE 
LIME TARRAGON CORNISH HENS 
Festive Rice SALAD 
FRESH ZUCCHINI MEDLEY 
HERBED TOMATOES 
MOCHA-CHIP PARFAIT 
Photographs by Nick Samardge 









eer ee 


par Ca La T-1(| ern 



















} sa froma lf Ses published cookbook, 
rset pe Michael Field, by the late chef and cooking school 
Pe are em Cet aurea) oe ee eT aT) CoB 
Prec mm Lor UMC) Rr em OM ema 
until succulent and fork-tender. Field’s recipes are right for 
_ everyone—from the beginner cook to the accomplished. 
They're wonderfully detailed, inventive and__ 4 
foolproof. Enjoy. ean page 128. 









een eral EE SM ae g ee 
periaes top: Pork Chops, Potatoes Bree he 
xe ve with Braised R oa Pi 








RUM eats Be Franca Feld and Neston ann ine, 
ee ROL BA Se eee Bae ee ee eee 
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HEARTY FALL FARE 


continued 


BRAISING: A BIT OF 
KITCHEN MAGIC 

Since the processes of braising and 
stewing are so closely related, it is inev- 
itable that confusion sometimes arises. 
Both mean cooking by moist heat, but 
in stewing, the meat is completely im- 
mersed in liquid, whereas in braising, 
a minimal amount of liquid is used. Al- 
though braising is normally done in the 
oven, it can be done on top of the stove 
and conversely, stewing, which is usual- 
ly done on top of the stove, can be done 
in the oven. 

Braising, one of the most effective 
and delicious cooking techniques, is used 
for meats, fish, game, poultry and some 
vegetables. Braising is the way to deal 
with tough cuts of meat, because the 
magic combination of heat and mois- 
ture renders them succulent and tender. 
The tough cuts come from the well-ex- 
ercised sections of animals—oxtails, 
short ribs of beef, lamb breast and 
shoulder, veal shanks and shoulder, pork 
shoulder. 

Because braising is a moist-heat meth- 
od of cookery, it is also the ideal way 
to prepare lean (poorly marbled), ten- 
der cuts such as pork chops that would 
otherwise dry out before they were done. 
For this same reason, veal, the most 
delicate of all meats. is particularly 
suited to braising. Virtually every cut 
of veal—the tender as well as the not-so- 
tender—profits from braising. 

Two methods of braising. Ordinary 
braising and white braising are the two 
classic methods. 

Ordinary braising applies particularly 
to beef and mutton. In this method, the 
meat is sometimes larded, depending on 
the cut and quality, and often mari- 
nated. If the meat is marinated it must 
be thoroughly dried, then well seared 
in hot fat to seal in the juices. The mari- 
nade or other liquid and vegetables are 
added, the pan covered and the long, 
slow cooking begins. 

White braising is usually used for 
poultry, fish, lamb or veal. As a general 
rule, the meats are not browned before 
the braising liquids are added. Cooking 
authorities, however, are inclined to be 
quite arbitrary about the question of 
browning prior to braising and, with the 
exception of fish, which would not be 
browned or seared, and red meat, which 
always is, you will find that the two 
methods overlap somewhat. 

Braising liquids. The braising liquids, 
which are used sparingly, vary greatly. 
If water is used—and it frequently is—it 
needs the support of excellent season- 
ings. Broth alone or with wine is com- 
monly used, and you will find recipes 
that call for beer, hard cider and, in 
instances, tomato purée. Each 





some 


128 


braising liquid makes its own special 
contribution. To augment the liquids, 
herbs, vegetables and sometimes bones 
are added to give the dish a distinctive 
flavor. 

A covered pot. In general, the brais- 
ing pot is securely covered to prevent 
any steam from escaping. The pot can 
then be placed in a slow oven, almost 
taking care of itself. 

There are, however, instances in brais- 
ing where the dish is finished in the 
oven without a cover, usually with very 
tender meat, such as sweetbreads, or 
with vegetables. 


SHOULDER OF LAM8 WITH SPINACH 
STUFFING 
pictured on page 126 


The Lamb 
6- to 614-pound shoulder of lamb, 
boned as described below 
14 pound fresh pork fat, cut in 14- to 
14-inch cubes 
The Spinach Stuffing 
2 packages (10 oz. each) frozen 
chopped spinach, defrosted 
4 tablespoons butter, cut into bits 
14 cup water 
1 to 2 yellow onions, peeled and 
minced (enough to make 1 cup) 
14 cup pine nuts 
Y cup fine dry bread crumbs 
2 teaspoons strained fresh lemon juice 
14 teaspoon nutmeg 
2 teaspoons salt 
1 egg, lishtly beaten 
The Lamb Bones 
4 tablespoons fat rendered from the 
fresh pork fat 
The bones from the shoulder of lamb 
The Braising Ingredients 
3 tablespoons fat rendered from the 
fresh pork fat 
2 medium-sized yellow onions, peeled 
and sliced, about 14-inch thick 
1 carrot, pe2led and sliced about 
14-inch thick 
1 celery rib, sliced about 14-inch thick 
144 teaspoons salt 
Freshly ground black pepper 
2 cups water 
1 tablespoon butter, softened at room 
temperature 
12 boiling potatoes, peeled 
The Garnish 
A few sprigs parsley 


Preparing the lamb shoulder. Have the 
butcher bone the shoulder, leaving a nat- 
ural pocket and, at the same time, cut 
away as much fat as possible. If the 
butcher is unable to remove all the bones 
without cutting the meat open, you will 
have to sew three sides of the roast after 
you have stuffed it. The shoulder will 
weigh about 4 pounds after boning. Save 
the bones to use in braising the lamb. 
Rendering the fresh pork fat. Place the 
cubes of fresh pork fat in a heavy 12- 
inch frying pan and let them melt slowly 
over fairly low heat, stirring now and 
then; do not let the fat brown. Render- 
ing the fat will take about 10 minutes. 
Then pour the melted fat through a fine 
sieve into a small bowl and set it aside 
for browning the lamb bones, the meat 
and the vegetables. 

Preparing the spinach stuffing. Squeeze 
the thawed spinach, a handful at a time, 


to extract as much moisture as poss 
Place the spinach in a large mixing 
and set it aside. 

In a 12-inch frying pan melt the 
ter bits over moderate heat and ad 
water. When the mixture reaches a 
add the minced onions and cook 
moderate boil, uncovered, for 6 
minutes, or until the onions are soft 
all the water has boiled away. Add 
onions and butter to the spinach. 
add the pine nuts, fine dry bread cru 
lemon juice, nutmeg and 1 teaspoor 
the salt. Stir all the ingredients toge 
with a fork. Allow the stuffing to 
then add the lightly beaten egg, mi 
it in with a fork. Set the stuffing asidé 
Stuffing the shoulder. If there is a » 














































ural pocket, rub the remaining teas 
of salt into it with your fingers. If 
meat has been cut open, sprinkle the 
maining teaspoon of salt over the 
face. 

Stuff the pocket with the spina 
ture or spoon it over the cut surfac 
the meat. In either case, do not pack 
stuffing down. Using a large da 
needle and extra-heavy white thr 
sew up the opening of the pocket 
an overcasting stitch, If there is no p 
et, fold the meat over itself to enc 
the stuffing, then sew the edges. 

When stuffed, the shoulder will 
about 11 inches long, 7 inches ac 
and 3 inches thick at the thickest I 
It should be neat and compact, s¢ 
there are any stray ends of meat, ske} 
them to the shoulder. 
Browning the lamb bones and mi 
Pour the rendered pork fat into the } 
ing pan and placeit over moderate h 
When the fat is hot but not sno 
add the bones and brown them on 
sides. Remove the lamb bones and 
them aside. 

Dry the stuffed lamb shoulder 
paper towels, then place it in the f 
pan to brown it all over, Since the she 
der is somewhat awkward to hana 
take care when turning it to avoid ¢ 
hot spattering fat, and use two worl 
spatulas—not a fork or you will punct 
the meat—to turn the meat. Brown 
will take 16 to 20 minutes. Then set | 
lamb shoulder aside. 
Preheating the oven. Slide a shelf int 
center slot of the oven and preheat / 
oven to 325°F. for 15 minutes. 
Preparing the braising ingredien 
While the lamb is browning, spoon 3) 
blespoons of the rendered pork fat ii 
a 9-quart enameled cast-iron casser¢ 
Heat the fat over moderate heat unti 
is hot but not smoking, then add t 
sliced onions, carrot and celery rib, § 
with a wooden spoon to coat the vef 
tables with the fat. Continue cooking | 
6 to 8 minutes, or until the vegetab) 
are lightly browned. Turn off heat, I 
leave casserole in place on the stove. | 

With two wooden spatulas on 
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Introducing Date-Nut Cake and Yogurt Cake! 


Two new cakes so good... 
they don't need any icing at all. 


If you loved our old-fashioned Pound Cake, 


Apple-Walnut Cake and Carrot Cake—just 
wait til you taste our two new additions! 
Both are so moist and delicious, you won’t 
miss the icing one bit. Look for ’em in your 
grocer’s freezer. 


Old Fashioned Date-Nut Cake. Just 
like Grandma’s! Made with brown sugar 
and whole eggs, and laced with dates and 
walnuts. 


Old Fashioned Yogurt Cake. As 


chewy-moist as cake can be, and tasting of 
yogurt and a hint of lemon. 


Who needs ee 


ae 








Store Coupon 


112° 


Present this coupon to your grocer, who is authorized to allow you 
purchase of one package of Pepperidge Farm Old 


12¢ toward the p 
Fashioned Cakes 





GROCER: When all terms of this offer have been fulfilled by the 
consumer and by you, this coupon will be redeemed for face value 
plus 5¢ for handling. Mail coupon to: COUPON REDEMPTION PRO- 
GRAM, BOX 1000, ELM CITY, N.C. 27822. Any other application 
urchase of Sufficient stock to 
wn upon request. Failure to 


jbmitted for redemp 


constitutes fraud. Invoices proving pu 
cover coupons ANE sented must be S| 
do so may, at option, vo ( 
tion fit schiGhih no y proot of p ducts purchased is show 


to state and local regulations Void if taxed, re stricted: orf arbi d- 
by 










den by law or if presented by outside agencies, co ipo yn brokers o 





others who are not retail distributors of our merc handis se. Cash 
f value 1/20 of 1¢. Offer limited to one coupon per purchase Take 





this coupon to your grocer. Coupon expires July 31, 1979 


Pepperidge Farm, Incorporated 


Prrrrnince FARM. 1241), 


Here’s 12¢ to try any variety of delicious 
Pepperidge Farm Old Fashioned Cakes. 


New Date-Nut Cake, new Yogurt Cake, All-Butter Pound Cake, 
Apple-Walnut Cake or Carrot Cake. 
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In your grocer’s freezer 
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Super fast doings for September. 
Plus a whammo newcomer—LHJ’s Star Quickie! 


Re Xo >» HAMBURGER: 
nae gt Se — Top It with... 5. aways ana tor 


“~~ ever—a big fat slice of sweet onion. 2. Sour cream 
oe and canned chili. Olé. 3. Spread of herb-garlic 
£ Pata 5 cheese, crumbled corn chips. 4. Here’s looking at 
you, kid . .. a sunnyside-up egg, slice of American 

wo ANS é cheese, splash of ketchup. 5. Pungent chutney and 
. ; j of chopped peanuts. 6. A taste sensation: Strips of 


crisp bacon, a circle of canned pineapple, cheese 
spread. 7. Music to a dieter’s ear (mouth?) —cot- 










































Drain and... tage cheese, cucumber slices, fresh or dried dill 
e Sauté with cashew nuts in buttered weed. 8. The picture of good health—lemon- 
skillet. ¢ Top with buttered bread doused avocado wedges, a toss of sunflower seeds. 
crumbs or crumbled fried onion rings. 9. Chinese honeymoon—crunchy noodles, canned 
e Mix with fried bacon and cooked Oriental vegetables. 10. Quick Italiano—pizza | 
diced onion, dash with soy sauce. sauce, mozzarella cheese, anchovies or slices of | 
e Whip up a frittata (omelet) pepperonl. | 


with 6 eggs, some grated cheese. Cook 
until set. Sprinkle with more 

cheese, run under broiler. ¢ Create a 
Swedish salad with sour cream, 
cucumber, a pinch of dill. Chill. 

e Grate orange or lemon rind. ¢ Pour 
ready-made French dressing 

over hot beans just before serving. 
e Curry to serve with lamb or 

| fish. Sauté onion and a teaspoon of 

curry powder in butter. Toss 

in beans, some of canned 

liquid. Good! 





HORSERADISH | 


What else besides adding the bite to a 
Bloody Mary? Some nippy news. Horse-|' 
radish can be blended with butter, spread |} 
on anything from sandwiches to corn on|} 
the cob. e Delicious with sweetened|j 
whipped cream, served atop beef, tongue, 
smoked salmon. Or with sour cream. ¢ Put 
it in pickle relish for franks. e In ground 
beef for tangy meat loaf. e Stir with orange 
marmalade for barbecue basting. ¢ Smooth |} 
'| with cream cheese for piquant cracker ; 
|| snacks. @ Try a dash in cole slaw dressing. ee 


Brown four pork chops 
over high heat. Turn heat—_ 
to low; add one can cream of ™ 
mushroom soup (undiluted); => 
cover. Cook 45 minutes or <— 
until tender. Uncover; turn 
up heat, cook 5 minutess— 
until sauce thickens. Scrape 
pan and serve. — 


I|lustration by Rainbow Grinder. 


! NO-FUSS PORK CHOPS 
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Photographs by Victor Scocozza. 
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Stouffer’s Side Dishes do for dinner. 


Or dessert. Or even brunch. Stouffer’s Escalloped Apples is that 
versatile. It adds a fresh touch to a ham or chicken dinner. Makes a 
refreshing dessert, over ice cream. And turns pancakes 
or waffles into a new brunch idea. ag 

Just one of 13 out-of-the- ordinary side dishes [age ae. 
Stouffer’s makes. To liven up a simple meal. Or do (RES 
Seca aivek eyo tec Ree ae Ber lacR se adel ease era 


mealtime accessories. Sins fos Side es a 


The oreat mealtime accessones. 
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continued from page 128 





lamb on the bed of vegetables in the 
casserole. Arrange the browned lamb 
bones around the lamb, then sprinkle 
both with the 1% teaspoons of salt and 
liberal grindings of black pepper. 

Pour off any fat remaining in the fry- 
ing pan, then add the 2 cups of water 
and scrape down any brown encrusta- 
tions in the pan. Bring to a boil over high 
heat, then pour into the casserole, Bring 
the contents of the casserole to a boil. 
Butter a piece of parchment or waxed 
paper cut to fit the casserole and place 
it, buttered side down, over the lamb, 
then put the cover on the casserole. 
Braising the lamb. Place the casserole in 
the oven and cook for | hour and 10 min- 
utes. By that time the liquid will about 
half cover the lamb. 

Remove the cover and the buttered 
paper. Using tongs, lift out and discard 
the bones, then add the 12 potatoes to 
the liquid. Return the buttered paper 
to the casserole, fit the lid and continue 
cooking for 20 to 25 minutes, or until 
the potatoes are tender when pierced 
with the point of a small, sharp knife. 
Remove the casserole from the oven and 
raise the heat to 400°F. 

Glazing the lamb and potatoes. Using 
two wooden spatulas, place the lamb in 
a shallow roasting pan large enough to 
hold both it and the potatoes. Then, us- 
ing a slotted spoon, transfer the potatoes 
to the same pan. Spoon a little of the re- 
served pork fat over the meat and pota- 
toes. Place the pan in the 400°F. oven 
for 10 minutes, or until both the meat 
and potatoes take on a light brown glaze. 
Straining the sauce. Place a large, fine 
sieve over a 2-quart saucepan, and 
through it strain the liquid and vege- 
tables in the casserole, With a big spoon 
or wooden spatula, press the vegetables 
against the sides of the sieve to release 
as much liquid as possible, but do not 
force any of the vegetables through. Tilt 
the pan and, using a large metal spoon 
or bulb baster, remove as much of the 
fat as possible. Bring the strained sauce 
to a boil over high heat and taste for 
seasoning. 

Serving the lamb shoulder. Place the 
lamb on a large heated platter, surround 
with the potatoes and garnish with a few 
sprigs of parsley. Pour the strained sauce 
into a heated sauceboat. Serve at once. 
Makes 8 servings, About 745 calories 
per serving. 


BRAISED SHORT RIBS WITH 
KIDNEY BEANS 
pictured on page 127 


This robust dish combining chili, short 
ribs and kidney beans comes right out 
of the Southwest. Traditionally, it is 
served with boiled rice which, consider- 
ing the beans, may seem like too much 
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of a good thing. In fact, the combination 
is somehow just right. 

Although butchers in supermarkets 
are inclined. to crack short ribs, I find 
ribs much more impressive and the meat 
easier to slice, when served whole. 

Although my recipe calls for 3 table- 
spoons of chili powder, if you are a true 
aficionado, you may want to increase 
the quantity a bit. 

5 to 544 pounds short ribs of beef 

1 tablespoon salt 

1 teaspoon thyme, crumbled 

3 tablespoons chili powder 

3 tablespoons salad oil 

2 large yellow onions, peeled and thinly 
sliced 

2 garlic cloves, peeled and minced 

2 cups dry red wine 

3 cups cooked red kidney beans or 2 

cans (16 oz. each) red kidney beans, 

drained, thoroughly rinsed in water 

and drained again 
6 to 8 sprigs parsley, finely chopped 
4 cups hot, cooked rice 


Preheating the oven. Slide a shelf into a 
middle slot of the oven and preheat the 
oven at 450°F, for 15 minutes. 
Preparing the short ribs. Trim any extra 
fat from the short ribs and dry each rib 
with paper towels. Spread a long sheet 
of waxed paper on your work surface 
and on it line up the ribs. 

In a small bowl combine the salt, 
thyme and chili powder. With your fin- 
gers, rub the mixture into the meat, di- 
viding the seasoning as evenly as pos- 
sible and covering all rib surfaces. 
Braising the short ribs. Pour the salad 
oil into a heavy enameled cast-iron cas- 
serole. A 5-quart one is satisfactory al- 
though a larger, shallower one would 
also be suitable. Set the casserole over 
moderate heat and, when the oil is hot 







“Do you know what 30 years of marriage adds up to? 22,000 
scrambled eggs, 4,680 loads of laundry, 10,950 beds made, 
30,000 cups of coffee, 60 trips to the dentist...” 














































but not smoking, add the onions ay 
minced garlic, tossing them about wi 
a wooden spoon until they have bare 
begun to color. 

Turn off the heat and arrange t] 
ribs in the casserole in one layer, if p 
sible, over the bed of lightly sautéed 0 
ions and garlic, Add any remaining ch] 
powder from waxed paper. 

Place the casserole, uncovered, in tl 
oven and bake the ribs for about 20 mi 
utes, or until they have begun to tum 
light brown. Then, with tongs, turn ea 
rib over and brown the other side for 
additional 20 minutes. 

When the ribs are a uniform reddis| 
brown, reduce the heat to 350°F. 
move the casserole from the oven so th 
you can spoon off the inevitable exe 
fat. If you can’t suck up the fat with 
bulb baster, you will have to lift o 
some, or even all, of the ribs. Then ad 
the dry red wine, stirring with a spod 
to mix the wine with the onions, Retu 
the ribs to the casserole if you have : 
moved them. 

Cover the casserole, return it to t 
oven, and braise for about 2 hours; aft 
the first hour, turn or redistribute 
ribs so that all will be uniformly mo 
when the braising is complete. 

At the end of an hour's braising, t 
meat should be very tender; you m 
even find that some of the meat has fa 
en off the bones. Braised short ribs a: 
at their best when “braised to the poi 
that a fork pierces them with absolute 
no resistance. If in doubt, over-brai# 
rather than under-braise, leaving rill 
in the oven for an extra half hour or s 

When the meat *has-passed the fo 
test, distribute the cooked (continue 
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Betty Crocker has five potato varieties 
to make. your plain-meat meals anything but plain. 
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continued 


kidney beans over the ribs, recover the 
pot and continue cooking for another 30 
to 45 minutes, or until the beans are 
piping hot. 

Warm a large serving platter and the 

dinner dishes. 
Serving the short ribs. Remove the cas- 
serole from the oven and arrange the 
ribs in a row on the heated platter, lift- 
ing them out, one at a time, with tongs 
and shaking them slightly to dislodge 
any beans clinging to them. 

Place the casserole on top of the stove 
over moderate heat. With a spoon, stir 
the contents of the pot so that the beans 
and pan juices are combined. If any fat 
is visible, tip the pan and quickly spoon 
off as much as possible. Then add the 
beans to the platter with the ribs and 
sprinkle with the chopped parsley. Serve 
immediately. Serve with rice. Makes 6 
servings. About 525 calories per serving 
without rice. 


BRAISED RED CABBAGE 
pictured on page 127 


The Cabbage 
A 2'2- to 3-pound head firm red 
cabbage 
The Marinade 
Y cup red wine vinegar 
2’ tablespoons sugar 
2 teaspoons salt 
6 juniper berries, slightly crushed 
The Braising Ingredients 
2 to 4 tablespooris salad oil 
4 to 6 tablespoons butter, cut into bits 
2 medium-sized yellow onions, peeled 
and sliced thin 
2 medium-sized apples, peeled, cored 
and sliced thin 
2% cups boiling water 
¥ cup dry red wine 
Za cP red currant jelly 
t 


a 
Freshly ground black pepper 


Preparing the cabbage. Trim any coarse 
leaves from a 2}- to 3-pound head of red 
cabbage, then cut the cabbage in quar- 
ters from top to bottom and cut out the 
hard center core. Lay each quarter, flat 
side down, on a chopping board and 
slice it crosswise as thinly as possible. 
As you shred the cabbage, place it in a 
large mixing bowl. You will have about 
10 cups of shredded cabbage, 

Preparing the marinade. In a small bowl 
combine the red wine vinegar, sugar, 
salt and juniper berries. Stir with a spoon 
until the sugar has dissolved. Sprinkle 
the marinade over the shredded cab- 
bage, toss with your hands to coat shreds 


well. Marinate for about 30 minutes. 

Braising the cabbage. Place a large, 
heavy 10- or 12-inch frying pan on one 
heating unit and a 5-quart enameled 


cast-iron casserole with a lid on the one 
next to it; do not turn the heat on. 

Add 2 tablespoons of the salad oil and 
2 tablespoons of the butter bits to the 
frying pan. Turn the heat to moderate. 
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When the fat begins to foam, add the 
sliced onions, separating the slices with 
a fork to coat them with the oil and but- 
ter. Cook over moderate heat for 5 to 8 
minutes, or until the onions are translu- 
cent. With a slotted spoon or spatula, 
transfer them to the casserole. Add 2 
more tablespoons of the butter to the 
pan, then add the sliced apples. Turn 
them over in the hot fat until they are 
coated with a film of butter and oil, then 
transfer them to the casserole, 

If there does not seem to be sufficient 
oil and butter remaining in the pan to 
coat the cabbage, add another table- 
spoon or more of each. Heat until foam- 
ing, then add the cabbage and toss with 
a kitchen fork for a minute or two to 
coat all the shreds well. Transfer the 
cabbage to the casserole and mix with 
the onions and apples. 

Pour the boiling water into the cas- 
serole. It should reach somewhat beyond 
half the casserole’s depth. Turn on the 
heat and bring water to a rolling boil. 

Butter a piece of wax paper cut to fit 

the casserole and place it, buttered side 
down, on top of the vegetables. Add the 
lid and braise over very low heat for 50 
to 60 minutes, or until the cabbage is 
tender to the bite, When the cabbage is 
cooked, remove the lid and wax paper 
and stir in the dry red wine. Turn the 
heat to high and cook, uncovered, an- 
other 15 minutes. Then add the red cur- 
rant jelly, mixing it in with a spoon. 
Cook, uncovered, over moderate heat 
for another 3 to 4 minutes. 
Finishing and serving the cabbage. Place 
a large sieve over a large bow] and drain 
the contents of the casserole. Allow the 
cabbage to drain without pressing, then 
transfer it to a heated platter. Pour the 
drained-off liquid back into the casse- 
role; it may be only a couple of table- 
spoons or as much as % cup, Place over 
high heat and cook down to a fairly 
thick glaze, taking care to see that it 
doesn’t burn. Return the cabbage to the 
casserole and toss with the glaze until 
piping hot. Taste for salt, add more if 
necessary; then add several grinds of the 
pepper mill. Pepper contributes enor- 
mously to the savor of this dish. 

Serve the cabbage from the casserole, 
or, if you prefer, from the heated platter. 
Makes 6 servings. About 325 calories per 
serving. 


PORK CHOPS BRAISED WITH BACON 
AND POTATOES 
pictured on page 127 


This is one of those wonderful, hearty, 
meat-and-potato dinners that make a 
cold winter's night seem warm, and since 
it’s all cooked in one fell swoop, it’s easy 
on the cook. Moreover, it can be com- 
pletely cooked one day, refrigerated and 
reheated the next. 

In choosing the potatoes, buy the 
“boiling” variety because they are ma- 
ture enough to hold their shape during 





































the long braising period. Hard cider (les 
than 7 percent alcohol by volume) 
imported from England. You will fin 
that it is generally available in lique 
stores. 


Y, pound sliced bacon, at room 
temperature (yields 14 cup bacon fat) 

6 rib pork chops, cut 1-inch thick 
(preferably not too lean) 

2 cloves garlic, peeled and split into 
thirds 

2% to 3 pounds potatoes, peeled and 
cut in 14-inch slices 

2 large or 3 medium-sized yellow onions, 
peeled and thinly sliced 

14 teaspoons salt 

Freshly ground black pepper 

14 teaspoon thyme, crumbled 

1% cups hard cider 

1 to 2 teaspoons soft butter (optional) 

6 to 8 sprigs parsley, chopped (optional 


Preheating the oven. Slide a shelf int 
a middle slot of the oven and preheaf 
the oven at 300°F. for 15 minutes. 


chops. In a 12-inch frying pan cook th 
bacon over low heat—separating t 
slices with a fork as the bacon begins t 
fry—for about 5 to 8 minutes, or just lon|ff 
enough for the bacon to start to releas 
its fat. Then with tongs, lift the slice 
(they will still be limp and by no mean} 
fully cooked) from the pan to a larg 
plate or platter. 

Pour the bacon fat into a small bow 
leaving about a teaspoon or so in t 
frying pan. Set the bowl aside; you wi 
use more bacon fat later. 

Dry the chops thoroughly with pape 
towels and, with a small sharp knifeg- 
nick the fatty edges to prevent the chop 
from curling as they cook. With the ti 
of the same knife, make-a small incisio 
close to the bone at the base of eac 
chop and push in a sliver of garlic, pinch} 
ing the bone and meat together to hol 
the garlic securely in place. 

Reheat the fat in the frying pan unt} 
it is hot but not smoking. Add as man 
chops as the pan will hold withou 
crowding. Over moderate heat fry th 
chops just long enough to brown then 
lightly—roughly 4 minutes on each sid 
—turning each chop with tongs wad 
the first side is brown, As the cho 
brown on both sides, transfer them t 
the bacon platter. 

Discard the fat in the frying pan an¢ 
place the platter of chops and bacon o} 
your work surface. 
Braising the chops and vegetables. Pou 
a tablespoon or two of the reserved b 
con fat into an enameled cast-iron 4 
quart oval casserole, tilting it so that th 
fat coats the bottom with a light film 
Cover the bottom with half the slice¢ 
potatoes, scatter half the onion slice 
over the potatoes, sprinkle with % tea 
spoon of the salt, then with several ger 
erous grindings of black pepper. | 

Arrange the pork chops on top in { 
single layer, sprinkle with % teaspoon 
the salt, the thyme and a generou 
amount of freshly ground (continue 
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The next time youre serving 
2 usual burger, serve an un- 
ually delicious Jell-O® Gelatin 
sad. Then sit back and listen to 
2 cheers. Your family will love 
“ght, tasty Jell-O® Gelatin 
sads. And you'll love how easy 
!2y are to make. 








Yogurt Salad Gems 

1 package (6 oz.) Jell-O® Brand Lime Flavor Gelatin 
1 cup boiling water - 1% cups cold water 

2 containers (8 oz. each) vanilla or lemon yogurt 


1% cups melon balls - Salad greens lime es 
Dissolve gelatin in boiling water. Measure % cup; pour into 

8-inch square pan and stir in cold water. Blend yogurt into 3 
remaining gelatin and pour into a second 8-inch pan. Chill Scien 

until firm, at least 4 hours. Cut into cubes and arrange on " Gessert 


salad plates with melon balls and salad greens. Makes about 
6 cups or 9 servings. 


Jell-O Gelatin salads make supper super. 
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black pepper. Cover the chops with the 
remaining potatoes and onions in layers 
as before. Sprinkle with the remaining 
% teaspoon of salt and more freshly 
ground black pepper. Arrange the bacon 
slices in a single layer over the entire 
surface. Pour in 1% cups of hard cider; 
the cider will not cover the contents of 
the casserole, nor is it intended to. 

Cut one sheet of parchment or waxed 
paper to fit the casserole and coat one 
side of it with fat or, if you prefer, with 
1 to 2 teaspoons of butter. Place the pa- 
per, buttered side down, over the con- 
tents of the casserole. Cover the casse- 
role with a tight-fitting lid and slide into 
the oven. 

This sturdy, country dish calls for 
long braising in a very slow oven for 
about 2% hours. By that time the bacon 
on top will be very soft, the potatoes 
very moist, and the chops, when pierced 
with a fork, so tender the meat will come 
away from the bones with no resistance 
at all, It is worth noting that if for some 
reason dinner must be postponed briefly, 
the chops can continue braising for as 
long as another half hour. 

When the chops are cooked, lift the 
casserole from the oven. As you will see, 
the liquid will have increased greatly. 
Although some fat is desirable, you 
should spoon off as much as you can. Let 
the casserole stand for 5 minutes to allow 
the fat to rise to the top, then tilt the cas- 
serole and skim off the excess fat with a 
large spoon. 

Note: At this point the casserole may 
be tightly covered with foil and refrig- 
erated for a day or so before serving. To 
reheat, place the covered casserole in a 
preheated 350° F, oven for about 30 min- 
utes, or until the juices bubble and the 
meat and vegetables are piping hot. 
Serving the braised pork chops. It seems 
logical and attractive to me to serve as 
homey a dish as this straight from the 
casserole, so with a damp cloth, wipe the 
inside, which has probably become 
stained with juices. Then sprinkle with 
the chopped parsley. Serve each person 
a chop, some bacon, potatoes and on- 
ions, topped with some of those good 
savory brown juices remaining in the 
bottom of the casserole. Makes 6 serv- 
ings. About 670 calories per serving. 





ROLLED PORK SHOULDER WITH 
SAUERKRAUT 
pictured this page 


The Meat 

1 pork shoulder roast, weighing 3% to 
4 pounds when boned as described 
below 

1/ pound fresh pork fat, cut in 14- to 
14-inch cubes 

1 teaspoon salt 

Freshly ground black pepper 

2 tablespoons minced parsley (4 to 5 
sprigs) 
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The Sauerkraut 

2 pounds (2 1-pound bags) sauerkraut 

6 tablespoons fat rendered from the 
fresh pork fat (see below) 

1 medium-sized carrot, peeled and 
sliced thin 

1 large or 2 medium-sized yellow 
onions, peeled and sliced thin 

2 teaspoons caraway seeds 

Bouquet garni: 4 sprigs parsley, 6 
peppercorns, 1 large bay leaf, all 
tied in a little cheesecloth bag 

2/4, cup dry vermouth or dry white wine 

4 cup gin 

2 cups beef or chicken broth 

YZ to 1 teaspoon salt 

Freshly ground black pepper 

1 teaspoon softened butter 


Preparing the pork shoulder. Choose a 
pork shoulder roast which, when boned, 
will weigh 3% to 4 pounds, When the 
butcher bones the roast, also have him 
trim off as much fat as possible, then roll 
and tie the shoulder. Ask for that fat— 
and for additional pork fat, if needed, to 
make a total of 4% pound—which you will 
use for both the meat and sauerkraut. 
Rendering the fresh pork fat. Place the 
fresh pork fat cubes in a large, heavy 
frying pan and let them melt slowly over 
fairly low heat, stirring now and then; 
do not let the fat brown. This will take 
about 10 minutes. Pour the melted fat 
through a fine sieve into a small bowl and 
set aside. 
Preparing the sauerkraut. Drain 2 
pounds of sauerkraut in a colander. Place 
in a large bowl, cover with cold water 
and soak for 5 minutes, Drain, again 
cover with cold water and soak 5 more 
minutes. Pour into a colander and con- 
tinue to drain. 

Meanwhile, add 6 tablespoons of the 
rendered pork fat to a 5-quart enameled 
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cast-iron casserole and place over mo: 
erate heat just long enough for a sligh Re 
haze to begin to form on the surface qj 
the fat. Add the sliced carrot and t 

sliced onion. Stir with a wooden spatu 
until the vegetables are coated with t 

fat. Cover, lower the heat and cook t 

vegetables slowly for 10 minutes; don 

allow them to brown. 

Taking a handful of the sauerkraut 
a time, squeeze to extract any excess li 
uid and add to the casserole. Stir wit 
a wooden spatula to combine with t 
other vegetables and the fat. Cover an 
cook over low heat for 10 minutes. 
Preheating the oven. Slide one of thi 
oven racks into a center slot and prehe 
the oven at 325°F. for 15 minutes. 
Braising the sauerkraut. Stir the carawa\im 
seeds into the sauerkraut and bury th 
bouquet garni in it. Add the dry ver 
mouth or wine, gin, beef or chicker 
broth, salt and several grindings of pep 
per. Bring to a boil on top of the stove 

Using about a teaspoon of softene¢ 
butter, butter a piece of waxed paper o 
foil cut to fit the casserole and place it 
buttered side down, on top of the vege} 
tables. Cover the casserole and place i 
the oven. 

Braise for about 15 minutes, the 
check to determine if the juices are bard 
ly bubbling; they should not boil. Con! 
tinue braising for another 45 minutes, o 
a total of 1 hour. ; 
Preparing and braising the pork shoul 
der. Meanwhile, dry the pork with pape; 
towels. Place 2 tabléspoons of the ren 
dered fresh pork fat in the large, heavy 
frying pan over moderate heat. Wher 
it is hot but not smoking, (continued, 
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Chicken Braised in Beer with Mushrooms. 
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add the pork, fat side down. When 
golden brown, which will take 4 to 5 
minutes, turn with wooden spatulas and 
brown all the other sides. This should 
take a total of 15 minutes or so, Remove 
the frying pan from the heat. Sprinkle 
meat with teaspoon salt and several 
grindings pepper. 

Remove the cover and waxed paper 
from the casserole containing the sauer- 
kraut. Using two spatulas, make a well 
in the center of the sauerkraut and place 
the pork shoulder in it. Scrape any fat 
or juices left in the frying pan over the 
meat, Replace the waxed paper and the 
cover of the casserole. 

Braise the pork and sauerkraut for 2 
hours. By that time, the meat should be 
very tender when pierced with a skewer 
or kitchen fork and a “spot-check” ther- 
mometer should read 165° to 170° F. 
Serving the pork shoulder and _ sauer- 
kraut. Lift the shoulder from the casse- 
role to a preheated platter deep enough 
to hold the juices that will inevitably 
drain from the sauerkraut. Cut off and 
discard the string and sprinkle the pork 
with the minced parsley. Cover with foil 
to keep warm. 

Remove and discard the bouquet gar- 
ni, Correct the seasoning; the sauerkraut 
may need the extra % teaspoon of salt. 
Drain the sauerkraut in a colander, using 
a pair of forks or tongs to toss it so that 
it will drain quickly; the sauerkraut 
should be moist but not wet. 

Spoon the sauerkraut around the pork 
shoulder and serve immediately. Makes 
6 to 8 servings. About 570 calories per 8 
servings; 715 per 6 servings. 


CHICKEN BRAISED IN BEER WITH 
MUSHROOMS 
pictured on page 136 


2 whole broiler-fryer chickens, 3 to 
3'% pounds each 
2% teaspoons salt 
5 to 6 tablespoons salad oil 
6 tablespoons butter, cut into bits 
YZ, cup finely chopped shallots 
1 pound mushrooms, coarsely chopped 
or sliced, stems and all 
1 can (12 oz.) beer 
1 cup heavy or whipping cream 
Freshly ground black pepper 
6 to 7 sprigs parsley, as bouquets or 
finely minced (optional) 
Preparing and trussing the chickens. Re- 
move and reserve for another use the 
necks and giblets (gizzards, 
hearts and livers) usually found inside 
the cavities of dressed birds. Season the 
cavities, rubbing about % teaspoon of the 
salt in each with your fingers; truss. 
Browning the chickens. Pour 3 to 4 table- 
spoons of the salad oil into a heavy 10- 


bags of 


inch frying pan or sauté pan and place 
over moderate heat. When the oil is hot 
—barely beginning to sputter—place one 
of the chickens on its side in the pan and 
brown it lightly until golden. Then, using 
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tongs, turn the bird by lifting it with the 
trussing string and brown the other side, 
adjusting the heat, if necessary. Finally, 
turn the bird on its back. Each chicken 
will take from 10 to 15 minutes and you 
can’t hurry this operation or the fat will 
burn and the chicken will not brown 
evenly. 

When the chicken is golden brown all 

over, transfer it from the pan to a large 
platter. Add about 2 more tablespoons 
of the salad oil to the pan and brown 
the second chicken the same way. When 
both chickens have been browned, dis- 
card the oil in the pan and set the chick- 
ens aside. 
Cooking the shallots and mushrooms. 
Cut a piece of parchment or waxed pa- 
per to fit a 9-quart round or oval enam- 
eled cast-iron casserole. Butter one side 
of the paper with about a teaspoon or 
so of the butter bits, and set it aside. 

Add the remaining butter bits to the 
casserole and place it over moderate 
heat. When the butter begins to foam— 
do not allow it to brown—add_ the 
chopped shallots and stir them with a 
wooden spoon for about 2 minutes, or 
until they have begun to soften slightly. 
Then add the chopped mushrooms and 
continue to stir for a minute or two. The 
mushrooms will quickly absorb all the 
butter and may seem to be very dry, but 
don’t be concerned, Immediately place 
the parchment or waxed paper, buttered 
side down, over the mushrooms, cover 
the casserole and let the mushrooms 
“sweat” for about 5 minutes over mod- 
erate heat. During this period the mush- 
rooms will release their juices and soften 
considerably. 

Braising the chickens. Turn off the heat. 
set aside the lid and buttered paper and 
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“Your weight: 120 pounds. If you like our 
service, tell your fat friends.” 



































pour the beer into the casserole. It wil 
foam dramatically. When the foam sub 
sides, add the heavy cream. Stir the con 
tents of the casserole with a spoon for ¢ 
second or two to combine the liquids. 

Add the chickens to the pot, placin 
them on their backs, Sprinkle a teaspoo 
of salt over the birds, followed by a lib 
eral grinding of pepper. 

Over moderate heat, bring the liqui 
in the casserole to a boil, then lower th 
heat so that the liquid simmers. Place th 
buttered paper, buttered side down, or 
top of the chickens and cover. > 

Braise the chickens, mushrooms an 
shallots at an even simmer—the liqui 
should barely shiver—for 30 to 40 min 
utes. Adjust the heat, if necessary, t 
maintain the simmering temperature 
After 30 to 40 minutes, remove the li 
and the paper, Again using tongs, tun 
the chickens over by their trussin 
strings so that the breasts are deep in th 
juices; by this time, the amount of liqui 
will have increased noticeably. Cover th 
casserole and continue braising for an 
other 20 to 30 minutes. 

To test the chickens for doneness 
pierce a thigh deeply with a fork. Whe 
juices run clear with no trace of a ros 
color, the chicken is perfectly cooked. I 
is important not to over-braise the chick 
ens if you want the meat to be moist 
tender and delicious. Once the chicken 
are cooked, lift with,tongs to a heate 
platter and cover with foil to keep warm, 
Making the sauce. Place the casserol 
over high heat and boil rapidly, uncovy- 
ered, for 5 to 10 minutes, or until the liq 
uid has reduced to about a third and 
thickened slightly. The sauce will not b 
thick in the accepted sense, but rather 
thin. Taste for seasoning. (continued) 
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a whole range of delicious - 
flavors, from American 
to Sharp and Swiss and 

many more. All this makes 

: KRAFT Singles a good 
value for the money. For 
great sandwiches, depend 

on Singles from KRAFT. 
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Then cover and keep the sauce hot over 
very low heat until ready to serve. 
Serving the chickens. If the chickens are 
to be carved at the table, remove the 
trussing strings, spoon a little sauce over 
each bird and garnish with parsley. Or 
they may be cut into serving pieces to 
begin with. To do this, cut off the leg 
sections, using a sharp carving knife; 
separate the drumsticks and thighs, then 
slice the breast meat about % inch thick. 
Arrange the meat attractively on a large 
heated platter, the dark meat in the cen- 
ter, the breast meat at each end. Spoon 
some sauce, together with the mush- 
rooms, over the meat, then sprinkle with 
minced parsley. Pour remaining sauce 
into a heated sauceboat. Makes 8 serv- 
ings. About 650 calories each. 


BROWN-BRAISED ONIONS 
pictured on page 136 
For this particular recipe, try to find uni- 
form white onions; I suggest 1% inches 
as the ideal size. 

One of the many advantages of this 
dish is that the onions can be braised in 
the same oven with meat or poultry, pro- 
vided the temperature is 325°F. 

24 small white onions, unpeeled and 
about 1/4 inches in diameter 


1 tablespoon butter, softened at room 
temperature 

3 tablespoons salad oil 

1 cup dry red or waite wine 

1% cup water (approximately) 

1 teaspoon salt 

Freshly ground black pepper 

Preparing the onions. Bring 2 quarts of 

water to a boil in a large saucepan, Add 

the onions and boil briskly 5 to 10 sec- 

onds to loosen their skins. Drain through 

a large sieve, then cool in cold water for 

easy handling. 

With a small, sharp knife, trim off the 
top and bottom of each onion, taking 
care not to disturb the layers. With your 
fingers or a paring knife, slip off the out- 
side skin, the first layer of the onion and 
the thin film underneath. With the point 
of the paring knife, make an X at the root 
end of each onion so it won’t burst or 
split during the braising. 

Preheating the oven. Slide one of the 
racks into a middle slot of the oven and 
preheat at 325°F. for 15 minutes, 

Braising the onions. Take a shallow 
flameproof baking dish just large enough 
to hold the onions in one layer. Coat the 
bottom of the dish with the butter, then 
add the onions in one layer and pour the 
salad oil over them. Place over mod- 
erate heat, and shake the dish back and 
forth to roll the onions over and coat 
them well in the hot butter and oil. 
When the fat mixture is sizzling, add the 
wine and boil hard for a few minutes. 
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- Here’s a super-stacked sandwich featuring 


two of your Sandwich Days’ best... 
delicious TENDER CHUNK™ 

Ham and MIRACLE WHIP, The 
Bread Spread. Together they're 

a ham-dandy treat. 


HAM-DANDY 

SANDWICHES 

6%-oz. can 
TENDER © . 
CHUNK™ 


Y%cupcelery — 
slices 

Y% cup chopped 
green pepper 

2 cups shredded 
cabbage 

% cup chopped 
sweet pickles 

Rye bread slices 

Natural Swiss cheese 
slices 





Then add as much water as is needed ta}! 
cover the onions by about half. Continug}}i: 
cooking a few minutes until the liquid | 
has thickened slightly. Sprinkle thew 
onions with the salt and several grind}; 
ings from the pepper mill. ii 
Place the dish in the oven and bral ti 
uncovered, for 1 to 1% hours, or untili} 
the onions are very tender when pierce 
with a kitchen fork. Shake the pan ced 
or three times during braising to turn the 
onions over. Perfectly braised, the onions}: 
should hold their shape when served and 
have turned a deep golden brown. 
Serving the braised onions. Pour the on-}} ti 





platter around the roast. Makes 6 sery- 
ings. About 140 calories per serving. 





BRAISED BELGIAN ENDIVES WITH jj, 
BUTTERED. WALNUTS iy 
pictured on page 136 


12 medium-sized Belgian endives with 
tightly closed leaves, 212 to 3 pounds 
in all | 

6 tablespoons butter, cut into bits | 

14, cup coarsely chopped walnuts 

4 teaspoon salt Wt 

2 tablespoons strained fresh lemon juice i 


Preheating the oven. Slide one of the} 
oven racks into a center slot and pre-4jfi 
heat the oven at 325°F. for 15 minute 
Braising the endives. Using a sha 

knife, trim 12 endivés of all discolored 








ane 





leaves and slice away as much of the 
roots as you can without cutting the 
leaves loose. 

Using as much of the butter bits as 
you need, butter well a shallow oven- 
proof dish that will hold all the endives 
in one layer. Arrange the endives in the 
dish and dot them with 2 tablespoons of 
‘he butter bits. Cut a piece of waxed 
foaper to fit the top of the baking dish 
and butter one side, Lay the paper, but- 
ered side down, on top of the endives, 
and cover tightly with foil. 

Place the dish in the oven and braise 
for % hour. At this point, using tongs, 
iturn the endives over so they will brown 
evenly. Recover and continue braising 
ifor another % hour, or until they feel ex- 
tremely tender when pierced with a fork. 
Preparing the walnuts. Shortly before 
the endives have finished cooking, melt 
the remaining butter in a small sauce- 
pan. When butter foams—do not allow it 
Ito brown—stir in walnuts with a fork. 
Continue stirring until the nuts are well 
coated and heated through. Set aside. 
Serving the endives. When the endives 
jnave finished cooking, remove them from 
the oven. If your baking dish is not at- 
tractive enough, arrange the endives in 
a heated serving dish. Sprinkle with 
salt and lemon juice. Scatter the walnuts 
lover all and add any butter in the sauce- 
pan. Makes about 6 servings, about 165 
icalories each. End 
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continued from page 125 
FOOD CHECKLIST 


4 bunches radishes 
1 bunch parsley 
1 package (5 oz.) 
spiced cheese with 
garlic and herbs 
2 packages party- 
sized rye bread 
2, packages assorted 
crackers 
1 large head Boston 
or romaine lettuce 
8 large ripe tomatoes 
1 small bunch fresh 
basil 
1 package (9 oz.) 
frozen artichoke 
hearts 
1 large onion 
1 container (about 
1 lb.) ricotta 
cheese 
1% cups (5 oz. ) 
grated Swiss 
cheese 
% cup (3 oz.) grated 
Parmesan cheese 
% cup sour cream 
1 package (10-11 
oz.) pie crust mix 
% cup wheat germ 
12 Rock Cornish 
game hens 
% cup chopped chives 
5 fresh limes 


Combine Tender Chunk™Ham, % cup Miracle Whip salad dressing, celery 
and green pepper: toss lightly. Chill. Combine cabbage. pickles and 2 
tablespoons Miracle Whip salad dressing: 
toss lightly. Chill. For each sandwich, 
spread two slices of bread with 

salad dressing. Cover one slice 

with cabbage mixture, cheese, 
Tender Chunk™ Ham 

mixture and tomato; 

ey Bushee Mci reeset ttle 

of bread. 3 to 4 

servings 


1 jar (12 oz.) apri- 
cot preserves 

1 bunch watercress 

3 cups uncooked 
long grain rice 

4 large oranges 

4 ripe bananas 

1 bunch green onions 

2 teaspoons grated 
fresh ginger 

#4 cup pine nuts 

1 pound small fresh 
mushrooms 

4% pounds zucchini 

1 package (20 oz.) 
frozen small whole 
onions 

2 garlic cloves 

6 squares un- 
sweetened 
chocolate 

, cup heavy or 
whipping cream 

142 quarts coffee ice 

cream 

1 quart chocolate 
chip ice cream 

¥% cup creme de cacao 
liqueur (may be 
purchased in mini- 
atures ) 

3 to 4 bottles 
white wine 


~ 


Staples to have on hand: 


1 pound butter Honey 

Salt Fresh lemon juice 
Pepper 1 pint milk 
All-purpose flour Sugai 

Nutmeg % cup light corn 


Dried dill weed syrup 

Salad oil Vanilla extract 

1 dozen eggs 1 quart orange juice 
Tarragon 


SCHEDULE FOR PATIO DINNER 
One month before: 
Invite guests 
Up to one week before: 
Inventory supplies. 
Purchase non-perishable ingredients. 
Select serving dishes. 
Check liquor inventory. 
Prepare chocolate sauce; cover and re- 
frigerate. 
Prepare and bake pastry shell for arti- 
choke pie; cover and freeze. 
wo days before: 
Purchase perishable ingredients. 
Prepare parfaits; cover and freeze. 
Order flowers, if desired. 
Thaw cornish hens in refrigerator. 
Prepare parsley butter; cover and re- 
frigerate. 
One day before: 
1. Prepare rice salad, artichoke pie and 
apricot-lime glaze; cover and refrigerate. 
Chill wine. 
Prepare Rock Cornish game hens for 
roasting. Wrap well and refrigerate up to 
24 hours. 
Morning of party: 
1. Set table. 
2. Set up bar. 
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ALBA‘66. FOR 
LIGHT-IN-CALORIE COCOA 
WITH THE FLAVOR 

YOU'LL WARM UP TO. - 





} Sree ae 
Losing weight doesn’t have to mean 
losing out on the great taste of cocoa. 
Alba ’66 Hot Cocoa Mix lets you 
relax over a rich, creamy cup of hot 
cocoa that’s only 66 calories. So you 
satisfy your craving for chocolate, 
without feeding your guilt. 


ALBA’66 IS ALSO AVAILABLE IN CHOCOLATE MARSHMALLOW FLAVOR. ‘id 
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3. Prepare mushrooms and zucchini for medley (do not cook); 
cover and refrigerate. Thaw onions. 

4. Wash lettuce, tomato and basil leaves; refrigerate. 

Early afternoon of party: 

1. Wash and carve radishes. Place in bow] of iced water. 

2. Remove parsley butter and garlic cheese spread from refrig- 
erator to soften. 

3. Remove artichoke pie from refrigerator. 

One and one half hours before party: 

1. Begin roasting Rock Cornish hens. 


2. Prepare radish appetizer, wrap lightly; set aside. Arrange 
crackers and bread slices on serving platter. Wrap lightly; 
set aside. 

3. Spoon rice salad into serving bowl. Cover with plastic wrap; 
bring to room temperature. 

4, Arrange tomatoes, basil and lettuce on serving platter; re- 


frigerate. 
As guests arrive: 
1. Serve cocktails. 
2. Pass stuffed radishes 
Fifteen minutes before serving dinner: 
1. Remove Rock Cornish hens from oven; place on serving platter 
and garnish. 
Prepare zucchini medley. 


Serving timetable: 


1. Pour wine. 

2. Serve artichoke pie. 

3. Serve Rock Comish hens, rice salad, zucchini and tomatoes. 
4, Remove parfaits from freezer 15 minutes before serving. 

5. Serve parfaits with coffee or tea, if desired. 
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All recipes pictured on page 125 
RADISH APPETIZERS 

What a nifty appetizer idea—simply stuff radishes with par 
ley butter or garlicky cheese. 
4 bunches large radishes (about 9 to 10 per bunch) 
1% cup butter or margarine, softened 
14 cup finely chopped parsley 
1 package (5 oz.) spiced cheese with garlic and herbs, soften 
Assorted crackers and party-sized ryebread 
















Cut leaves off radishes, leaving on 1%-inch stem; was}; 
thoroughly. With small, sharp knife cut and remove lar 
X-shaped wedge through root portion of each radish. Plac 
in large bowl of iced water while preparing filling. 

Mix butter or margarine and parsley in small bowl unt 
well combined. (Can be prepared up to 48 hours in advance 
cover and refrigerate.) Fill half the radishes with butte 
(about % tablespoon each), using small spoon or pastry tub 
Fill remaining half with herbed cheese. Arrange on servi 
platter. Makes 12 appetizer servings. About 45 calories pé 
butter-filled radish; 25 calories per cheese-stuffed radish. 


ARTICHOKE CHEESE PIE 
A first course in our menu, this would make a splendid picnifi 
entrée as well. 
Filling 
1 package (9 oz.) frozen 
artichoke hearts 


2 tablespoons salad oil 
14 cup finely chopped 




























24 cup sour cream 

5 eggs, lightly beaten 

2 teaspoons dried dill 
weed i 

YZ teaspoon nutmeg 

14% teaspoons salt 







onion 5 
14 cup finely chopped 72 teaspoon pepper 
parsley Crust , 






2 cups (about 1 Ib.) 
ricotta cheese 
114 cups (5 oz.) grated 

Swiss cheese 
34 cup (3 oz.) grated 
Parmesan cheese 


1 package (10 to 11 02.) 
pie crust mix 

4 cup wheat germ 

5 to 6 tablespoons cold 
water 

1 egg, beaten 

















ALBA’66: FOR PIE. 
THAT MAKES DIETING 
EASY AS PIE. 
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CHOCOLATE BAVARIAN PIE 


1 envelope unflavored gelatin ‘1 tablespoon instant coffee 
Ye cup cold water 1 cup hot evaporated milk 
2 envelopes Alba ’66 Hot Cocoa Mix ¥ cup chilled evaporated milk 


Dissolve gelatin in water. Add next 3 ingredients. Mix well and chill until 
thick. Beat until mixture is fluffy. Add chilled milk and continue beating 
until smooth. Pour into 8-inch pie plate. Refrigerate until firm. Before serv- 
ing garnish with shaved chocolate and 2 tbs. low calorie whipped topping. 
Makes 8 servings. About 94 calories per serving. 





. aoe ee 2 
w Filling: In small saucepan prepare 
tichoke hearts according to package 
-ections, cooking only 5 minutes. Drain 
paper towels. Cool and finely chop; 
: aside. 
‘Heat oil in small skillet. Add onion 
‘d parsley; sauté 3 to 5 minutes over 
2dium heat until onion is soft. In large 
wl combine cheeses, sour cream, 5 
gs and seasonings until well mixed. 
tT in artichoke hearts and onion mix- 
re; set aside. 
Preheat oven to 425°F, Grease 9-inch 
ringform pan or 9-inch cake pan with 
novable bottom; set aside. 
Crust: In medium bowl combine pie 
ist mix, wheat germ and enough 
iter to moisten mixture; shape into a 
ll. Roll out % of the pastry into a 14- 
th circle about %-inch thick; line bot- 
n and sides of springform pan. Flute 
ge of dough; prick bottom of shell 
th fork. Butter large sheet of alumi- 
m foil; place in pan, greased-side 
wn, gently pressing along sides and 
ttom. To keep shell from shrinking, 
lf fill foil with uncooked rice (can use 
ied beans or elbow macaroni); bake 
‘minutes. Remove foil and rice. (Rice, 
ans or macaroni may be saved to use 
ain for this purpose.) Bake 8 to 10 
nutes longer or until golden. Remove 
n from oven to wire rack. Reduce oven 
375°F. (Crust may be prepared up to 
»veek in advance; cover and freeze.) 
Meanwhile, roll out remaining dough 
o 6-inch circle. Cut into strips for 
corating top of pie. Cover with waxed 
per. 
Brush fluted edge of (continued) 
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baked crust with beaten egg. Carefully 
spoon in filling. Top with unbaked deco- 
rative strips. Brush strips with egg. Bake 
50 minutes or until set, Let stand 10 
minutes before serving or cool to room 
temperature, then refrigerate. (Can be 
prepared in advance to this point. Cover 
and refrigerate up to 24 hours.) Cut into 
wedges and serve. Makes 14 to 16 serv- 
ings. About 305 calories per 14 servings; 
270 calories per 16 servings. 


LIME TARRAGON CORNISH HENS 


Apricot preserves make a succulent glaze 
for these herb and citrus seasoned game 
birds. 


12 Rock Cornish game hens (12 oz. each), 
thawed 

Salt and pepper to taste 

¥4, cup butter or margarine, softened 

Y cup chopped chives 

’% cup dried tarragon 

Y2 cup fresh lime juice 

1 cup apricot preserves 

Watercress sprigs, lime slices for garnish 

(optional) 

Line two 15x10-inch baking pans with 
foil; set aside. Wash hens; pat dry with 
paper towels. Lightly sprinkle skin and 
cavities with salt and pepper; set aside. 

In blender container or in food proces- 
sor combine butter or margarine, chives, 
tarragon and lime juice. Cover and blend 
until well mixed. (Can be prepared in 
advance; cover and refrigerate up to 24 
hours.) Gently lift skin above neck cavity 
of each Cornish hen and insert 1 tea- 
spoon herb butter; tuck neck skin under 
bird to seal. Place another teaspoon but- 
ter in large cavity, fasten with wooden 
toothpicks or metal skewers. Tie legs 
together with string. 

Preheat oven to 375°F. Place hens on 
baking sheet breast side up. In small 
saucepan melt remaining herbed butter 
over low heat; generously baste hens. 
Place in oven. 

Meanwhile, warm apricot preserves in 
small saucepan over low heat; strain 
through sieve. After hens have roasted 
15 minutes, begin basting every 10 min- 
utes with apricot glaze, turning occa- 
sionally. Roast for a total of 1 hour and 
10 minutes or until drumstick meat is 
soft when pressed between fingers. Re- 
move hens to serving platter; keep 
warm. Cut strings and remove tooth- 
picks; discard. 

Garnish with and lime 
slices. Makes 12 servings, about 525 
calories each. 


watercress 


FESTIVE RICE SALAD 
This is rice salad with a difference. 


52 cups water 
3 cups orange juice 


aa428 


1 tablespoon salt 
3 cups uncooked long-grain rice 
3 tablespoons butter or margarine 


Dressing 

¥, cup honey 

3¥/, cup lemon juice 

¥, cup orange juice 

22 teaspoons Salt 

2 teaspoons grated fresh ginger 

¥, cup salad oil 
4 large oranges 
4 ripe bananas 
2/, cup thinly sliced green onions, green 

tops only 
Y% cup chopped parsley 
14 cup pine nuts, toasted for garnish 

(optional) 

In large saucepan combine water, orange 
juice and salt. Heat to boiling over med- 
ium-high heat. Add rice and butter or 
margarine; cover. Reduce heat to low 
and simmer 18 to 20 minutes. Remove 
from heat; let stand, covered, 5 minutes 
until liquid is absorbed. Spoon into bowl. 

In small bowl combine all dressing 
ingredients except salad oil until well 
mixed. With wire whisk, gradually beat 
in salad oil. 

Add dressing to rice and toss with 
large fork until well coated. Let cool, 
cover and refrigerate until well chilled, 
about 4 hours. 

Pare oranges with knife, removing 

peel and white membrane. Separate into 
segments; cut each segment into thirds, 
removing seeds. Dice bananas. Add 
oranges, bananas, green onion tops and 
parsley to rice; toss lightly until well 
combined. Sprinkle with additional 
chopped parsley and pine nuts, if de- 
sired. (Can be prepared in advance. 
Cover and refrigerate up to 24 hours.) 
Remove from refrigerator 1% hours be- 
for serving; best served at room temper- 
ature. Makes 12 servings. About 325 
calories each without nuts. 
To toast pine nuts: Preheat oven to 
375°F. Place nuts in small baking pan. 
Bake 10 to 15 minutes until light brown; 
reserve for garnish. 


FRESH ZUCCHINI MEDLEY 


At this time of year, we're looking for 
new ways to prepare the zucchini flour- 
ishing in our garden. This is especially 
good. 


1 pound small fresh mushrooms (4 cups 


caps) 

4% pounds zucchini (about 12 to 16 
medium zucchini) 

1% cup salad oil 

2 garlic cloves, crushed 

144 teaspoons salt 

4 cups frozen small onions, thawed 

Pepper to taste 


Carefully cut stems off mushrooms, re- 
serving caps. Wipe off with damp cloth. 
(Save stems for another use.) Cut ends 
off zucchini and wash thoroughly to re- 
move surface grit. Use melon baller to 
cut zucchini into balls. Drain on paper 
towels. (Grate “V” leftover zucchini to 
use in bread, soup or stir-fry vegetables.) 

In Dutch oven heat oil over high heat. 
Add zucchini, mushrooms and garlic. 


Sprinkle with salt and pepper. Cook 5 t 
8 minutes stirring quickly and frequent 
until vegetables are tender-crisp. Ad 
onions and continue cooking until heated 
through, about 5 more minutes. Makes 
12 servings, about 150 calories each. 


HERBED TOMATOES 


Nothing's better than home-grown to- 
matoes with basil and sugar. 


1 large head Boston or romaine lettuce 

8 large ripe tomatoes 

2 tablespoons finely minced, fresh basil 
or 1 tablespoon dried basil 

1 tablespoon sugar 


Separate lettuce into leaves; wash, drain 
and refrigerate. 

At serving time cut tomatoes into %- 
inch thick slices. Arrange on top of let- 
tuce leaves on large serving platter. 
Sprinkle sugar, then basil on top. Makes 
32 slices, about 25 calories each slice. 


MOCHA-CHIP PARFAITS 


The chocolate sauce is good in anything, 
but with this combination: dynamite! 


Topping 
6 squares (1 oz. each) unsweetened 
chocolate 
1 cup plus 2 tablespoons milk 
¥, cup plus 1 teaspoon sugar 
Y, cup light corn syrup 
Dash salt 
2) tablespoons butter or margarine 
2) teaspoons vanilla extract 
114 quarts coffee ice cream, softened 
14 cup creme de cacao liqueur 
1 quart chocolate-chip- ice cream 
Y% cup heavy or whipping cream 


Topping: In top of double. boiler, com- 
bine chocolate and milk. Cook over hot 
(not boiling) water, stirring occasional- 
ly, until chocolate is melted. Remove 
from heat and gradually add % cup sugar, 
com syrup and salt; mix well. Place 
double boiler top directly over low heat. 
Slowly heat to a boil, stirring constantly; 
cook 2 minutes until thickened. Remove 
from heat and stir in butter or margarine 
and vanilla extract. Let cool to room 
temperature; cover and refrigerate. (Can 
be prepared up to one week in advance.) 

In large bow! stir coffee ice cream and 
créme de cacao until thoroughly com- 
bined. Spoon % cup coffee ice cream mix- | 
ture into each of twelve 8-oz. parfait 
glasses. Place parfaits in freezer until 
firm, about 1% hours. | 

For each parfait, spoon 2 tablespoons | 
chocolate topping over coffee ice cream | 
mixture, then add % cup chocolate-chip | 
ice cream. Spoon 1 more tablespoon | 
sauce over top, return to freezer until | 
serving. (Can be prepared in advance. | 
Cover and freeze up to 48 hours.) 
To serve: Remove parfaits from freezer | 
15 minutes before serving. In small mix- 
er bowl combine heavy cream and re- | 
maining 1 teaspoon sugar. Beat until 
stiff. Spoon 1 tablespoon cream on top of 
each serving. Makes 12 servings, about 
490 calories each. End 
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| new Pudding Recipe cakes! 
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belong in pudding dishes! 
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Pudding in the m1x makes’em so moist. 
Duncan Hines makes ’em so delicious. 


Moist! Delicious! That’s our brand so flavorful and so moist your family 
new Pudding Recipe layer cake mixes. won’tbeabletoresist ’em! 
Pudding in the mix makes our new cakes Thev’re available in vour favorite flavors. 








Apple Pie, Plus... 


continued from page 123 


APPLE JALOUSIE 
pictured on page 122 





Frozen patty shells let you whip this up 
with relatively little effort. 


1 package (10 oz.) frozen patty shells, 
thawed 

1 egg, lightly beaten 

3 tablespoons seedless raisins 

2 Golden Delicious apples, peeled, cored 
and thinly sliced 

2 tablespoons sugar 

1 tablespoon Calvados or brandy 

¥3 cup apricot preserves 


Preheat oven to 450°F. On a lightly 
floured surface overlap 3 of the patty 
shells. Place the remaining 3 shells next 
to them so that all are overlapped. Roll 
out into a 16x8-inch rectangle. Cut three 
l-inch wide strips from the 16-inch side 
of the pastry leaving a 16x5-inch rec- 
tangle. Transfer pastry to a large baking 
sheet. Brush beaten egg around the edge 
of the pastry. Place a l-inch strip of 
dough down each 16-inch side. Cut re- 
maining strip to fit both narrow ends. 
With a fork prick dough at 4-inch inter- 
vals all around edges. 

Sprinkle 2 tablespoons raisins in cen- 
ter of pastry and lay apple slices in rows 
on top. (Do not have apple slices ex- 
tend over the pastry strips that form the 
edge.) Sprinkle apples with sugar. Place 
in oven and reduce temperature to 
400°F. Bake for 35 to 40 minutes or 
until pastry is golden and apples are 
tender. Remove from oven and leave on 
baking sheet. 

Combine Calvados or brandy and re- 
maining 1 tablespoon raisins; set aside 
while Jalousie bakes. In small saucepan 
melt apricot preserves; strain. Stir rai- 
sins and brandy into preserves; boil for 
30 seconds. Brush apples and pastry top 
with glaze. Serve warm or at room tem- 
perature. Makes 6 servings, about 325 
calories each. 


BUTTERSCOTCH APPLE DUMPLINGS 
pictured on page 122 


Yes, they're rich and yes, they're caloric, 
but wow, are they good! 


Pastry 
2 cups unsifted all-purpose flour 
14 teaspoon salt 
14 cup shortening 
14 cup butter or margarine 
YZ cup iced water 
Dumplings 
YZ cup finely chopped walnuts 
2 tablespoons light brown sugar 
3 tablespoons butter or margarine, 
softened 
6 small (242 inches in diameter) Rome 
Beauty apples, peeled and cored 
1 egg, lightly beaten 
Sauce 
1 jar (12 oz.) butterscotch-flavored 
topping 
2 tablespoons butter or margarine 
1 tablespoon brown sugar 
¥4, cup water 


LAG 


For Pastry: In medium bowl combine 
flour and salt. With pastry. blender or 
two knives used scissor-fashion, cut in 
shortening and butter or margarine un- 
til mixture resembles coarse crumbs. 
Gradually add water and stir with fork 
until moistened and pastry leaves side 
of bowl. With hands shape pastry into 
a ball. Divide into 6 equal pieces. Cover 
and set aside. 

Dumplings: In a small bowl combine 
walnuts, 2 tablespoons brown sugar and 
3 tablespoons butter or margarine. Fill 
each apple cavity evenly with walnut- 
sugar mixture. 

On a lightly floured surface, roll one 
piece of pastry into a 6-inch square. 
Place an apple in the center. Bring each 
corner of the square to the top of the 
apple and pinch pastry together. Place 
between both hands and mold the pas- 
try against the apple, pressing seams 
together. Place seam side down. Repeat 
with remaining apples and pastry, sav- 
ing scraps. 

Preheat oven to 


350°F. Roll out 


scraps. With a sharp pointed knife, cut ° 


out small leaves. Make veins on the 
leaves with the blunt edge of the knife. 
Roll a small piece of dough into a 2-inch 
long narrow rope. Cut into 4 half-inch 
pieces for stems. Press leaves and stems 
to top center ef each apple with a dab 
of water. Brush entire pastry with beaten 
egg. Place in a 13x9-inch baking dish, 
being careful dumplings do not touch 
one another. Bake for 15 minutes. 
Sauce: In small saucepan heat all sauce 
ingredients to boiling. Pour over dump- 
lings and continue baking for 15 min- 
utes more, basting occasionally. Serve 
warm or at room temperature. Makes 6 
servings, about 720 calories each with 
sauce, 


APPLE PIE en PAPILLOTE 
pictured on page 123 


Why cook an apple pie in a bag? We 
tried it with terrific results—somehow 
richer, juicier, more mellow. 








214 pounds tart cooking apples, cored, 

peeled, cut into chunks (about 8 cups 
2 tablespoons lemon juice 
'4 cup sugar 
2 tablespoons unsifted all-purpose flour 
14 teaspoon ground cinnamon 
Dash ground nutmeg 
Pastry 

1¥, cups unsifted all-purpose flour 

¥% teaspoon salt 

¥ cup plus 1 tablespoon shortening 

5 to 6 tablespoons iced water 
Topping 

¥4 cup unsifted all-purpose flour 

4 cup butter or margarine, softened 

\4 cup sugar 

1% cup light brown sugar, firmly packe 
In a large bowl toss apples with lemo 
juice. In a small bowl combine % cu 
sugar, 2 tablespoons flour, cinnamo 
and nutmeg; sprinkle over apples an 
toss until well coated. Set aside whil 
preparing pastry. 
Pastry: In medium bowl combine flo 
and salt. With pastry blender or tw 
knives used scissor fashion, cut in shor 
ening until mixture resembles coars 
crumbs. Gradually add water and s 
with fork until flour is moistened an 
pastry leaves side of bowl. With han 
shape pastry into a ball. On a lightl 
floured surface, roll pastry into a 1 
inch circle. Line a 9-inch pie plate wit 
the pastry. Make a high fluted edge t 
hold in the apple juices. Spoon appl 
into pastry. 
Topping: Preheat oven to 400°F. I 
small bowl combine topping ingred 
ents; stir until smooth paste. Gent 
dollop over apples, then spread toppin 
to cover. i 

Place pie in a large brown paper ba 
and close the open end with staples o 
paper clips. (Or wrap pie if a 32x15% 
inch piece of parchment paper. Fol¢ 
and seal.) Place on oven rack in cente 
of the oven (make sure bag does nd 
touch bottom, sides or top of oven—an 
for goodness sakes, don’t turn the broile} 
on by mistake!) Bake pie for 1 hou 
and 10 minutes in metal pie plate fe 
1 hour 20 minutes in glass pie plate 
Remove pie from oven (continued, 
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Apple Pie, Plus... 
continued 


(do not open bag); let cool on wire rack 
for 10 minutes. Carefully cut bag open 
and remove pie. Serve warm or at room 
temperature. Makes 8 servings, about 
455 calories each. 

Note: This pie may be baked without 
using the brown bag but the result is 
not as good! 


APPLE CAKE 
pictured below 


We thought the orange glaze was espe- 
cially nice with this cake. 


12 cups salad oil 
2 cups sugar 
3 eggs 
3 cups unsifted all-purpose flour 
1 teaspoon baking soda 
1 teaspoon salt 
1 teaspoon grated orange peel 
3 cups diced, unpeeled cooking apples 
(about 4 or 5 medium apples) 
1 cup chopped walnuts 
Glaze 
1 cup confectioners’ sugar 
114 tablespoons butter or margarine, 
softened 
1 teaspoon grated orange peel 
2 to 3 tablespoons orange juice 
1 tablespoon light corn syrup 


Preheat oven to 350°F. Grease and flour 
a 12-cup Bundt or 10-inch tube pan; set 
aside. 

In large mixer bowl with electric mix- 
er at medium speed, beat oil and sugar 
for 1 minute. Add eggs and beat another 
minute. In medium bowl combine flour, 
baking soda and salt. Add to oil mixture 
and continue beating until well com- 
bined. Add remaining ingredients and 
stir to blend. (Mixture will be very 
thick.) Spoon batter evenly into pan 
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and smooth top. Bake 1 hour 15 min- 
utes or until a toothpick inserted in 
cake comes out clean. Cool cake in pan 
on wire rack for 20 minutes. Remove 
cake from pan and cool completely on 
rack before glazing. 

Glaze: In.a small bowl combine all glaze 
ingredients. Makes about 20 servings, 
about 385 calories each. 


APPLE SNOW 
pictured below 


As refreshing an apple dessert as we've 
come across in ages. Nice and lo-cal too, 
if you forego the custard sauce. 


Apple Snow 

1 envelope unflavored gelatin 

14 cup water 

14 cup apple cider 

¥4 cup plus 2 tablespoons sugar 

3 medium Mcintosh apples, unpeeled 

and cored 

3 tablespoons lemon juice 

3 egg whites, at room temperature 
Custard Sauce 

3 egg yolks 

3 tablespoons sugar 

Dash salt 

Y% cup milk 

1 teaspoon vanilla extract 

¥, cup heavy or whipping cream 


In a small saucepan sprinkle gelatin 
over cold water. Cook over low heat, 
stirring with rubber spatula, until gela- 
tin is completely dissolved. Add cider 
and % cup sugar and stir until sugar is 
dissolved. Remove from heat. 

Shred apples using the coarse side of 
grater or the shredding blade of food 
processor. Place shredded apples in a 
large bowl and toss with lemon juice to 
keep them from discoloring. Stir gelatin 
mixture into the apples. 

In small bowl] with electric mixer at 
high speed, beat egg whites until foamy. 
Gradually add remaining 2 tablespoons 





Apple Cake, Apple Snow and Apple Brown Betty with Lemon Sauce. 


sugar and continue beating until 
peaks form. 

Fold egg whites into apples. Sp 
into a 6-cup serving bowl; cover and 
frigerate until set, about 3 hours. Ma 
8 servings, about 95 calories each w 
out Custard Sauce. 

Custard Sauce: In a small bowl, 
wire whisk beat egg yolks, sugaal 
salt until light and fluffy. Meanw 
in a small saucepan, heat milk until t 
bubbles form around the edge. Beat 
constantly, gradually add hot milk 
egg yolks. Pour mixture back into 
saucepan and cook, stirring constan 
until the custard thickens slightly. § 
in vanilla. 

Pour into a bowl. Cover the i 
with waxed paper and chill. Just bef 
serving, whip the heavy cream until $ 
and fold into custard. Makes 1% ¢ 
custard sauce, about 20 calories 
tablespoon. 


APPLE BROWN BETTY 
pictured below 


Raisin bread is the secret in this ta 
version of an old favorite. It's graye 
with the Lemon Sauce, but not 1 
shabby topped with cream or milk. 
Apple Brown Betty 

6 slices raisin bread, quartered 

YZ cup light brown sugar, firmly pack 

¥4 teaspoon cinnamon 

14 cup butter or margarine, melted 

6 cups coarsely chopped Mcintosh 

apples 

2 tablespoons lemon juice 
Hot Lemon Sauce 

Y4 cup sugar 

14 tablespoons cornstarch 

lcuphotwater  __ 

2 tablespoons butter or margarine 

1 teaspoon grated lemon peel 

2 tablespoons lemon juice 


Preheat oven to 350°F. Generously br 
ter a 2-quart baking dish; set asid 
Place half the bread into blender c¢ 
tainer. Cover and blend until bread 
fine crumbs. Place in a bowl. Repé 
with remaining bread. Stir sugar, cinn 
mon and melted butter or margari 
into crumbs. Aj 
Toss chopped apples with lemon jui 
to coat. Place half the apples in botte 
of prepared dish. Top with half t 
bread mixture. Spoon on remaining ai 
plés. Cover dish with foil and bake ¢ 
minutes. | 
Remove foil, add remaining breé 
crumbs and continue baking 20 mo 
minutes or until the apples are cor 
pletely tender. Makes 8 servings, abo} 
250 calories each. 
Hot Lemon Sauce: In small saucepi 
combine sugar and cornstarch. Grad! 
ally stir water into sugar. Cook, stirrin| 
over low heat until thickened and clea 
Add butter or margarine, lemon pe 
and juice. Stir until butter or margaril 
melts. Remove from heat. Serve war 
with Apple Brown Betty. (To rehe; 
sauce, warm over low heat.) Makes J 
cups; 30 calories per tablespoon. En 
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The new raisins are in! 
This year’s new crop of California 

raisins is a bumper one. 

And the good news for fruit and cereal lovers 
is that Post* Raisin Bran has got ‘em. 


Our raisins taste so terrific because they re 
so sweet and so tender. 


And there are hundreds of these sun-drenched, 
hand-picked beauties in every box. 


® . . . . 
‘s So go on. Try the delicious new crop of raisins now in 
Post Raisin Bran. 


§aisin Bran. The Fruit and Cereal Lover’s Cereal: 





LUCY’S 
LEGACY 


continued from page 114 


standing in front of the wing-backed 
armchair, which Andrew humorously 
called The Master’s Chair. It was in this 
chair that he read his half dozen news- 
papers daily, and in this tatty, old beige 
chair that Andrew watched the video- 
taped segments of himself on the morn- 
ing, evening and late night news. Lucy 
had never been permitted to hop onto 
Andrew’s chair. Andrew liked to wear 
blue slacks and the cat’s soft gray fur 
showed up like white on his clothes. In- 
stead, she slept on the piles of newspa- 
pers, as if to keep an eye on them for 
him. Now, even with Andrew gone to 
his efficiency apartment in Washington, 
Lucy still avoided The Master’s Chair 
but, on this spring morning, the old cat 
was lying peacefully in the once forbid- 
den seat. 

“Lucy L. Lazybones,” said Polly, pok- 
ing the cat’s ribs. And then she knew 
what she knew virtually from the mo- 
ment the alarm clock fired off—the old 
cat was dead. 

A half hour later, Dean and David, 
Polly’s twins, were up. They found their 
mother in the kitchen, her elbows 
planted on either side of a steaming cup 
of coffee, her hands covering her eyes. 

“Why is your sweater on Daddy's 
chair?” asked Dean. He missed no do- 
mestic details. Had he been born earlier, 
he would have wanted to be a Hardy 
boy, but because he was eight years old 
he wanted to be a Space Sentinel. 

David bowed his head and rubbed 
the side of his little bare foot on the 
kitchen tile; knowing intuitively that 
something was wrong. David could sense 
bad news hours before it struck. 

“Well, Lucy died last night,” said 
Polly. She heard her voice like Andrew’s 
TV voice, the one he used to report 
some international crime: objective, a 
worldly compassion buried beneath a 
thousand layers of professionalism. But 
then she added in her own voice—rich, 
slightly hoarse, as if scraping along the 
throat with the weight of her feelings, 
“The poor gray thing was so old. I’m 
sure it’s the best thing. And it was a 
peaceful end.” 

The twins cried and, like all small 
beasts, sought comfort in their mother’s 
warmth. Lucy had been Polly’s cat since 
Polly’s college days. There was no ques- 
tion of Lucy being the twins’ pet, but 
nevertheless they had never known life 
without that furry presence occupying 
some silent corner. A hole had been 
poked into the twins’ universe when An- 
drew had walked out, Now, losing Lucy 
was a second shock in less than a year 
and they cried because they were scared 
as much as they felt grief. 
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After a while, Dean lifted his face and 
said, “Does this mean we don't go to 
school today?” 

“T understand,” said Polly. “If you'd 
like to skip a day, that would be okay. 
I’m not going to work, that’s for sure. I 
think the day that Lucy dies is at least 
as important as the day old George 
Washington was born.” 

“Do you mean we can stay home every 
year on this day?” said Dean. 

“We'll stay home with you, Mama,” 
said David, slipping his warm hand into 
Polly’s. 

Later, the three of them brought Lucy 
out to the backyard and buried her 
(wrapped in Polly’s old sweater) next 
to the scrawny cherry tree. David asked 
Polly to say something before they threw 
the dirt back into the small round grave 
and Polly said solemnly, “We send you, 
dear Lucy, back to the mystery from 
whence you came. Farewell and ’til the 
next time.” And then the three of them 
cried, mother and sons, and when they 
wiped their eyes the dirt from the grave 
streaked their faces. 


That day, Polly told the twins stories 
of Lucy. Some of the tales the boys had 
already heard and some they d witnessed 
firsthand, but it didn’t really matter be- 
cause there were so many stories and so 
many of them were remarkable. 

“She was a magic cat, though I sup- 
pose you both know that,” said Polly. 
They sat on the sofa, which, like nearly 
everything in the house, had some of 
Lucy’s hairs woven into the fabric. The 
boys sat on either side of Polly and 
David played idly with the end of her 
long, thick, red braid. 

“She chose you, didn’t she?” said 
Dean. His orderly mind insisted she be- 
gin with origins. 

“IT was in my second year of college 
and the last thing I wanted was a pet. 
And of course it wasn’t allowed. In my 
college, all of the girls lived in dormi- 
tories and it was forbidden to have ani- 
mals in your room.” 

“But she was just a kitty and she fol- 
lowed you everywhere,” said David. 

“I don’t know how she picked me 
out and I certainly never knew where 
she came from. But P’d come out of 
French class and there she’d be. And 
three hours later she was waiting at the 
bottom of the hill when Td be getting 
out of European history. Other girls 
noticed the poor kitty but Lucy didn’t 
show any interest in them at all. She 
wouldn't let anyone touch her but me— 
who couldn’t have cared less—me she 
treated to purrs and those rubs of hers, 
the way she’d walk around my legs and 
press herself against me.” 

“She did that to me, too,” said David 
in a small, shy voice. 

“T know. She loved both of you. Well, 
as you know, in a few days time Lucy 
rubbed her way into my heart and soon 







































I began bringing food to her becaus 
apparently the poor thing belonged 
no one and she wouldn't let anyone el: 
get close enough to feed her.” 

“Or even touch the food other gi 
left,” said David. 

“That's right.” 

“The weather,” reminded Dean. 

“Oh, yes, it was a very short autu 
Winter seemed so very impatient to ove 
take us that year and by the second wee 
of October we had our first snow. Lud 
looked so cold and—” 

“Did you call her Lucy then?” aske 
Dean with that squint he got when kt 
tried to uncover a bit of illogic. 

Polly thought for a moment. “I thi 
so. Yes, I did. But I don’t know I ca 
up with the name. I really think she fol 
me her name was Lucy.” 

“Told you?” said Dean. 

“Yes. You know that way she hag 
Just the way she teld you someone hal 
left the stove on. Last year? When yal 
and David were all alone and you wok 
up and just knew you had to run do 
to the kitchen. You woke up and ther 
she was standing right next to you wi 
her eyes staring at you and you kne\ 
you had to hurry.” 

Dean nodded. It was true, Lucy ha 
told him. But it made him feel silly 
believe it. 

“Your stupid roommate,” said Davi¢ 

“Oh, she wasn’t in the least stupic 
She happened to be allergic to cat 
that’s all. Patricia Aldine. I begged he 
not to tell the housemother and to leé 
me keep Lucy just for one night. ‘Tf 
have to get shots and _ pills tomorro 
youre paying for everything, Patrici 
told me. Of course I really didn’t hay 
any money at all but I said I'd pay. Th 
night, Lucy slept with me, right on " 
pillow.” Polly stopped for a momen 
feeling her sadness stir. She didn’t wan 
to cry in front of the boys anymore ; 


day. “But the next morning Lucy poppe 
Patricia’s. Not just in her bed, mind ca 









out of my bed and_ sneaked int 
but she curled herself right on Patricia 
chest. Patricia woke up, found Lue 
there, and gave a s¢ream that must hav 
woken up all of Massachusetts. Shi 
raced to the mirror, expecting to find he 
eyes all swollen and her skin blotch 
red. But there was nothing, no allerai 
reaction. From then on, she was Ot 
Lucy's side. But Lucy never slept il 
Patricia’s bed again—she only wanted t¢ 
prove that it was all right.” | 


Lucy stayed with Polly through col 
lege and when Polly got her first joy 
working at the Irish Consulate, Luc 
shared the tiny apartment off Dupon 
Circle. Lucy judged Polly's — suitor: 
(harshly, for the most part). But wher 
young, shy, good-looking Andrew 
Stevenson came to call, the cat showe 
her approval by bounding onto his lap 
poking her head into his (continued 








- =e 


New kind of dessert from Pillsbury : 


SIN re 3 € ‘ ne eee 
m cinnamon § 


That's 


= 


unchy streusel topping. 


i 
4 





| Apples, w. 





New Appleasy” is not only easy: :’! pean Sere enon OF 
to make, it’s easy to serve.*::255/%| : _apple-raisin. Appleasy” from 
Because it comes. ina handy $ a 7 Pillsbury: Takes just five minutes 
four-pack for individual 2.72 a ‘i te to: make; but tastes like it 
servings, and in'an economical |: took longer. 
bulk pack for family servings. | se eee 


‘The.5-Minute Apple Dessert. 











Sk = Sincere 
co 


“ i ; re tip ¥ - —" = 4 
ee - ai ap? . eae a " i / j " : 








oo 





Bese 1) gs : 
CIGARETTES 


ie 6 Marlhor 
et B Marlhora = \'cHrs 


100% 
LIGHTS es SS 


LOWE D NICOTINE 





: The Surgeon General Has Determined 
arette Smoking Is Dangerous to Your Health. 


UT Se PA TOO AE ace aC a |B Report Aug: 77 
UES Cee Amt EiatCm mac tttE 












































LUCY’S 
LEGACY 


continued 


jacket and placing her black leathery 
2 on Andrew’s astonished heart. 

Oh, look how she likes you,” Polly 
exclaimed. 

But why?” said Andrew, with his 
ial mixture of nervousness and de- 
t. “Why would she like me?” He 
ped Lucy off but she was back on in 
mstant. This time she pushed his lapel 
he side with her forepaw and stared 
ctly into his eyes before touching his 
t with her nose. 

en Polly and Andrew went on 
honeymoon, Lucy was placed with 
>t who boarded animals. While all of 
other caged cats howled and the 
ed dogs whimpered, Lucy calmly 
pmed. herself: she knew where her 
ess was and had no worries about 
y's return. When Polly was pregnant, 
one expected her to have twins, but 
‘y seemed to know. They were rent- 
the ground floor of a little house in 
prgetown then and it was Lucy’s habit 
day to bite off a dandelion at the 
and present it to Polly. But one day, 
y woke up to three dandelions. 

I knew I was pregnant, right then 
there,” she told the children. “T 
He my appointment with Dr. Rogers 
, as we used to say in those days, it 
bad news for the rabbit.” 

at does that mean?” demanded 
in. 

It means I was pregnant.” 

Did Dr. Rogers know there was two 
as?” asked David. 

He certainly did not. Only Lucy 
. Every day, all through the spring 
until there weren’t any more dan- 
fons, she brought in one for the both 
jyou, as well as one for me. I knew 
ire must be two of you in there, but 
r father reminded me that there are 
wins in my family nor in his—so what 
the chance? None, I said, except 
Lucy is bringing two flowers for 
Watever it is, so let us just hope it’s 
ins, because if it’s not, then we're go- 
i to have a baby with two heads.” 

e boys laughed; Polly could feel 
moving away from the morning’s 
f, like two kites coming untangled 
the branches of a tree and starting 
ily again. 

Two heads,” laughed Dean. 

Don’t,” said David, with a shudder. 
flon’t like two heads. It’s creepy.” He 
td to try and stop his brother’s teases 
Jore they began. 

tNow, now,” said Polly to David, 
Pre all of us laughing.” 

You're not,” said Dean. 

Lucy was Mama’s,” said David. “She 
nt laugh for a long time.” 

is that true?” asked Dean. 





“T guess that’s the truth,” said Polly. 
She was going to force a smile but she 
didn’t dare. She believed in the Law of 
Opposites: a false smile might very well 
trigger her tears. She came from a long 
line of prodigious weepers and now 
those tearful ancestors seemed gathered 
around her to see if Polly—bookish, in- 
dependent Polly—would finally become 
one of them and turn her loneliness and 
sorrow into salt water. 

Ah, but the important thing was to 
get through the one day. And then, per- 
haps, the next. 


She told the twins more of Lucy, more 
true tales of the extraordinary psychic 
cat. Lucy meowing at the phone before 
it rang, Lucy in the kitchen hunching 
her back and hissing a few moments be- 
fore the telegram arrived announcing 
the death of Andrew’s favorite uncle. 
Lucy sleeping on Dean’s throat for a 
week after his tonsils were removed. 
“Oh, and of course she knew my every 
mood,” said Polly. 

“Does Daddy know?” asked Dean. 

“Know what? My every mood?” 

“No. That Lucy...” 

Polly shook her head. She’d been de- 
bating whether to call Andrew all morn- 
ing. She knew he cared a lot about Lucy 
but she was still afraid he would think it 
was just an excuse to call. Not terribly 
imaginative of him, but Andrew was 
half-delusional with guilt. He’d moved 
out of the house eight months ago, claim- 
ing exhaustion and confusion, insisting 
that he needed “time to find my bear- 
ings. You're a subversive, Polly.” 

“Subversive?” she had bellowed. “I 
don’t even vote!” 

“T don’t mean that. You want to talk 
about everything, you want to think 
about everything, feel everything. I 
can’t keep up with you. I need life to be 
more simple.” 

“We're a man and a wife with two 
children. What could be simpler?” 

And so it went. He found a bachelor 
apartment in Washington and left a few 
days later. The only time she saw him 
now was on the local news, talking about 
the crisis in the Middle East or the en- 
ergy crisis, or the crisis in the cities. 
“What about our crisis, you big coward?” 
she felt like shouting at the set. 

“Tm sure Ill be coming back,” 
Andrew had said, fielding one of Polly’s 
late night calls. 

“Are you?” 

“Yes. I need time, that’s all. I feel lost. 
I only want to concentrate on my work. 
I need to do serious reading. My career’s 
stalled, in case you haven't noticed. I 
need to reevaluate. I need to get serious 
about things.” 

“You're the most serious man I know, 
Andrew Stevenson.” 

“Am I? Well I’m not the most serious 
man I know.” 

“Oh, oh, will you look at that?” 


“What?” Andrew had asked, reluc- 
tantly. “Look at what?” 

“Lucy knows it’s you I’m talking to. 
She just put her nose against the tele- 
phone and now she’s purring.” 

There had been a long, long silence. 
And then Andrew had said, in a voice so 
quiet and clear that it scared Polly, “If 
I had to choose one thing that represents 
what’s gone wrong with our life, I think 
I'd choose that cat of yours. It’s been 
time for our life to move on, Polly. I’m 
nearly forty years old—” 

“You're thirty-six,” said Polly. 

“—and I’ve got to lead a more serious 
life. I don’t know that I can be living 
with a woman who thinks her cat can 
read minds. It’s the principle of the 
thing. It just doesn’t seem like real life 
when you believe things like that.” 

Telling Andrew about Lucy might 
complicate things too much. She wanted 
to be completely fair to him, give him 
the breathing room he said he needed, 
no matter how she missed him, how she 
longed for him to return. 

Instead, Polly made lunch for the 
twins. It was a mild, sunny day and she 
suggested they go outdoors. 

“On a school day?” said Dean. “What 
if someone sees us? What if a truant of- 
ficer arrests us?” 

“We'll stay with you,” said David. 

“Til write a note for both of you,” said 
Polly. “You know there’s no truant off- 
cers around here, but if one should stop 
you, you can show him the note.” 


Wen the boys finally left, Polly went 
up to her room. It was painful to look at 
the bed that once held both Andrew and 
Lucy. She lay down and wept. At first 
she thought she wept for Lucy and then 
she thought her tears were shed for the 
loss of Andrew. And then she thought 
her sobs were for herself, for the sham- 
bles she’d made of her life. If Andrew 
felt uneasy with a cat who possessed 
mystic powers then, perhaps, Polly 
should have given in and admitted that 
Lucy was just an ordinary animal, in a 
world of ordinary animals. If Andrew 
wanted life to be normal and predictable 
then, perhaps, Polly ought to have co- 
operated. But she’d held onto her psy- 
chic pet, as well as her books about 
astrology and her special coins for throw- 
ing the I Ching—and now he was gone. 

I should never have told him of 
Lucy’s powers, thought Polly. And then, 
staring at the spot on the bed where the 
cat had slept, she said, “I should never 
have believed in you!” 

As soon as Polly said that, the phone 
began to ring. At first she thought it was 
her office. She couldn’t remember if 
she’d called to say she wasn’t coming to 
work and she was reluctant now to 
answer. But finally she picked it up. 

“Looking for your cat?” said Andrew. 

“What?” 

“Your cat’s here, that’s (continued) 
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what. I just got back from the studio and 
she was out on my terrace. Were you 
here, Polly?” 

“No.” 

“No?” 

“No. You wouldn’t want me to.” 

“Then how did Lucy get here?” 

“How do you know it’s Lucy?” 

“T ought to know Lucy. I’ve known 
Lucy as long as I've known you. I 
opened the glass door and called her 
name and she came right to me. I picked 
her up and she did that thing.” 

“What?” 

“You know. She touched my heart 
with her nose.” 

“Andrew, are you feeling all right?” 

“Why do you ask?” 

“You're not drunk or anything?” 

“Well, as a matter of fact, I had a 
terrible night. Something woke me up 
about three in the morming and I 
couldn’t go back to sleep. I don’t know 
what it was. I felt something terrible had 
happened. I had to be at the studio at 
nine and I’ve been working since then, 
so I don’t feel altogether myself.” 

“T thought so.” 

“The cat’s looking strangely at me. 
I’m afraid she’s going to do something 
peculiar. I should be going to sleep but 
I’m putting her in the car and bringing 
her right back to you. Then you can tell 
me how she got here in the first place.” 
With that, Andrew hung up. 

Oh, Lucy, thought Polly as she re- 
placed the receiver, what are you doing? 

Polly sat next to the window and tried 
to control her chaotic emotions. Luckily, 
it was the middle of the workday and 
the roads were free of traffic, so Andrew 
was at the house in 15 minutes. When 
she heard his car pull up to the curb she 
opened the curtain and anxiously peered 
out. She could hardly believe it was 
Andrew. His pale brown hair was un- 
characteristically messy and his suit 
looked rumpled enough to have been 
slept in. He walked up the path, shaking 
his head; a look of total confusion on his 
face. He was empty-handed. 

“T don’t know what happened to her,” 
said Andrew as soon as he walked in. 
“If must be losing my mind. I don’t know 
what to say, I’m so sorry. I had her in 
the back seat. I had the window open 
a little. I don’t know what happened. 
She must have slipped out, somehow. 
When I looked back, she was gone. I 
need to rest for a minute then I'll trace 
my drive and see if I can find her.” 

“You don’t have to, Andrew.” 

“But I do. I feel responsible.” 

“There’s something you — should 
know.” She sat next to Andrew on the 
sofa and took his hand. “Lucy died.” 
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“Don’t say that! We'll find her.” 

“No, you don’t understand. Lucy died 
last night. We buried her out back, next 
to the cherry tree.”; 

“Then who was that in my apart- 
ment?” said Andrew. 

Lucy’s sweet ghost, thought Polly. 

“I don’t know,” she said. “Some other 
gray cat.” 

“But it was Lucy,” said Andrew. “I 
was sure of it.” 

Polly shook her head. 

“When did Lucy die?” asked Andrew. 

“Last night. 

“Do you know what time?” 

“No.” 

Andrew thought for a moment and 
then shook his head. Then he looked at 
Polly and squeezed her hand. “I'm so 
sorry, Polly. You must feel so sad. And 
then to have me calling up and .. .” His 
voice trailed off; his eyes were glassy 
with fatigue and confusion. 

“It’s always good to have you call,” 
whispered Polly. 

“T don’t get it,” said Andrew. “The 
cat looked so much—and another thing, 
how did it get out of the car? The win- 
dow couldn’t have been open more than 
two inches.” 

“Oh, you know how cats can squeeze,” 
said Polly. 

Andrew still held her hand; taking a 
chance, but moving slowly, she lifted his 
hand to her lips and kissed it. 

“TI feel so done in,” he said. 

“T know.” 

“I suppose I should head back to the 
city. I've got to get some rest.” 

“T suppose.” 

They were silent for a few moments 
and then Andrew asked, “I don’t sup- 
pose I can rest up here.” 

“It’s your house as well as mine,” said 
Polly. 

“Thank you, Polly. You're being so 
nice. And I know how sad you feel.” He 
struggled out of the sofa and stood up. 
He looked at Polly and smiled shyly. 
“You look so pretty today.” 

“You look a wreck,” said Polly. “An 
absolute wreck.” 

Andrew looked dazed. “I am.” 

“Well then go to your bed.” 

“Oh, God, Polly.” 


“What’s wrong?” 


| PR.SUGGS | | 


EYE EAR 
NOSE 


| ANDO 
| THROAT 


| 























































“T don’t know, I don’t know.” a 
his hand out to her. “Walk me up 
She looked up quickly, into his ¢ 
They looked as red as valentine h 
She and Andrew were so utterly ali 
this moment—helpless and astonishe 
the storm of their own feelings. 
right,” Polly said, “if you want me 
A few minutes later, Polly coud q 
downstairs, her heart pounding wit 
and bewilderment. Just as she sat dd 
the twins burst into the house. ; 
“Come here you two,” commarff| 
Polly. 
Obediently and a little nerva 
they sat on either side of her. ; 
“Did either of you call your father 
tell him that Lucy died?” 
The boys exchanged worried ]@ 
and then shook their heads. 
“Are you sure?” 
“We didn’t!” cried David. 
“You told us not-to,” said Dean. § 
“Okay, quiet, quiet.” . 
“Should we call him now?” asf} 
Dean. “It’s our right to, you know.” §} 
“Keep your voices down. He’s li 
ing upstairs.” 
“Daddy’s here!” shouted David, 
then clamped his hand over his mo 
“For how long?” asked Dean, narij 
ing his eyes. 
“IT don’t know,” said Polly. “I'm 
really sure. The last thing he said be 
falling asleep was that he was mov 
back in with us.” 
“He doesn’t want to live in his ap 
ment anymore?” asked David. : 
“That’s right,” said Polly. “That's wih 
he said, But keep your voice down. 
don’t want to wake him. He’s awf 
tired.” 
“How come?” asked Dean in a qu 
suspicious voice. 
“How come what?” 
“How come he decided to sleep } 
from now on?” | 
Polly took a deep breath and put 
arms around the twins and drew th 
closer to her. “You have to promise 
to tell anyone. Not any of your frie 
and not Daddy. Okay?” 
“Okay,” they answered. | 
“Lucy brought him back to us,” Pé 
whispered. “That old magic cat is } 
doing tricks.” E 
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THE MOVING STORY OF LHJ’S CONTEST WINNER 


By Wenda Leigh Harris 
Putting out a magazine is never 
easy, but the Journal faced an 
especially difficult task when we 
had to select a single winner 
from the 25,000 entries in our 
January 1978 Win a “Lassie” 
Puppy! contest. The response 
was so overwhelming, in fact, 
that we weren’t able to report 
the results to you in the June is- 
sue, as we had originally planned. 

Every letter had to be care- 
fully read and evaluated to be 
sure that it complied with the 
rules of the contest. The selec- 
tion then was narrowed to 50, 
then to six, then to one. The final 
choice was made by our panel 
of judges: Lenore Hershey, the 
Journal's editor-in-chief; Roger 
Caras, the Journal’s pet expert; 
and Rudd Weatherwax, owner and trainer of “Lassie.” 

The winning entry came from the Bland family of 
Valparaiso, Indiana. Mrs. Tanya Ann Bland explained 
that she and her husband Robert wanted the puppy 
chiefly for their eight-year-old daughter, Erin, who is 
confined to a wheelchair because she has a form of 
cerebral palsy that affects her legs. Erin underwent 
surgery last spring, and doctors are hopeful that with 
continued therapy she may one day learn to walk. 

Erin Bland is a lively pixie with an ever-present smile 
and a contagious laugh. She has two brothers: Rich, 14, 
and Greg, 11. Rich and Greg, we learned, will take re- 
sponsibility for the puppy’s care. 

Erin attends regular classes at Northview Elementary 
School, where she has many friends. She’s an excellent 
student, and has even learned sign language so she can 
communicate with several classmates who can’t hear or 
talk. Her special dream has al- 
ways been to have a dog. 

Last June, Erin’s dream came 
true when the Journal called to 
tell her that she had been chosen 
to provide a home for “Lassie’s” 
puppy. The Journal the 
Wrather Corporation (producers 
of “Lassie’s” new movie—see box, 
right) flew Erin and her mother 
to Los Angeles to collect the 
puppy. (All of the plans were 
after consultation 
doctors.) It 
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Contest winner Erin Bland cuddles he 
ished new friend. She named him “Laddie.” 





Erin’s first airplane ride and 
the beginning of an exciting 
two-stage adventure. 

Plans called for the puppy to 
be presented at a press confer- 
ence the day after Erin’s arrival 
in Los Angeles. She spent the 
night barely able to sleep, trying 
to think of a name for her new 
friend. 

Morning came at last, and Erin 
was more than ready to go. As 
she was lifted from the car to 
her chair and up the steps to the 
conference room, she spotted a 
four-legged ball of fluff scurrying 
around and around. The pup- 
py jumped into her lap and 
when she felt the wet smack of 
his first kiss on her- cheek, and 
his soft, furry head nuzzling her, 
Erin’s face lit up with a once- 
in-a-lifetime kind of joy. And it seemed that the~pup 
knew that he, too, had found the love of his lifetime. 

Erin smiled for the cameras and hugged her new pet. 
When asked what his name would be, she whispered 
“Laddie.” Before the press conference ended, Erin lis- 
tened carefully to advice from Lassie’s trainer, Rudd 
Weatherwax, on caring for the eight-week-old puppy, 
and was promised a year’s supply of Puppy Choice from 
General Foods. Erin then kissed Laddie good-bye. She 
was off—temporarily—for a visit to Disneyland. 

Erin’s exciting trip concluded when she returned to 
Los Angeles to pick up Laddie—not to be separated 
again—to take him to his new home in Indiana. 

To all of you who entered the “Lassie” contest—our 
thanks. We wish we could have sent each and every one 
of you a puppy. But you might like to see “Lassie’s” new 
movie, The Magic of Lassie. 
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““LASSIE’S”’ NEW MOVIE 


The Magic of Lassie, “Lassie’s” first feature film 
in over 20 years, is an exciting adventure tale sure 
to please the whole family. In it, “Lassie” (left), 
stars with James Stewart, Mickey Rooney, Alice 
Faye, Pernell Roberts, Stephanie Zimbalist, Mich- 
ael Sharrett, Lane Davies and Mike Mazurki. 
Musical highlights are provided by Pat Boone and 
his daughter, Debby. 

The Magic of Lassie is scheduled for release 
this fall. Check your local theater for exact dates. 
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Before you buy dry puppy food, 
remember who has to eat it. 


A puppy isn't just a smaller version of a dog. 
He's really a baby. 

Now, you wouldn't feed something hard and dry toa 
baby. So why feed something hard and dry to a puppy? 
Consider Gaines Puppy Choice® 

» Unlike dry puppy food, Puppy Choice is soft and 
moist. And, unlike dry, it contains meat by-products 
and meat for the taste puppies love. 

Yet Puppy Choice is easy to digest. And it has all 
the special nutrition a growing puppy needs. 

So instead of picking up a bag of hard, dry 
puppy food, pick up a box of soft, moist 
Gaines Puppy Choice 


FOOD FOR PUPPIES 


Your baby will love you for it. 
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Then save 15¢with this meaty offer. 


STORE COUPON 
15¢ To the retailer: General Foods Corporation will reimburse you for the face ] ¢ l 


value of this coupon plus 5¢ for handling if you receive it on the sale of 

the specified product and if, upon request, you submit evidence thereof 
satisfactory to General Foods Corporation. Coupon may not be assigned or 
transferred. Customer must pay any sales tax. Void where prohibited, 
taxed or restricted by law. Good only in U.S.A. Cash value: 1/20¢. Coupon 
will not be honored if presented through outside agencies, brokers or 
others who are not retail distributors of our merchandise or specifically 
authorized by us to present coupons for redemption. For redemption of 
properly received and handled coupon, mail to: General Foods Corporation, 
Coupon Redemption Office, P.O. Box 183, Kankakee, Illinois 60901 
ow 
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Limit—One Coupon Per Purchase. / \ 
This coupon good only on purchase of product indicated. [ (FS 
Any other use constitutes fraud. \ ea) 

Offer Expires February 28, 1979. et 








1 Moist, Meaty Puppy Choice. | 
15¢ = Thinkof itas baby food for puppies. 15¢ | 
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IN SEARCH OF SARA 


continued from page 107 





shadow and lipstick, but no more. Not 
since she had her consciousness raised. 
After all, men didn’t decorate their 
faces for women. 

She put a record on the stereo and sat 
down to her salad of vegetables and cot- 
tage cheese, one of the approved dish- 
es on her Behavior Modification diet. 
Charles would have laughed at that, too, 
and at her weekly exercise class. “You 
don’t have to lose nine pounds for me. I 
love you the way you are.” But in the 
end he hadn’t loved her the way she 
was. Or not enough. 

“Tm leaving my job here, Sara. I’ve 
got something better—in California.” 


FH. had said it just like that, abruptly, 
standing here in her kitchen, his big 
frame crowding her out, 

“Oh,” she had answered, in a voice he 
might not have heard; then waited for 
what never came, and finally asked him, 
“When?” 

“Next month.” She had Jet him pull 
her into his arms. “Ah, Sara, ’'m going 
to miss you!” 

She had known him seven months. 
She had thought it was the start of 
something—a whole life, maybe—and 
suddenly it was over. He hadn’t asked 
her to come with him to California. She 
had had nothing to say about it. She had 
never been in control. 

That was what she had realized when 
she saw the ad in the paper. ARE YOU 
IN CHARGE OF YOUR OWN LIFE? 
She had realized that she wasn’t, and 
that she had to find out how to change 
herself so she would be. 

“Why did you come to New York?” 
was one of the questions they asked her 
in Consciousness Raising. “To find a 
man?” 

She had come because she had had 
enough of where she had always lived. 
That was all right, but it wasn’t enough. 
She hadn’t come to have a career. Secre- 
tarial work was what she knew how to 
do, and she had taken the best job she 
could get doing it. She hadn’t thought 
about its leading to anything bigger, but 
she did now. She had learmed a lot in 
the months since Charles had left. 

... 1 can hardly wait to see you. Love, 
Charles. 

She could hardly wait herself. Once 
she would have broken any date, done 
anything, to be there when he was ready 
to come. But it was different now. She 
was not going to be available Saturday 
night. No matter how eager she was, 
she would not see him before Sunday. 
She was in charge of her own life now. 

“You look happy,” Phil said the next 
night. 

They were walking down Fifth Ave- 
nue after the concert. Phil walked with 
his head thrust forward as if in eager- 
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ness to get where he was going, his live- 
ly eyes looking ahead, but his legs am- 
bling along behind. She thought of 
Charles’s erect, purposeful stride. Some- 
times he almost seemed to be towing 
her with him. Now she just ambled 
along too, right next to Phil. 

“The first time we met you told me I 
looked sad,” Sara said. 

“I remember, I said plenty of faces 
looked sad, but I didn’t think yours was 
meant for it.” 

Sara had considered that an interest- 
ing thing to say. It had made her notice 
him. Before that, he had been one more 
man at a dimly lit, fuggy Village party; 
one more man who wasn’t Charles. 

“The sadness was so out of place. 
Even your eyes turn up at the corners, 
ready to smile,” he said now. “Tonight 
everything matches.” 

She had known him a little more than 
four months, about half the time she had 
known Charles before he went away. 
Phil was a pharmacist who had dreamed 
of being a doctor but there had never 
been enough money for that. He would 
have been a good doctor. Now he was a 
good pharmacist who dreamed of own- 
ing his own drugstore. He was easy to 
be with. He didn’t push. He let her set 
the pace, but also let her know that he 
was there. Sometimes she had wondered 
why, when she liked him so much, she 
had kept the pace at the same level for 
such a long time. Now she knew it was 
because of Charles. She had told her- 
self he was not coming back, but she 
had never believed it. 

“Are you as happy as you look?” Phil 
asked her. 


They sat down on the steps of the 
42nd Street library. A man and girl 
were kissing under one of the lions. A 
shabby, shapeless person, who could 
have been of either sex, scattered 
crumbs from a paper bag and crooned 
to pigeons that had long ago retired for 
the night. It was time to tell Phil about 
Charles. 

Charles had always looked her full in 
the face when she talked, smiling, nod- 
ding, interrupting to add something of 
his own to what she was saying. Phil 
listened without moving, his eyes on the 
sidewalk below the steps. If his expres- 
sion changed out of neutral, she didn’t 
see it. He said nothing, until she came 
to the craziness with the records. 

“The first thing I did after Charles 
left was to break up every record we'd 
ever listened to together. I don’t know 
why. I must have been a little out of my 
head.” 

He turned around then, and smiled 
at her and took her hand. “Well, you 
couldn’t break up Charles,” he said. 

She laughed. Phil made it easy to 
laugh. “No, I couldn't,” she said. “He 
wasn't there.” 

They began walking down Fifth Ave- 



























nue again, still holding hands. Whe 
Charles held her hand, he kept strok 
ing the back of it with his thumb, b 
Phil only held it, so lightly she hardly 
noticed. 

“Where did you hope it was head 
ing?” he asked her after a while. “Yor 
and Charles, I mean.” 

“Oh, marriage, of course. I wasn’t in 
to assertiveness training or conscious 
ness raising then. I thought marriag 
was what I wanted most.” 

“And now you know it isn’t.” 

It was not quite a question. Probabl 
he considered he had gone far enoug 
with questions. Since she had kno 
him, she had told him only some of wha 
she thought and felt about some things 
and he had never pressed her for more 

She said, “Now I know I don’t havi 
to settle for marriage. The man I wor 
for told me he had had a secretary wh 
became an assistant vice-president o 
the company.” 

“Yes,” he said. “Of course.” The 
walked on in silence for a time. “And 
now Charles is coming back.” 

Sara looked up at him. His eyebrow 
were drawn together over his bony nose 
but he smoothed them out again whe 
he saw her watching. 

“Tm not sure Charles is coming back 
Really back,” she said quickly. “It ma 
be only to say hello, as long as he’s i 
New York anyway.” She had not seri 
ously considered this possibility unt 
she spoke the words. But now she wen| 
on more slowly. “All he wrote was tha 
he’d be here and wanted to see me. ...« 

“Well.” Phil pressed her hand a littl 
“Well, it will work-out.” Sara hac 
meant to comfort him. Instead he wa 
trying to comfort her. “If Charles ha 
any sense, he won't let you go again. 
They had crossed the avenue an 
turned into 10th street, where she lived) 
before he added, “I wouldn't.” 

Usually he came up with her to finish 
a conversation or listen to a new recor¢ 
she had bought and kiss her goodnight 
She had been naive enough in the be} 
ginning to consider it strange that shé 
liked kissing him when she still felt as 
she did about Charles. Later she had 
known it was silly always to tell him 7 
was-late and push him out the door, bu 
she had kept on doing it. Waiting fo 
Charles, she realized now. They woule 
have laughed at her in Consciousness 
Raising and Assertiveness Training. Bu 
she was learning. It took time. 

Phil let go of her hand at her down 
stairs door. “I'll say goodnight.” He ben 
and kissed her lips, not touching her 
He seemed to feel her tenseness. “I hopé 
it will be the way you want it, Sara.” 

She watched him amble off with that 
forward thrust of his head, ready to 
wave to him if he looked around. He 
didn’t, though. It struck her that, afte 
what she had told him about Charles 
she might not see him again (continued 
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She started to call to him, to run after 
him, but then she stopped and went 
inside. She was afraid he would mis- 
interpret her interest and resent it. 

Wednesday she worked late at the 
office to finish some letters that had to 
go out first thing in the morning. She 
had started as just another secretary in 
the pool, but now she worked exclusive- 
ly for one of the top men in the com- 
pany. She wrote most of his letters 
herself instead of from dictation. He 
was constantly giving her more and 
more responsibility. 

“Because at least you can spell,” he 
told her, knowing she knew exactly how 
valuable she was to him. 

Yet, less than a year ago, she had 
dreamed of nothing but marrying 
Charles, trading her cramped apart- 
ment on a courtyard for a house with 
real trees and a real kitchen. No more 
buses to catch or fixed hours to keep. 
Charles and children and a house to 
love and look after in her own time and 
her own way. As if that were all that a 
woman ought to want. As if ambition 
were the exclusive property of men. 

She stayed home Thursday night, au- 
tomatically expecting Phil to call, and 
then remembering that he might not 
ever call again. It was her own fault for 
telling him about Charles before she 
was sure. But she had been sure, until 
she had almost finished telling it. Charles 
was coming back. This time everything 
would go her way. 

I'll be in New York Friday. . . . 
hardly wait to see you.... Love... 

Did that really mean what she want- 
ed it to mean? 

Friday night she broiled a piece of 
chicken for herself, and ate it slowly to 
make it last. Charles was in New York. 
She would hear from him any minute. 
It was a wonder she could eat, but if it 
hadn’t been for her diet, she would have 
had more than a quarter of a chicken. 
Nothing ever kept her from enjoying 
her food. Charles had once commented 
that she had the appetite of a wrestler. 
His tone had suggested he considered it 
cute, one of the things he loved about 
her. I love you the way you are. But he 
had gone to California without asking 
her to come along. 

“Sara! Honey!” he said on the phone. 
“Tm here!” 

He sounded out of breath, as though 
he had run all the way across the coun- 
try to her. His voice was even deeper 
than she remembered it. 

“Hello, Charles,” she said. 

“That's not the most 
greeting I’ve ever heard.” 

“Tm very glad to hear from you, 
Charles. Enthusiasm can wait.” 

“What's that supposed to mean?” He 
gave his slow chuckle, letting it go with- 
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I can 


enthusiastic 


out the roar. Honey, this is me, Charles.” 

“Yes, and quite a surprise too.” She 
was pleased with her voice. Calm and 
cool. She had been afraid she might 
not manage it once she heard him, but 
it was easy. “I wasn’t expecting to see 
you again.” 

“Ah, Sara, you must have known I'd 
be back.” 

“How?” 

The silence was as complete as if she 
had shot him through the phone. 

“Listen, I can’t write letters. Im no 
good at it,” he said finally. “When I see 


you—” 

“Oh, yes, that reminds me,” Sara 
broke in. “I can’t make it tomorrow 
night.” 


“But, Sara, I asked you specifically 
to save the date for me.” He sounded 
more bewildered than annoyed. “I’m 
only going to be here for a short time. 
I thought surely . ...” 

She interrupted him again. “I have 
other plans, Charles. I’m sorry.” 

“Other plans?” He said the words as 
though he had no idea what they meant. 
“But can’t you change them?” 

I don’t want to change them.” 

The intake of his breath came loud 
over the wire. “Oh, honey, you don’t 
sound like my Sara.” 

She had said none of the obvious 
things she had been tempted to say. 
She said nothing now, only waited. 
When he spoke again, his booming voice 
was subdued. 

“Let's make it Sunday, then. Maybe 
that’s even better.” He began recaptur- 
ing eagerness. “We'll have all day. We 
can go out in the country, if you want. 
Ill hire a car.” 


When she had hung up, Sara went 
whirling around the room, hugging her- 
self, her fair hair flying. She had done it 
exactly right. He had even offered her 
the country, which he detested but 
knew she loved. It was the first time 
since she had known him that he, not 
she, had made the concessions. 

Not until she was getting ready for 
bed did she remember something he had 
said—I’m only going to be here for a 


short time—and began wondering w 
it meant. After the short time was o 
and he had seen her, held her, would 
simply go away again? She lay awake 
quite awhile, wondering what she wo 
do then, and fell asleep not knowing 

Charles picked her up at her ap 
ment on Sunday. Sara had forgo 
how big he was, no taller than Phil 
half again as broad. He filled the ro 
The smell of his after-shave lotion fil 
the air. For a moment he was unfamil 
Then he took her in his arms, wrapp 
them tight around he:, rubbing 
cheek against hers before he kissed 
the way that he always had, and 
remembered. 

“Maybe we should stay right he 
he whispered. 

“Maybe we shouldn't,” she answe 
clearly. “Tll get my things.” 

He stood watching her. His eyes w 
even bluer than hers, so bright that t 
color was visible’ across the room. 
was more of everything than any 
she had ever known. Bigger, bl 
handsomer. It had seemed a miracle 
her that he had fallen in love with 

“You look different,” he said. 

She shrugged. “I’m thinner.” 

“Tt’s not that.” He came closer to p 
at her. “I see now. You haven't 
makeup on.” 

“No,” she said. 

He gave her no chance to tell 
why. “I like it, héney,” he said. “ 
look like a little girl.” He smiled at 
fondly. “My sweet little girl.” 

They drove up*to Westchester a 
had lunch at a restaurant overlookin 
lake. She remembered that she and P 
had picnicked near here Once; sat 0 
rock on the other side of the lake ‘ 
thrown the remains of their sandwic 
to the swans. 

“Swans are so regal,” Phil had saj 
“T feel as though they ought to be thro} 
ing scraps to us.” 

Charles ordered an expensive wi 
with lunch. To celebrate their rou 
he said. Sara didy’t care enough 
wine to waste calgries on it, but s| 
couldn’t tell him that. Their reunid 
Members of classes and regi- (continue 





“T ran out of health food. You’re 
eating my dried flower arrangement.” 








The menswear look, as soft as you please. 


At The Fashion Place at Sears. 
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Visor Cap 
| $5.00 
et Tattersall Shirt 

| $12.00 


Sweater Vest. 
$14.00 





Ele ph ant Pin $3, 00 
String Tie $3.00 


_ Wool Blazer, 
! Tweed or Solid 
Shoulder Bag $60.00 


| $14.00 


Dirndl Skirt 
$22.00 


Sears 





Leather Boot 
$45.00 


-riees may vary in Alaska and Hawaii 
Available in most Jarger Sears retail stores. 
Sears, Roebuck and Co, 1978 





Salad Crispins’ 
for Salad Bar Salads. 


Crunchy and mouthwatering. 


Look at all the flavor Salad Crispins® gives a salad. There's 
meat and cheese flavored bits, real bell pepper and onion, 
crunchy mini-croutons and a special blend of select 
seasonings. If you like your salads with a lot of flavor, 
you'll love Salad Crispins, the little salad bar right at home. 


The little salad bar. 
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IN SEARCH OF SARA | 


continued 


ments called it a reunion when they met for a day or a we 
end and went their separate ways afterwards. 

“Well,” Charles said, sitting back in his chair and 7 
at her. “What was so important about last night?” 

Sara sipped her coffee. She could tell him the truth. 
could make something up. She could ask him why he | 
agined he had a right to know. 

“IT have a lot of new interests, Charles,” she said. ‘ “ 
busy most nights of the week.” 

“That’s good. I’m glad.” He nodded vigorously. “No | 
sitting around thinking how lonely you are. I’ve kept bu 
too. This new job, you know.” He leaned forward, “I’m 
ing far, honey.” 

“That’s the main thing.” 

“Yes. It was a gamble, but it paid off.” He smiled ij 
space for an instant, and then switched back to her. “Si 
I’m surprised about last night, honey. That you didn’t for¢ 
whatever you had to do, when we hadn’t seen each other 
all this time. It isn’t like you.” His smile receded. He pick 
up her hand and watched himself playing with her fing¢ 

“You haven’t been seeing anybody, have you? Any—” 
seemed to choke on the word, “—man?” 

“You announced you were leaving.” Unexpectedly { 
calm coolness of her voice was gone, and she couldn’t fing 
again. “You mentioned nothing about ever coming back, « 
you think—?” 

Before she could finish, he looked up at her in alarm a 
said, “Don’t cry, Sara. Please don’t cry.” 

She had never felt further from crying. “Did you thin 
she went on, “I was going to sit there and wait, just in ca) 
Did you think I was such a— such a.. .?” The word eluded i 
“Well, I'm not. If I ever was, I’m not now.” 

‘Take it easy, honey, Please.” He began stroking the bé 
of her hand with his thumb. “Maybe it’s my fault, I ne) 
thought you'd go straight off on the rebound to look for som 
body else. I thought I was doing the right thing.” 

“Tt wasn’t on the rebound. I wasn’t looking for anybo 
Phil—” But she didn’t want to tell him about Phil. “What | 
you mean, right thing? How could it have been?” 2 

“In case the new job didn’t work out,” he iewerele 
wanted to make sure before I said anything. Now I knoy 
He was smiling again, his thumb still moving over the bé 
of her hand. “That’s why I’m here. Everything’s going to 
all right now.” 

alpise2 

‘You know what I’m saying, Sara. I’m getting closer to t 
big commitment. Come with me, back to California, try t 
lifestyle, then . . . as soon as we can arrange it, we'll see if) 
can’t dream up the biggest, most knockout wedding they) 
ever seen, even in Beverly Hills.” 







Sara freed her hand and picked up her coffee cup. Thé 
was nothing in it, but she drank from it anyway. 

“T can’t go with you, Charles.” 

“No, well, that’s all right. I was hoping maybe you cou 
manage it, but I can see you might have too much to do} 
get ready. I'll go ahead, and you come as soon as you call 
He lowered his voice to a deep murmur. “But don’t keep 1 
waiting too long, will you, honey?” 

“T mean I can’t go with you at all, Charles.” He tried to § 
something, but she went straight on. “I have a job with 
future, too. I can’t leave it to go to California.” 

He was looking at her with an expression she could on 
describe as horror. “To get married, Sara,” he said, pronouy 
ing each word slowly and distinctly, as though she were| 
foreigner. “To marry me.” 

“No, Charles, ’'m sorry. That isn’t enough for me now. 

They were halfway back to the city before he could spe 
to her without exploding. (continue) 
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Ask your husband what he prefers 





ost men prefer Stove Top’ stuffin 
_ instead of mashed potatoes. 


SOS 
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| arecent consumer test, over the delicious balance of celery, 





(% of the husbands polled onion, parsley and herbs make | 
}eferred Stove Top® Stuffing Stove Top irresistible. § Ee 
lix to mashed potatoes with We bet your husband will 0 Se 
leir chicken dinners. also agree. 

{o wonder. Toasty bread ©Genesal Fonds Corporation 1978 
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IN SEARCH OF SARA 


continued 





“You're not the same girl, you know. 
You're not the Sara I loved,” he said 
then. “I don’t see how anybody could 
change ie much in e ight months.” 

“IT took some courses. 

“Courses?” The chuckle started slow- 
ly, deep in his throat, and opened out 
into a roar. “Courses!” He shook his 
head. “You've got to be kidding!” 


A: a little after eight that night she 
was sitting in her little kitchen, eating a 
hard-cooked egg. She was thinking how 
pleased they would be with her in As- 
sertiveness Training and Consciousness 
Raising, but it didn’t really cheer her up 
much. 

When the phone rang, she thought it 
was probably Charles to ask her again 
if she was sure she understood what she 
was turning down, Still, she leaped to 
answer it. 

“Are you alone?” Phil asked her. 

She said she was. 

“Just for the evening, or—?” 

“Not just for the evening. Charles is 
going back to California.” 

“Oh, that’s tough, Sara,’ he said. 

“That’s why I called. In case it didn’t 
work out and you needed somebody to 


talk to.” 


Ordinary rice. 


SO It can t O 
cant coms 


Above photos 
enlarged to show texture. 





yeneral Foods Corporation 1978. 








don't boil foolproof Minute’ Rice. 
vercook or undercook. Minute Rice 
- Out sticky .. 
as ordinary rice sometimes can. 


Minute Rice. 


Perfect rice everytime. 


a rearctered trademark of the General Foods Cornoration 


“He asked me to come to California 
to marry him.” 

“Oh. Well, I can see you wouldn't 
want to do that. Not with the job you've 
got here, and the way you feel about 
marriage, Still, it must have been hard 
to give him up.” 

“Tt wasn't.” 

From where she stood, Sara could 
see herself in the mirror. She had always 
liked the way she looked with a little 
makeup on, and she thought she would 
start using it again. As she decided that, 
she imagined she heard hissing from As- 
sertiveness Training and Consciousness 
Raising. 

“It wasn’t hard,” she said to Phil. “I 
like my job, but Id have left it. I 
wouldn’t have minded much if I was 
never an assistant vice-president.” She 
waited for the hissing to subside. “I 
wouldn’t have minded working, either, 
of course. Until the children came, say, 
or after they were older. Or, if it would 
have helped him to do something like 
open his own store.” 

“Hmm—” Phil said musingly. 

“I'd have liked a house, sooner or 
later. A house to keep.” Let them hiss, 
she thought. I don’t care what THEY 
want, “But not with Charles,” she said 
into the phone. “There wouldn’t be 
room for me.” 

“Sara,” Phil said, “would you like 
me to come over for awhile?” 


lumpy...SOUPY... 


much.” 


don’t care” again. Out loud this time. “ 
don’t care. This is what I want. Who’ 
in charge here, anyway?” 








“Yes,” she asserted. “I would—very 


When she had hung up, she said, 





It wasn’t hissing she heard at all. I 


was applause. En 





SEPTEMBER 
RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchens 
and advertisements. All have been tested by our 
home economists. 

APPETIZERS 

Radish Appetizer p. 142 


DESSERTS 

Apple Brown Betty p. 148 

Apple Cake p. 148 

Apple Jalousie p. 146 

Apple Pie en Papillote p. 146 

Apple Snow p. 148 

Butterscotch Apple Dumplings p. 146 
Chocolate Bavarian Pie p. 142 
Mocha-Chip Parfaits p. 144 


ENTREES 
Beef and Mushroom Pie p. 8 
Braised Short Ribs with Kidney Beans p, 132 
Chicken Braised in Beer with Mushrooms p, 138 
Lime Tarragon Cornish Hens p. 144 
No-Fuss Pork Chops p. 130 
Pork Chops Ereined with Bacon and 

Potatoes p. 13 
Rolled Pork Shoulder with Sauerkraut p. 136 
Shoulder of Lamb with Spinach Stuffing p. 128 


MISCELLANEOUS 

Artichoke Cheese Pie p. 142 
Brown-Braised Onions p. 140 
Ham-Dandy Sandwiches Pgs. 140-141 
Hamburger Toppings p. 130 

Zip with Horseradish p. 130 


SALADS 
Festive Rice Salad p. 144 
Yogurt Salad Gems p. 135 


VEGETABLES 

Braised Belgian Endives with Buttered 
Walnuts p. 140 

Braised Red Cabbage p. 134 

Fresh Zucchini Medley p. 144 

Green Bean Variations p. 130 

Herbed Tomatoes p. 144 
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Electrasol.. ee 
An easy way to clean 
ese ie 


Dry-hards EVs ct eee Re Ceeen ie et CLEANS EVEN DRIED-ON 


FOOD SOILS 





| 






scalloped potatoes and Baeone pudding. | 
dry and cake and stick. And stick. Se 

Electrasol cleans dry-hards from Etech 
silverware, glasses and other tableware. 





f Electrasol, with its special formula, help Ai Are 
' your automatic dishwasher give Meee! olen) eevee Wrriye 27 


bright dishes. a BO : o = Ss ky manufacturers 


EWeconomes LABORATORY. INC , St Paul, Minn. 55102 ee BCL i 
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I started smoking Silva 
Thins for their looks. You 
know, long, lean and 
elegant. 

Now they're lower too. 
Because Silva Thins 
lowered tar 5 mg. to 
only 12 mg. tar.Whichis — ; 
another good reason for 
being a Thinner. 








Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 






000 
aThinner. 








\ter and Menthol. 12 ma, “tar”, 
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DECORATING: GINGER JAR LAMPS 
PAGES 116-117: Ginger jar lamps in chocolat 
(32088/586), antique white (32088/580), aqua bl 
(32088/822). celery (32088/890) and straw (3208) 
881), with pleated shades, $39.99 each from Sear. 
Early 19th century Famille Verte ginger jar, a o) 
of a kind piece from Charles R. Gracie & Sons’ 
979 Third Ave.. N.Y.C. 10022. Chrome-mercu 
lamp with pleated shade (8480/8464), from T; 
dale, Inc.*, 41 Madison Ave., N.Y.C. 10010. Potte 
ginger jar, black walnut with raised leaf design i 
dark pongee (41646 G. 11) with natural shad 
from Chapman Mfg. Co.*, 21 East 26th Stree 
N.Y.C. 10010. Faience ginger jar with Orient: 
decoration and fluted shade (1088-521), cinnab: 
pottery ginger jar with raised lotus decoratio 
and fluted shade (1419-922) and rattan lamp wit| 
pleated shade (i.50-473), all from Paul Hanso 
Co., Inc.*, 41 Madison Ave., N.Y.C. 10010. Pott 
ginger jar, black with raised burlap strappin} 
(5385), by Frederick Cooper Lamp Co.*, 41 Madi 
son Ave., N.Y.C. 10010. 
*through de orators 


























FASHION: BIG NEWS FROM THE BIG NAMES | 
PAGE 118: ANNE KLEIN raglan sleeved tunic dre 
available «t o.1a Fredericks, N.Y., Boston an 
Palm Beach; Carriage Trade, Cincinnati; Lest 
Melnick. Dallas. Bullock’s, California and Arizon: 
Joseph Magn.i. California, Nevada, Hawaii, Col 
Tado. 

ACCESSORIES: K.J.L. glitter earrings; metall 
snakeskin bet by ADRIENNE LANDAU; she 
tights by PENN\CO; ANNE KLEIN bronze shoe; 
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HALSTON gray wool pantsuit with notched coll 
at Halston Boutiques, N.Y., Chicago, Detroit an 
Costa Mesa; Charles Sumner, Boston and brane! 
es; Swanson’s on the Plaza, Kansas City; Ballie’ 
Oklahoma City Younker-Kilpatrick, Omaha. 
ACCESSORIES: Jct and rhinestone earrings b 
K.J.L.. EV \ GRAHAM bangles, LA MARCA high 
heeled ssid: s. . 







_ SS p 










PAGE 119: BILL BLASS, LTD., taffeta smoc 
bandeai. a..d dirndl-topped pants at Saks Fift 
Avenue. N.Y. (cy special order); Neiman Marcu 
I. Magnin 

ACCES_OxiES: K.J.L. earrings, LA MARC 
Strappy siioes 










SCOTTIE © Y ©COTT .BARRIE wrap dress wii 
push-up \s end Bright contrast trim at Eliza 
beth Arocn. N.Y.; Giorgio’s, Beverly Hills. Fi 
more informa. on » rite Elaine Schiff, Scott Barri 
530 Seventh ve.. W.Y. 10018. | 
ACCESsUn:= | 1IFARI drop earrings; 7 








Mary Jane shovs 





CHARLES SUPPON FOR INTRESPORT smog 
dress, pants ani ‘cst at Saks Fifth Avenue, N.Y! 
Balliets. Oklehoira City; Liberty House, San Fran 
cisco. For more information write Michael West 
Intresport. 450 S_venth Avenue, N.Y, 10018. | 
ACCES. ORibs: VTKIFARI jewelry; CARRAN| 
ankle-tied. migh-heeied shoes. 












PAGE 129: RALPH LAUREN buckskin jacke} 
chambray workshirt and flounced skirt avaleey 
at Lord and Taylor; Brittons, Columbia, S.C 
Polo Stores, Palo Alto and La Jolla. 

ACCESS OxiES: Soft knit tie and silver buckle 
belt by R L.H iL UREN; western boots availab) 
through JUDY BUiE, N.Y 
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BILL HA¢IRE FOR FRIEDERICKS SPORT reefé 

coat at bonit Teller, N.Y., Philadelphia an 

Chicago; Carin kels, Washington, D.C.; 2 Tos 
1 






Marc: s; for more information write Marla To 
azin, Fr-ecicrick sport, 205 W. 39th St., N.Y. 100 
ACCES.O:.:% : Jet and rhinestone earrings H 
K.J.L a 









BEENEB'C EY GEOFFREY BEENE big sweate| 
kirt at Saks Fifth Avenue, N. 
res; Neiman Marcus; I. Magni 
x SSORIES: Soft hat by GEOFFREY BEE 
K.J.L. earrinus; GEOFFREY BEENE FOR BON 
DOONE knee so ks; Mary Jane shoes by SELVA 










PAGE 121: CALVIN KLEIN 7/8 lined, poplin rain 
coat. silk shirt and cashmere turtleneck, and Col 
duroy Calvin Klein jeans at Saks Fifth Avenu( 
N.Y.: Higbee’s, Cleveland; Swanson’s on the Plazé 
Kansas City; Balliets, Oklahoma City. For mo} 
information write: Donna Minkoff, Calvin Kleit 
205 West 39th Street. N.Y. 10018 

ACCESSORIES: K.J.L. earrings; CALVIN KLEI 
leather sash: VITTORIO RICCI strapped hig 
boots 








PERRY ELLIS FOR PORTFOLIO tweed jacke) 
snug pullover and straight skirt available at Sak 
Fifth Avenue. N.Y. and selected stores; Swanson) 
on the Plaza. Kansas City; Neiman Marcus. 
ACCESSORIES C_THERINE STEIN earrings 
TERRA FIRMA ceramic bracelet; suede boots 
Guido Pasquaci from VITTORIO RICCI. 











All prices approximate 





Whirlpool packs. 


oftness, static control, and freshness 


The Procter & Gamble Company 


inside every new dryer. 


Bounce 
controls static 







Whirlpool solid state dryers 


Bounce 
allow you to choose 






Bounce SO peainetics leaves things 
the dryness you want for makes clothes @0mt cling. smelling clean 
each type of fabric and really soft. and fresh. 


come with a box of Bounce 
packed inside. 
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ON make a delicious cake: 
Re INE Melon 


Se eR elilep teem Ome mr semilbg 

bake, and serve in the same pan. There’s just r 
easier cake mix than Snackin’ Cake. Snackin’ 
Cake tastes great, too. Eight great flavors are 

_ Chock full of good things like walnuts, raisins, } 
pecans, or three kinds of chocolate. The cake t 
the whole family likes—and it’s easy — 
Snackin’ Cake? 


Epitors’ Note: “Jackie 
Oh!” is a book of stunning 
revelations that will un-~ 
doubtedly shock many 
people who feel that the 
privacy of public figures 
should not be so invaded. 
The early chapters trace 
_ the story of Jacqueline 
, Bouvier, her privileged— 
but often painful and lone- 
ly—childhood, her debutante years, 
her complicated relationship with 
her parents. Her marriage to Jack 
Kennedy is explored in detail: the 
disappointments, the betrayals, even 
his liaisons with other women. 
In these chapters—possibly the 












From the sensational Jackie Oh!— 
the book the world is talking about 
—an intimate look at Jacqueline 
Kennedy Onassis. The wife. The 
widow. The woman who had every- 
thing—except what she wanted 
most. By Kitty Kelley 





most perceptive and revealing—we 
meet Jacqueline, the shy, 31-year- 
old wife of John F. Kennedy. As 
First Lady, she was admired, emu- 
lated, envied. Yet the self-assured ex- 
terior masked an insecure and vul- 
nerable nature. Her complex, brood- 



















ing personality bewildered 
everyone, especially the 
men who loved her and 
failed her. 


From the beginning, 
Jackie Kennedy was of two 
minds about the White 
House. Always attracted to 
charm, to power—and to 
charming and powerful men—the 
White House was a symbol of those 
qualities. But entering the White 
House also meant losing control of 
the privacy she treasured. 

“My natural tendency,” she once 
said, “is to be rather introverted.” An- 


bh Copyright © 1978 by Kitty Kelley. From the book ‘‘Jackie Oh!’’ by Kitty Kelley, to be published by Lyle Stuart, Inc. Painting by Aaron Shikler, copyrighted by the 





a White House Historical Association; photographed by National Geographic Society. 









other time, commenting on her pre- 
occupation with privacy, she said, “I 
need to sulk.” 

Jackie’s black moods were noticeable 
to anyone who spent any time with her. 
Although outwardly calm and com- 
posed, she had a habit of biting her 
fingernails. This was the reason she 
never wore nail polish, for fear of call- 
ing attention to her mangled hands. 
She also smoked constantly. 

Hurt from childhood by her mother’s 
divorce from the rakish father she 
adored, John “Black Jack” Bouvier, 
Jackie guarded her emotions and built 
up a seemingly impenetrable reserve. 
Her husband, too, was aloof, rarely 
showing emotion. 

Kennedy poured his energy into 
politics, while his wife looked to him 
for attention that she had trouble re- 
ceiving. Confiding to a friend, she 
said, “When I tell him how I feel, he 
doesn’t understand. He'll just look at 
me in that way of his and say, “You 
seem to be doing okay to me.’” 

In time, the often impervious Ken- 
nedy would learn to understand his 
wife. Early in the marriage, however, 
their emotional misunderstandings 
were devastating. 

In 1956, for example, Kennedy ig- 
nored pleas from Jackie, who was in 
her second pregnancy—the first had 
ended in miscarriage—to cancel his va- 
cation plans. As Kennedy cruised off 
Capri, Jackie gave birth to a stillborn 
baby girl. 

Kennedy took the news calmly and, 
finding out that Jackie was all right, 
decided to continue his vacation. The 
insistence of his traveling companion 
George Smathers, then senator from 
Florida, persuaded him to return. 

“If you want to run for president,” 
said Smathers, “you'd better get back 
to your wife’s bedside or every wife in 
the country will be against you.” 

Years later, when she was eight 
months pregnant with John Kennedy, 
Jr., Jackie again asked Kennedy, who 
was at that time the President-elect, 
to cancel a vacation. Again he refused. 
One hour after her husband left home, 
en route to Florida, Jackie began hav- 
ing labor pains. Rushed to Georgetown 
University Hospital, she underwent an 
emergency cesarean operation. Frantic 
messages were radioed to the Presi- 
dent-elect, who was finishing a drink 
on his private plane. Startled by the 
news and stricken with guilt, he said, 
“I'm never there when she needs me.” 

In January, 1961, John Fitzgerald 
Kennedy was sworn into office, and 
his wife looked with trepidation at the 
White House years ahead of her. “I 
feel as though I have just turned into 
a piece of public property,” she said. 
“It’s really frightening to lose your 
anonymity at thirty-one.” 





Americans were fascinated with 
their young and beautiful First Lady 
—a title that Jacqueline Kennedy de- 
spised. “Please, Mr. West,” she told 
the White House Chief Usher, “the 
one thing. I do not want to be called 
is First Lady. It sounds like a horse.” 

The public devoured everything 
written about the Kennedys and their 
two young children, Caroline and John, 
Jr., nicknamed John-John. Reporters 
hounded the family, and Jackie hated 
the publicity, especially the publicity 
about her children. 

She hated living in a goldfish bowl. 
Soon, however, she came to see the 
White House as a haven of sorts. “The 





thing that happens to a president,” ° 















































seph P. Kennedy, who suffered a stro 
the first year the Kennedys were in t 
White House. Although the fom 
Ambassador to Great Britain was co 
fined to a wheelchair and was unab] 
to speak, except for unintelligib] 
grunts, she insisted that he be include 
in private White House dinner partie; 
Barely able to feed himself, he droole 
out of the crooked side of his moutl 
but Jackie quickly wiped his face eac 
time while carrying on a steady cor 
versation. She teased him affectionate] 
and talked fondly about many thing; 
especially reminding him how he ha 
worked on his son to marry her. Jacki 
once said, “Next to my husband an 
my own father, I love Joe Kenned 


NERO 


ibis 





she said, “is that his ties with the out- 
side world are cut. And the people 
you really have are each other. ... We 
actually have days when we have 
breakfast, lunch and dinner together. 
You can talk when he comes home at 
night.” 

Enamored with having the pleasure 
of his company after years of sharing 
him with campaigns, Jackie concen- 
trated on creating a home in the White 
House for her husband. She frequently 
referred to herself as “an old-fashioned 
wife” and, as she saw the role, that 
meant bringing order to her husband's 
life and keeping him amused. To this 
end, she organized dinner parties and 
worked to keep the conversation light. 
“T want to surround him with bright 
people who can hold his interest,” she 
said, 

Jackie lavished the same attention 
on her 73-year-old father-in-law, Jo- 


Qf hey were now closer than ever before. 
He watched his children with fascination, groped 
for their love and acceptance... 





















more that anyone else in the world. 

If it was hard for her to display phys} 
ical affection, the ever-shy Mrs. Ken} 
nedy tried to compensate the best way} 
she knew how, whether it be witl] 
charming attentiveness or with} 
thoughtfulness. On her husband’s 43rc} 
birthday, for example, she spent day | 
scouring art galleries to find him ar 
exquisite present, a beautiful, rare] 
antique engraving. 

Everyone crowded around the Presi 
dent that night as he opened his pres} 
ents. Guests remember he was like ¢ 
child as he ripped into the gifts, anc} 
his favorite present seemed to be ¢ 
scrapbook from his sister-in-law, Ethe}| 
Kennedy. Then Jackie gave him hei 
carefully wrapped work of art. Sud] 
denly, one of the guests lurched for: 
ward and inadvertently put a foot right 
through the middle of the engraving) 
demolishing it beyond repair. There 


. 








a moment of stunned silence as 
everyone waited to see how Jackie 
would react. She tensed visibly, but 
never said a word. “That’s too bad, 
} isn’t it, Jackie?” said the President, 
shoving the engraving aside and mov- 
+ ing to the next present. 

Although Kennedy sometimes ap- 
‘ peared oblivious to his wife’s displays 
of love, in many ways they seemed 

+ well-suited. “Kennedy’ s only complaint 
| about Jackie in all the years I ever 
‘knew him,” said George Smathers, 
“was that she spent too much money.” 
' Each time that he saw the extrava- 
| gant figures for his wife’s personal ex- 
| penses, Kennedy exploded. He fumed 
over items such as: Givenchy clothes, 
$4,000; horse vacuum cleaner, $800. 
But the toppling rage came when he 
‘spotted the bookkeeping entry: De- 
_ partment stores, $40,000. 

Storming out of his office, Kennedy 
roared over to the living quarters. 

“What in the hell does this mean?” 
he bellowed. 

“Oh, Jack, I don’t remember,” whis- 
pered Jackie. “I can assure you it wasn’t 
for furniture or a sable coat, or any- 
thing like that. Just little odds and 
ends. A few bathing suits—some clothes 
for the children and... 

Kennedy was absolutely stupefied. 
At the end of the year, when he re- 
ceived her annual statement of ex- 
penses, he was enraged. Jackie’s ex- 
| penses for the first year in the White 

| House totaled $105,446.14. 

“Do you realize I only make $100,- 
000 a year as president?” he asked. “If 
we didn’t have a private income, we'd 
be bankrupt.” Kennedy had been giv- 
ing his salary to charity ever since he 
entered Congress in 1947, and con- 
tinued the practice when he became 
president. When his wife learned that 
he was giving away his salary, she was 
annoyed. “I could sure use that money 
myself, Jack,” she said. Kennedy was 

speechless. 

The President tried to live on the 
income from a trust fund established 
by his father, without touching the cap- 
ital. To do this, he had to curb Jackie’s 
spending. She promised to save money 

'and alerted everyone on the White 
House staff to trim expenses. 

_ Later, she told the President: 
_“Everyone’s falling in line. We're all 
' trying to economize, and I think you'll 
_be surprised by the results.” He was. 
_ By the end of the second year, Jackie’s 
total expenditures came to a wallop- 
ing $121,461.61, which was $16,000 
| more than the year before. 


M: ney squabbles aside, the Ken- 
nedy’s relationship bloomed in 
ef White House. For one thing, their 
) two children, whom they both adored, 
“drew them closer together. For an- 
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other, the White House, which Jackie 
once called her “prison,” began to 
seem more of a home, And finally, 
Jackie began to change. 

The newness of her unwanted public 
role tormented her at first. Then, in 
1961, when she traveled with the Presi- 
dent to Europe, she became a stellar 
attraction in her own right. 

Throughout France, the French- 
speaking Jacqueline Kennedy, née 
Jacqueline Bouvier, was hailed as 
Ravissante! Charmante! Belle! Pari- 
sians went wild, and President Ken- 
nedy was overwhelmed by the extraor- 
dinary impression his wife was making. 

After the trip to France and after 
adding a touch of French elegance to 
the White House, Jackie warmed to 
her role as First Lady. “I know so much 
more about it now,” she said. Filling 
the mansion on Pennsylvania Avenue 
with brilliant, dazzling personalities 
and staging magnificent parties, she 
soon was credited with building a real- 
life Camelot. “Think of this time we're 
living through,” she rhapsodized. “Both 
of us young, with health and two won- 
derful children. . . . Let me stay as hap- 
py as this forever.” 


O he morning of August 7, 1963, 

Jackie, waiting for the birth of her 
third child, took Caroline, 5, and John, 
2, horseback riding in Osterville, 
Mass., a few miles from the Kennedy 
compound in Hyannis Port. Returning 
home, she began feeling labor pains 
and summoned her obstetrician. The 
baby was ahead of schedule. 

At 12:52 p.m., an hour after Jackie 
went in for cesarean surgery, the hos- 
pital at Otis Air Force Base announced 
that Mrs. John F. Kennedy had given 
birth to a baby boy weighing four 
pounds and 10% ounces. The child, 
born five weeks prematurely, was im- 
mediately baptized Patrick Bouvier 
Kennedy in honor of his paternal 
grandfather, Joseph Patrick Kennedy, 
and his maternal grandfather, “Black 
Jack” Bouvier. 

When the President arrived, he was 
informed that his wife was recovering 
nicely but the baby was suffering from 
a serious respiratory problem that is 
common in premature babies. After 
visiting Jackie for a few minutes, he 
conferred with the doctors. Later that 
afternoon he proudly wheeled his son 
in an isolette into Mrs. Kennedy’s 
suite and placed the baby in her arms. 
That night he accompanied the infant 
in an ambulance to the Children’s Hos- 
pital Medical Center in Boston. He 
visited the hospital four times during 
the next day. That night he slept on a 
cot near Patrick. The baby, unable to 
overcome the respiratory problem, 
died the next day. 

The President was desolate. “He 


put up quite a fight,” he said in 
a trembling voice. “He was a beautiful 
baby.” Losing all control, the bereaved 
father began to cry. “It was an agoniz- 
ing moment for a man never known 
to have had an emotional outburst,” 
said Richard Cardinal Cushing. 

Flying back to Otis, the President 
broke the news to his wife and then 
collapsed in her arms in tears. “That 
was the only time I ever saw him cry,” 
she told a friend later. “He was incon- 
solable. As shocking as it was for me, 
it was worse for him. Jack nearly col- 
lapsed over it. Although he never said 
so, I know he wanted another boy— 
John was his real kin spirit.” 

Although she could not attend the 
funeral of her baby, Jackie insisted 
that his coffin be covered with flowers. 
After the Mass of the Angels, the Presi- 
dent carried the tiny casket in his arms 
and placed inside it the St. Christopher 
medal he had received from Jackie on 
the day they were married. 

Barely composed, Kennedy returned 
to Jackie’s bedside. As they were leav- 
ing the hospital, the President, for the 
first time in his public career, lovingly 
took his wife’s hand and led her to the 
car. 

“It’s so hard for Jackie,” said the 
President. “She wanted so to have an- 
other child. Then, after all the diffi- 
culties she has in bearing a child, to 
lose him is doubly hard. It has been 
so much fun with Buttons [Caroline’s 
nickname] and John-John. It would 
have been nice to have another son.” 

Fearful of the depression his wife 
was sinking into, Kennedy made a spe- 
cial effort to join her every weekend 
on the Cape after the death of Patrick. 
On September 12, they celebrated 
their tenth wedding anniversary at 
Hammersmith Farm in Newport, 
Rhode Island. There Jackie gave her 
husband a gold St. Christopher medal, 
soldered on to a money clip, to replace 
the one he had put in the baby’s coffin. 

During this time she received a 
phone call from her sister Lee Radzi- 
will, who had spent the summer vaca- 
tioning with Aristotle Onassis in 
Greece. Over dinner one night, Lee 
told the shipping magnate how de- 
spondent Jackie was about the baby’s 
death. Listening sympathetically, 
Onassis suggested a cruise on his lux- 
urious yacht to cheer up the First Lady. 
When he offered to put the Christina 
at her disposal, Lee immediately 
jumped up to call her sister. 

Kennedy agreed to let his wife ac- 
cept the invitation, although he called 
his Under Secretary of Commerce, 
Franklin Delano Roosevelt, Jr., and 
insisted that Roosevelt and his wife, 
Sue, accompany Jackie on the cruise. 
“Your presence will add a little respect- 
ability to the whole thing,” the Presi- 








dent said. So the Roosevelts agreed 
to go. 

There were times that Roosevelt 
sorely regretted accepting the invita- 
tion. “Jackie teased him unmercifully 
and was quite mean to him at times,” 
recalled one guest. “When Franklin 
appeared in a pair of red shorts and a 
sweater, she taunted him in a most de- 
risive way. ‘Oh, God, Franklin,’ she 
said, ‘you look like John-John in those 
shorts. Why do you wear those awful 
things?’ It wasn’t stylish then for men 
to wear shorts, and Jackie, who is ever 
so style-conscious, thought Franklin 
was quite tacky. She acted as if he was 
an embarrassment to her. She also rode 
him hard about a brown suit of his that 
she hated. She told him he looked like 
a carpetbagger in the old rag.” 

Basking in the bright Aegean sun, 
Jackie enjoyed her cruise. “Onassis 
was a wonderful host,” said a guest, 
“very considerate and dynamic, but I 
can assure you there was nothing be- 
tween him and Jackie on the cruise. 
In fact, she kept telling him how won- 
derful it was to feel so relaxed and said 
over and over again, ‘I wish Jack could 
be here with us.’ ” 

The last night of the cruise, Onassis, 
as was his custom, planned an elegant 
dinner party and presented all the 
women with expensive gifts. Guests 
went slack-jawed when Onassis pre- 
sented the First Lady with her gifts, 
the most extraordinary being a dia- 
mond and ruby necklace. “Oh, God,” 
moaned Lee Radziwill. “It’s so stun- 
ning I can’t believe it.” Later she wrote 
the President, saying, “Ari has show- 
ered Jackie with so many presents I 
can’t stand it.” 

The President grimaced every time 
he picked up the newspapers and read 
about Jackie’s cruise. Filled with 
extravagant descriptions, the news 
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stories told of “the brilliantly lighted 


luxury yacht” being “gay with guests, 
good food and drink and lavish ship- 
board dinners.” Kennedy worried 
about the public outcry arising over 
the First Lady’s luxurious vacation, but 
he never once tried to cut it short. 

The President, with Caroline and 
John-John, waited at the airport in 
Washington, D.C., to meet Jackie’s 
plane the night she returned—some- 
thing he didn’t ordinarily do. The 
crowd that had gathered broke into 
applause as the First Lady appeared, 
smiling and looking happy in the bright 
glare of the searchlights. “Oh, Jack,” 
she whispered, “I’m so happy to be 
home.” Kennedy, uncomfortable with 
any display of affection, accepted a 
quick, clumsy hug from his wife in the 
limousine. 

A few nights later, Jackie told friends 
about her cruise and talked about her 
host. “Onassis is no more conscious of 
his wealth than Rock Hudson is of his 
good looks. It just comes natural to 
them—even though Rock was born with 
his blessings, while Ari had to work 
like a galley slave to get his.” At 
dinner with their close friends, the 
Ben Bradlees, Jackie said she felt re- 
morseful about all the publicity her 
cruise had stirred up. “Jackie’s guilt 
feelings might work to my advantage,” 
the President told his dinner com- 
panions. Turning to his wife, he said, 
“Maybe now youll come with me to 
Texas next month.” 

“Sure I will,” said Jackie. 


The President’s Widow: 
Profile in Courage 


One afternoon, after her return from 
Greece, Jackie invited her good friend 
Robin Douglas-Home to spend the day 
with her at the new country home she 
had designed and built in Atoka, Va. 
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Over dinner that evening the Presi- 
dent’s wife poured out her heart ta 
her friend, telling him about the un- 
expected and touching way her hus- 
band had reacted to the death of 
Patrick three months before. “This 
tragedy,’ said Douglas-Home, 
“brought them closer together than 
ever before, to a new plateau of under- 
standing, respect and affection. The 
way she touched the rocking chair in 
the sitting room... the way she de- 
scribed his fresh awareness of how 
lucky he was to have the two children| 
she had borne him successfully, how 
much he valued. their presence, 
watched their growing up with fasci- 
nation, groped for their love and ap- 
proval and acceptance, treasured their 
moments of intimacy together. Para- 
doxically, Patrick’s death had brought 
new life to their marriage and had also} 
strengthened their self-sufficiency as a 
family. She had never been happier.” 

Jackie told her friend that, while she 
was dreading the trip to Texas, she was| 
determined to go. “Jack knows I hate 
that sort of thing,” she said. “But all 
he said to me was, ‘I'd love-you to come; 
with me, but only if you really want to! 
come. You would be a great help to 
me. But if you don’t want to, I will 
quite understand.’ So now I’m quite’ 
firm in my decision to go to Texas even 
though I know Ill hate every minute 
of it. But if he wants me there, then 
that’s all that matters. It’s a tiny sacri- 
fice on my part for something he feels 
is very important to him.” 

President Kennedy, gearing up for 
his reelection campaign, was very con- 
cemed about how his wife would dress 
on this trip. He wanted her looking her 
very best, especially in Dallas. “If it’s 
so important how I look in Dallas, why 
do I have to be blown around in a 
motorcade first?” asked Jackie. 
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| pa up the bubble top on the 
presidential limousine was out of the 
question. Kennedy wanted to be ex- 
posed. Barring rain, they had to be 
where people would see him. 

| Trying to decide what to wear, she 
tramped in and out of the President’s 
room modeling various outfits. Finally, 
‘she selected two dresses in beige and 
white, two suits in blue and yellow, 
and for Dallas a shocking-pink Chanel 








a matching pink pillbox hat. 
i 
' On November 22, 1963, as their 
plane, Air Force One, touched down at 
‘Love Field outside Dallas, the Presi- 
‘dent immediately was cheered by the 
boisterous crowds assembled at the air- 
‘port. Accepting a bouquet of red roses 
‘from the mayor’s wife, the First Lady 
watched her husband start shaking 
hands. “There he goes,” she said, as he 
plunged into the crowd. 

' A big, blue Lincoln Continental con- 
'vertible with flags flying on the fenders 
‘rolled up, and the doors were held 
‘open for the Kennedys. Texas Gover- 
nor John Connally and his wife, Nellie, 
sat on the jump seats in front of the 
‘President and his wife, who were in 
the rear seat with the red roses be- 
‘tween them. 

' The sun beat down as the motorcade 
‘began winding slowly toward the Dal- 
las Trade Mart where the President 
was scheduled to make his luncheon 
‘speech. The bright sun made Jackie 
/squint and she put on her dark glasses. 
‘The President told her to take them 
off, explaining quickly that people had 
}come to see her and the glasses masked 
her face. She complied, exeept when 
he wasn’t looking. 

| The noise from the crowds was 
)deafening. People were standing 12- 
‘deep on the sidewalk waiting for the 
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suit trimmed with navy blue silk and 


President wee First Faidy to pass. “You 
sure can’t say Dallas doesn’t love you, 
Mr. President,” said Nellie Connally. 
Kennedy smiled with pleasure. “No, 
you can’t,” he said. “No, you can’t.” 

The limousine continued inching 
along its route. The spectators on the 
sidewalks screamed so loud that Jackie 
could barely hear anything. She was 
getting parched, too, riding in the blaz- 
ing sun. Then Mrs. Connally pointed 
to an underpass ahead and said, “We're 
almost through. It’s just beyond that.” 

Suddenly, there was a sharp, shatter- 
ing crack, then two more explosions. 
“My God, I’m hit,” said the President, 
holding his throat. Governor Connally 
shrieked, “They're going to kill us 
both.” 

Hearing all the noise, Jacqueline 
Kennedy turned toward her husband 
and noticed a quizzical expression on 
his face. Then he slumped toward her, 
and she saw the blood pouring from 
his head. “My God, what are they 
doing?” she shouted. “My God, 
they've killed Jack. They’ve killed my 
husband. Jack! Jack!” 

Cradling his gaping head in her lap, 
Jackie sobbed: “He’s dead. . . 
They've killed him—oh, Jack, oh, Jack, 
I love you.’ 

As the car sped toward Parkland 
Hospital, Jackie embraced her hus- 
band in her arms, refusing to let any- 
one see him. Hospital aides were wait- 
ing with stretchers for the bullet-torn 
body of the President of the United 
States and for the Texas Governor, who 
was still conscious but badly wounded. 
Clutching her husband, Jackie refused 
to let go of him. 

“Please, Mrs. Kennedy,” begged 
Secret Service man Clint Hill. “We 
must get the President to a doctor.” 

“Tm not going to let him go, Mr. 
Hill,’ she moaned. 
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Kennedy. 

“No, Mr. Hill. You know he’s dead. 
Let me alone.” 

Suddenly the Secret Service man 
realized what was paralyzing Jackie. 


He immediately gave her his suit jacket | 
so she could cover the President’s head. § 
Caked with blood, Jackie stumbled | 


into the hospital, never letting go of the 
coat covering her husband’s head while 
he was wheeled into the trauma room 
in the emergency surgery section. 


Jackie sat motionless outside the | 


trauma room. “I’m going in there,” she 
finally told a nurse. “I want to be with 
him when he dies.” 


Watching her husband receive the 


last rites of his church, Jackie dropped 
on the floor in a pool of his blood to 
kneel by his side. A bronze casket was 
ordered, and when it arrived the doc- 








tors tried to make Jackie leave the | 


room. “Do you think seeing the coffin 
can upset me, Doctor?” she asked. “I’ve 
just seen my husband die, shot in my 
arms. His blood is all over me. How 


can I see anything worse than I've | 


seen?” 


The doctor stepped aside and al- eB 


lowed her to stay. She moved back to 


her husband’s body, then she kissed | 


him and said good-bye. 
Love and Remorse 


On board Air Force One, heading | 





back to Washington, Jackie wondered § 
if she should change her bloodstained 


clothes. She decided not to. 


“No,” she | 


whispered fiercely, “let them see what | 


they’ve done.” 

Refusing to sit with the new Chief 
Executive, Lyndon Johnson, after he 
took the oath of office, Jackie returned 
to the back of the plane. She stayed 
next to her husband’s casket, never 
once moving from her vigil. 


“What if | 
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I hadn’t been there,” she said over and 
over. “I’m so glad I was there.” 

Shattered by the news of Kennedy’s 
death, the country watched the terrible 
sight of John Fitzgerald Kennedy, the 
35th President of the United States, 
being carried off Air Force One by his 
friends. They recoiled as they saw his 
beautiful, young widow, in blood-spat- 
tered clothes, emerge on the arm of the 
President’s brother, Attorney General 
Robert Kennedy. 

“Oh, Bobby—I just can’t believe Jack 
has gone,” Jackie whispered to her 
brother-in-law as they accompanied 
the body to Bethesda Naval Hospital. 

Later in her darkened bedroom, she 
wrote a final impassioned letter to her 
husband, filling page after page with 
her love and remorse. She sealed the 
envelope, and went to the nursery 
with her blue stationery. There she 
told her daughter, “You must write a 
letter to Daddy now, and tell him how 
much you love him.” Caroline took a 
ball-point pen and began printing in 
block letters: “Dear Daddy: We are 
all going to miss you. Daddy, I love 
you very much. Caroline.” John-John, 
too young to write, marked Caroline’s 
letter with an X. Then Jackie took the 
letters and a piece of the President’s 
scrimshaw, a pair of his gold cuff links, 
which she had given him, along with 
two sapphire bracelets offered by Lee 
Radziwill and placed them all in his 
coffin. Robert Kennedy added his gold 
PT-boat tie clasp and watched as 
Jackie cut a lock of hair from the slain 
President’s head. 

Jacqueline Kennedy radiated a ma- 
jestic presence that was both awe-in- 
spiring and soothing to a country 
racked with grief. Standing erect be- 
hind her black veil, she kept control 
and fought for repose, shedding very 
few public tears. 

Outside St. Matthew’s Cathedral, as 
the cortege began the final trip to Ar- 
lington National Cemetery on Novem- 
ber 25, the dead President was given 
one final rendition of “Hail to the 
Chief.” As parade soldiers snapped to 
attention to salute their fallen leader, 
Jackie bent over and whispered to her 
son, “John, you can salute Daddy now 
and say good-bye.” 

John, who had turned three years 
old that day, stepped forward, raised 
his hand stifly and cocked his elbow 
at precisely the right angle. The image 
of that little boy giving his father a 
final salute was the most heart-rending 
of the day. 

On Thanksgiving, Jackie flew to Hy- 
annis Port to see Joseph P. Kennedy, 
who was not allowed to attend his son’s 
funeral. Carrying the flag that was 
draped over John F. Kennedy’s coffin, 
Jackie asked Rita Dallas, Joe Kennedy’s 
nurse, to save it for her father-in-law. 


Then she walked into his room and, 
putting her arms around the paralyzed 
patriarch, she began talking to him. 
“Grandpa, Jack’s gone and nothing will 
ever be the same again for us. He’s 
gone and-I want to tell you about it.” 
Then for the next hour the 34-year-old 
widow talked softly to her enfeebled 
father-in-law about the most harrow- 
ing experience of her life. 

“Tm a living wound,” she later told 
her friends. “My life is over. I’m dried 
up—I have nothing more to give and 
some days I can’t even get out of bed,” 
she confided. “I cry all day and all 
night until I’m so exhausted I can’t 
function.” 

When the decorator, Billy Baldwin, 
saw her she broke down, sobbing 


hope Bobby never 
becomes president. 
They’!II do to him 


what they did to Jack.” _ 


Mp, 


in desolation. Excruciating minutes 
passed before she looked at him. “I 
know from my very brief acquaintance 
with you that you are a sympathetic 
man,” she said. “Do you mind if I tell 
you something? I know my husband 
was devoted to me. I know he was 
proud of me. It took a very long time 
for us to work everything out, but we 
did and we were about to have a real 
life together. I was going to campaign 
for him. I know I held a very special 
place for him—a unique place... ” 
She talked on and on, very quietly 
and very sadly, about her life with 
Jack Kennedy. “Can anyone under- 
stand how it is to have lived in the 
White House, and then, suddenly, to 
be living alone as the President’s wid- 
ow?” she asked Baldwin. “There’s 
something so final and passé about it. 
And the children. The world is pouring 
terrible adoration at the feet of my 
children, and I fear for them, for this 
awful exposure. How can I bring them 


up normally? We would never eve 
have named John after his father if wi 
had known...” 

Two months after her husband 
death she sat down with the Kennedy] 
financial adviser to review her situé 
tion. Afterwards, she began receiving, 
$200,000 a year, approximately $17 
000 a month. For a woman who coul 
spend $40,000 at department stores i 
three months, Jackie now felt strappec 

Betty Spalding, a friend who visite 
Jackie after the assassination, recalls 


where she was going to live and woif} 
ried about how to raise her childre 
and how she was going to hack | 


~ » 
alone. 


Concemed about her financial pligk 
and wounded with grief, Jackie leane: 
heavily on her brother-in-law, Rober} 
Kennedy, who visited her and the chil 
dren every afternoon. He spent mor 
time with his sister-in-law and hej 
children than his own family, an; 
Jackie depended on him for every 
thing. She even considered at one poin 
asking him to adopt Caroline and Johr 
feeling she could never raise them her 
self, but Bobby told her the idea wa 
crazy, that she had to go on. He gav 
as much as he could at the time, offer 
ing her all his love and support am 
protection. “I think he is the most com 
passionate person I know,” said Jackie 
“but probably only the closest peopl) 
around him—family, friends and thos) 
who work for him—would see that 
People of a private nature are oftei 
misunderstood because they are to: 
shy and too proud to explain them 
selves.” 

Jackie began making frequent visit 
to Robert Kennedy’s home, Hickor} 
Hill, in. McLean, Va., during he 
mouming so her children could pla} 
with their cousins. She spent the sum) 
mer in Hyannis Port, and during tha 
summer she continued talking abou 
the assassination. 

“T never had of wanted a life of my 
own. Everything centered around Jack 
I can’t believe that I'll never see hin 
again. Sometimes I wake in the morn| 
ing, eager to tell him something, and 
he’s not there. .. . Nearly every religior 
teaches there’s an afterlife, and I cling 
to that hope. 

“Jack was something special, and | 
know he saw something special in me: 
too. ... The three years we spent ir 
the White House were really the hap: 
piest time for us, the closest, and now 
it’s all gone...” 

At Robert Kennedy’s insistence} 
Jackie tried to be happy. She flew te 
Stowe, Vermont, to go skiing, and va 
cationed in the West Indies. “When 
go ona trip it’s all right,” she said, “but 
it’s so empty and depressing to comé 












home.” Then Teddy Kennedy was in- 
jured in a plane crash near Northamp- 
ton, Mass. In critical condition with a 
fractured vertebra and broken ribs, the 
youngest Kennedy brother remained 
hospitalized for weeks. Jackie flew with 
Bobby to visit him. Later, in the hos- 
‘pital cafeteria, she looked at her broth- 
‘er-in-law and said, “Oh, Bobby, we 
have such rotten luck.” 

Jackie felt overshadowed by death. 
“I can’t escape it,” she told a relative. 
“Whether I’m helping with the Ken- 
ynedy Memorial at Harvard, or taking 
‘a plane from Kennedy Airport, or see- 
ding*a Kennedy in-law, I always think 
‘of Jack and what they did to him.” 

__ As she tried to put her life in order 
and to preserve Jack Kennedy’s mem- 
‘ory for her children, rumors began to 
fly regarding her relationships with 
‘men like Lord Harlech of England or 
close family friends. There was only 
one relationship, however, that was be- 
‘ginning to matter to Jackie, and that 
was with Aristotle Onassis, the Greek 
shipbuilder, who continued to be a 
close friend throughout her mourning. 
‘He often visited her alone in her New 
York apartment, each time bringing 
lovely gifts for her and the children. 
He was charming company, and Jackie 
looked forward to seeing him, but in 
the beginning she refused to go out 
in public. When she told Bobby Ken- 


Paid Jackie’s mother, 
| “She’s getting back 


at me for divorcing her 
father. That’s why 

she’s marrying Ari.” 

| 

nedy about her fondness for the man 
he always referred to as “The Greek,” 
ihe threw up his hands. 

_ “He’s been wonderful to me, Bobby, 
and so good to the children,” said 
Jackie. 

_ The political impact of possibly hav- 
ing Aristotle Onassis married to his 
brother’s widow left Robert Kennedy 
momentarily speechless—but only mo- 
mentarily. He explained that any plans 
for remarriage could be talked about 
after he won the 1968 Democratic 
nomination for president. He made 
Jackie promise she wouldn’t do any- 
thing rash until then. And, thinking 
of her ailing father-in-law, she agreed. 
“T know this is what the Ambassador 
would want me to do,” she said. 

' All the Kennedys threw themselves 
into Bobby’s campaign except for 
Jackie. She remained reluctant. 

_ “Early in the winter I was having 
dinner with Jackie,” said Arthur 
Schlesinger, Jr., “and I told her how 
important I thought it was for Bobby 
to run. She listened very quietly. Then 








she said, ‘I hope Bobby never becomes 
President of the United States.’ I said, 
‘Why?’ She said, ‘If he becomes presi- 
dent, they'll do to him what they did 
to Jack.” 

On June 5, 1968, Robert Francis 
Kennedy was assassinated in the Am- 
bassador Hotel in Los Angeles, minutes 
after he won the California primary. 
Pregnant with her eleventh child, 
Ethel Kennedy dropped to the floor 
to cover her husband’s body. “Please 
give him room to breathe,” she cried. 
“Please move back.” Someone slipped 
rosary beads into the fingers of the 
dying New York senator. Hordes of 
campaign workers and _ reporters, 
jammed into the hotel ballroom, were 
devastated by the horror of yet another 
assassination. 

Jackie immediately flew to Los An- 
geles and stood with Ethel at Bobby’s 
side during the agonizing hours he 
fought to live. When he was pro- 
nounced dead, she wept uncontrolla- 
bly. She made no effort to be heroic 
this time. 

Suffering terribly from Bobby’s 
death, Jackie suddenly felt all alone 
in the world and completely unpro- 
tected. With the strong emotional sup- 
port of her brother-in-law now gone 
and her father-in-law a helpless victim 
of his stroke, there was no one around 
to shield her, no one strong to lean on. 

“Jackie was very bitter after Bobby’s 
death,” said a Kennedy aide. “She be- 
came quite hysterical at one point and 
said, ‘I don’t want my children to live 
here any more. If they are killing Ken- 
nedys, my kids are the number one 
targets. I have the two main targets. 
I want to get out of this country and 
away from it all!’ She was terrorized, 
as was the entire family for a while. 
Teddy spent at least two hours on the 
phone every night talking to his 
nieces and nephews, assuring them 
that he was not going to be shot. He 
told them that he would be there alive 
and well for them in the morning. 
The Kennedy kids were traumatized 
by Bobby’s assassination. It was a ter- 
rible experience for everyone. No one 
knew exactly how to cope with it.” 

After Bobby Kennedy’s funeral, 
Jackie called Aristotle Onassis and 
asked him to bring his daughter, Chris- 
tina, to spend the weekend with her 
and her family at Hammersmith Farm 
in Newport, R. I. “I still remember that 
weekend,” said Jackie’s half brother, 
Jamie Auchincloss. “It was terrible. We 
were all in shock over Bobby’s death. 
Jackie called Mummy and asked if she 
could bring a house guest with her. 
Mummy said, ‘Yes. Who is it?” 

“Aristotle Onassis,’ said Jackie. 

““God, no. Jackie, you can’t mean 
it. You just can’t mean it.’ 

“Mummy almost died. She was ab- 


























solutely fit to be tied. She couldn’t be- 
lieve it. When Onassis arrived, Mum- 
my treated him very badly,” said Jamie. 

The fact that Jackie would turn to 
Onassis in her grief disgusted her 
mother, Janet Auchincloss, but she had 
no idea that her daughter would soon 
want to turn to the 62-year-old Greek | 
for the rest of her life. That weekend 
in Newport passed with strained cor- 
diality on all sides of the Auchincloss 
family. 

A few days later, Jackie and her 
mother received thank-you notes from 
Onassis accompanied by exquisite jew- 
elry. Throughout the summer he visited 
Jackie in Hyannis Port to get ac- 
quainted with Caroline, John and the 
rest of the Kennedys. 

During one visit, Onassis invited 
Teddy to escort Jackie on the Christina 
for a week’s cruise in August. Teddy 
accepted, knowing that Jackie was 
planning to marry the Greek tycoon. 
He wanted to discuss the financial fu- 
ture of his sister-in-law and her chil- 
dren and talk to Onassis about their 
trust funds. He also wanted an oppor- 
tunity to try to change their minds. 

Before leaving, Teddy flew to Hy- 
annis Port to talk to Rose Kennedy. 

“Mother,” he said, “I’m going to take 
a cruise on Onassis’ yacht.” 






































'/ is a little bird that 
needs its freedom and 
its security.”’ 


(a said, “Jackie 


























“Well, what's so extraordi- daa 
nary about that?” asked Mrs. a 
Kennedy. ie 

“Onassis is very much in a AS, 
love with Jackie,” said Ted- 
dy, preparing his mother 
for the worst. Minutes 
passed before Rose 
Kennedy responded. 

“T’ve known Onas- 
sis for fifteen years,” 
she said finally. 
“He’s a fine man.” 

No one, least of 
all the Kennedys, ever 
really expected to see the 
day the revered widow of 
the late president would 
marry a Greek ship- 
builder who was over 
20 years her senior. As ; 
one of the richest men | : 
in the world—his for- al F 
tune an_ estimated ' f 
$500-million—Aristot- : H 
le Socrates Onassis was ee 
also one of the most notori- §& 
ous. For ten years he had 
been carrying on a tempes- 
tuous love affair with Maria 











Callas, the famous opera star who cast 
aside her Italian husband, in 1959, 
to follow Onassis around the world. 
Months later, Onassis was sued for 
divorce by his wife, Tina. The public 
eagerly followed the relationship be- 
tween the singer and the shipping 
magnate, devouring every detail of 
their melodramatic fights, their separa- 
tions, their romantic reconciliations. 

In March, 1968, the couple was ac- 
tually going to legitimize their long- 
standing affair by getting married. At 
the last minute the tempestuous diva 
and the business tycoon quarreled vio- 
lently, and he stormed out. During this 
time Onassis started seeing Jackie 
more frequently in New York. 

Having always had a fixation on 
older men, Jackie felt secure with this 
man who, in many ways, was like her 
father-in-law, Joe Kennedy. She en- 
joyed his company, felt energized by 
his vitality and appreciated his atten- 
tion and his lavish generosity. She be- 
gan to confide in him, unburdening 
herself. Onassis listened sympatheti- 
cally. In the beginning he felt great 
compassion for her and wanted to 
brighten her life. He also felt very 
needed. 

She began inviting him to Hyannis 
Port so he could spend time with 
Caroline and John. She hoped that they 
would accept him as a presence in 
their lives. Jackie needed Onassis for 
hers. 

On October 15, the Boston Herald 
Traveler ran a front-page story confi- 
dently predicting a marriage in the 
near future between John F. Kennedy’s 
widow and Aristotle Onassis. That day 
Jackie called Onassis in Athens to tell 
him about the story, saying the word 
was out and they should now get mar- 
ried as soon as possible. Next, Jackie 
called her mother. 

Having had no idea of her daugh- 
ter's plans, Mrs. Auchincloss was quite 
stunned by the phone call. “Mummy 
was hysterical,” recalled Jamie Auchin- 
closs. “She did everything she possibly 
could to talk Jackie out of that mar- 
riage. She was just incensed. But it was 
no use. Jackie had made up her mind 
and there was nothing anyone could 
do about it. Mummy kept saying, ‘She’s 
finally getting back at me for divorcing 
her father. That’s what she’s doing. I 
just know it.’ ” 

Then Jackie called her sister-in-law, 
Jean Kennedy Smith, to tell her that 
the marriage had to be rushed now that 
the news was out. She asked Jean to 
come to Greece with her and to bring 
her children, but Steve Smith refused 
to allow his wife to take the kids with 
her. Instead, he sent them to spend 
that weekend with Ethel Kennedy’s 
family at Hickory Hill. Then Jackie 
asked Jean to call Rose Kennedy to tell 





her the news before Jackie called her 
later in the day. 

By the-time Jackie called, the Ken- 
nedy matriach had composed herself 
enough to offer her daughter-in-law 
good wishes. She refused, however, to 
attend the wedding in Greece, using 
as her excuse her husband’s declining 
health. Jackie understood and did not 
press the matter. 

On October 20, 1968, clutching the 
hand of her solemn 10-year-old daugh- 
ter, Jackie, 39, walked into the chapel 
wearing a beige chiffon and lace, two- 
piece Valentino dress. Despite her 
beige low-heeled shoes, the 5’ 7” bride 
towered over her short, squat, 62-year- 
old bridegroom, who was wearing a 
baggy, blue, double-breasted suit, a 
white shirt and a red tie. Caroline, 
dressed in white organdy, and John 
stood next to their mother holding 
ceremonial candles and looking quite 
serious and somewhat dazed. 

At 5:15 p.m. a bearded Greek Orth- 
dox archimandrite performed the 30- 
minute ceremony. Hugh D. Auchin- 
closs gave his stepdaughter in mar- 
riage much as he had 15 years before 
when she walked down the aisle of St. 
Mary’s Church in Newport to wed 
John F. Kennedy. 


G can’t escape it. 
Seeing Ted or 


another Kennedy, I 
always think of Jack.”’ 

































































The wedding party left the chapel 
in jeeps and drove to Onassis’ luxu 
yacht Christina to change clothes for 
the reception and the dinner awaiting 
them. Named in honor of Onassis’ only 
daughter, the Christina is a $3-million 
sea palace. 

The Kennedy sisters, accustomed to’ 
a certain amount of luxury themselves, 
nearly fainted when they first stepped 
aboard. “My God,” exclaimed Pat Law- 
ford. “I can’t quite believe it.” 

“Almost makes you feel poor, doesn’t 
it?” giggled Jean Kennedy Smith. 

Janet Auchincloss was equally over- 
whelmed. “Yes, the Christina is quite 
fabulous,” she told a friend later. “Al- 
most too much so, if you know what 
I mean.” 

Ethel Kennedy, who was awaiting 
the birth of her 11th child and still in 
mourning four months after the assassi- 
nation of her husband, surprised Jackie 
and delighted everyone aboard the 
Christina by sending her good wishes. 
The night before the wedding she sen 
Ari a cable: “Are there any more a 
home like you?” There was no such ca- 
ble from Eunice Kennedy Shriver, nor 
were there congratulations from Ted 
dy. A few days later Rose said that she 
wished her former daughter-in-law 
happiness, but there was no message 
of good wishes fromi the Kennedy ma- 
triarch on the wedding day. 

After a quick toast of pink cham- 
pagne in the lounge of the yacht, the 
guests retired to their suites to get 
ready for the wedding feast. Jackie 
appeared wearing a floor-length white 
skirt, a black blouse and the gold be- 
jeweled caftan belt that the King of 
Morocco had given her while she was) 
First Lady. 

What she was wearing on the third 
finger of her left hand stopped every- 
one. Gone was the gold wedding band 
from John F. Kennedy that she had 
worn throughout her widowhood. In its 
place was a huge heart-shaped ruby 
the size of an Easter egg, surrounded 
by dozens of oné-carat diamonds. 
Dangling from her ears were identical 
heart-shaped rubies framed in dia- 
monds. Transfixed by Jackie’s $1.2 mil- 
lion cache of jewelry, no one could say 
a word. Finally Caroline broke the si- 
lence and ran up to her mother. “Mum-| 
my, Mummy,” she cried. “They're so| 
pretty—you re so pretty.” 

The party then was ushered into the 
dining room and seated for the wed- 
ding dinner. “There were toasts and 
tears all around,’ remembers one 
guest. 

The most moving tribute came 
from Jean Kennedy Smith, who arose 
and held up her glass of wine to say, 
“I want to toast my dear sister.” Jack- 
ie cried as she listened to her former 
sister-in-law (continued on page 186) 



























»_ Introducing Quilted Pampers. 
The lining stays twice as dry: 


We've just introduced the driest Pampers ever made. 
The quilted Stay-Dry lining on these new Pampers 
stays twice as dry as old Pampers—nothing 

works better to keep babies drier. 

And our new Stay-Dry lining ts quilted so it's softer, 

| gentler for your baby’s. tender bottom. 


New Quilted Pampers. 
The lining stays twice as dry. 
















we 


| Pampers y 








Ye 
{ 


Liha cima re © 1978, The Procter & Gamble Company 























Introduc 


me 











the solut 


The low tar/low taste problem...solved! Camel Lights 
deliver the real satisfaction no other low tar cigarette can. 
But, then, no other low tar is a Camel. i 
It starts with a richer-tasting Camel blend. 
Carefully formulated for low tar filter smoking. The result: 
a rich, rewarding, truly satisfying taste. Just 9 mg. tar. 
The name says it all. All the flavor and satisfaction Die . 
that’s been missing in low tar cigarettes. . ve 
This one delivers. Because this one’s a Camel. ¥ 5 oe 
Put the solution in your hands. 5 S 







eC 
Camel Lights 
Only9mg.tar 


& CIGAS 


LOW TAR- CAMEL QUALITY 


arning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





©1978R.J REYNOLDS TOBACC) 





9 mg. “tar”, 0.8 mg. nico! 
av. per cigarette by FTC met! 








¢] DAUGHTERS 


continued from page 105 































ings in others, but our mother’s fail- 
s are implicitly our own. We're 
red, were threatened, we're angry 
were disappointed because _ if 
yre not perfect, we're not perfect. 

s if that weren't enough, another 
sscapable fact completes the built-in 
rangement of mothers and daughters. 
thers today belong to an era differ- 
from that of their daughters, an era 
t invariably has different values. In 
paring us for life, they tend to try 
equip us with tools that no longer 
ly to the world as we see it. And, in 
turn, we are bound, in one degree or 
ther, to reject them as our role mod- 
Our society is changing so fast, espe- 
lly for women, that it’s no wonder 
thers and daughters are pulled apart. 
dging the gap, however, can be a 
nderfully rewarding, growth-produc- 
, healing achievement. It was for me. 
ecause, crippled or not by this 
onstrous’ woman, I grew up, went 
ay to school and began to live on my 
n. I fell in love, held down jobs and 
d some therapy to help me learn 
ut myself. And then one night when 
as nearly 30 I went to my parents’ 
se for dinner. It was something I had 
e dozens of times before, but on this 
asion I met my father at his place of 
rk, a small factory he owned at the 
e, It was a dreary barn of a place, lo- 
ed in an even drearier section of the 
. The winter evening was chilly and 
p, and we drove through depressing 
ghborhoods and barren stretches of 
hway for 45 minutes _ before we 
ched my parents’ home in the sub- 
s. By the time we arrived we were 
gry and cold. We hurried up the 
h to the house and my father put his 
in the lock and pushed open the 
nt door. And there was my mother 
ing toward us, the light and the 
rmth and aroma of the kitchen her 
kdrop. She was smiling and cheerful. 
fact, the whole house had a welcom- 
quality of which she was the center— 
uality that I had taken for granted all 
se years when I arrived home from 
ool in the afternoon light of three 
lock. I was suddenly overcome with 
jotion. “This is what my father has 
vays come home to,” I said to myself. 
his is what has made his life sweet. 
is is why he has said to me time and 
1e again—words that had always an- 
yed me— Your mother is a wonderful 
man.” Could it be, I wondered? 
vuld it actually be that she was? 

The experience was a turning point in 
7 relationship with my mother, I be- 
n to see her not only in relationship to 


+, but as an individual with a relation- 
| 


ship to the rest of the world, a woman 
with shortcomings and_ strengths, a 
woman with some qualities I didn’t like 
and others which delighted me. Her 
love of life, her fortitude, her ready 
sense of humor, her dedication to my 
well-being as she saw it, all finally were 
put into balance with those things that 
had always infuriated me. And I found 
I could easily love her for what she was, 
and forgive her for what she wasn’t. 

On reflecting about why and how 
much a basic change in outlook had be- 
come possible, I came to a rather start- 
ling conclusion. I had grown up. My 
mother hadn’t changed—I had. I had 
found my own identity, one that ex- 
cluded my mother to some extent—and 
so I could now allow her a separate 
identity. We were finally two different 
people. And, if that was the case, if she 
wasn't me and I wasn’t she, then it was 
okay if she wasn’t perfect. 

I think my friend Stephanie has come 
to the same place with her mother. 
Stephanie is a freelance artist and she 
recently invested in a telephone answer- 
ing machine, one of those awful things 
where you have to tape record a co- 
herent message in about 30 seconds. 
Shortly after the machine was installed, 
Stephanie’s mother telephoned, 

Stephanie told me about that call. 
“My mother is well over sixty,” she said. 
“She didn’t even have a phone when she 
was a kid, let alone a machine to answer 
it. And yet I came home to find a mes- 
sage from her on the tape—and it was 
gorgeous. She said something like, “Hi, 
Steph, this is your mother. Well, I guess 
youre not home.’ She went on and on, 
and she ended with—and this is what 
really killed me—she ended with “Bye, 
sweetie .. . I love you.’ And she made a 
smacking noise like a kiss. I couldn’t be- 
lieve it, Even a lot of my contemporaries 
are uneasy with that machine. But my 
mother, this woman I had always con- 
demned as old-fashioned, she was so to- 
gether. I felt ashamed. Her spunk, it 
came over the wires like electricity. I 
realized how often she calls me, how she 
is always there for me. I played that tape 
over and over, tears streaming down my 
face, It was as if I were really hearing 
her for the first time in my life. Then I 
called her and told her how great I 
thought she was.” 


Hardest adjustment 


I'm happy for Stephanie, and I’m 
happy for myself. Because while coming 
to terms with our mothers may be the 
hardest adjustment women have_ to 
make, I’m convinced that if we don’t 
make it, we never completely grow up. 
If we carry around the old angers, if we 
go on blaming our mothers for the things 
we don’t like about ourselves and our 
lives, then we never take the responsi- 
bility for ourselves. And we're bound in 
the role of child-victim, a (continued) 
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role we are destined to repeat with the 
rest of the people who become intimates 
in our lives. 

Which isn’t to say that even the most 
self-aware women won't carry around 
traces of their mothers—and their fa- 
thers, for that matter—that they wish 


they didn’t have. A woman I used to 
work with once told me her mother had 
imbued her with a terrible distrust of 
men, a feeling she couldn’t completely 
exorcise: “My mother always said to me, 


\ man is only out for one thing.’ It was, 





I realize now, her way of trying to keep 
me chaste in an era that valued chastity 
above everything. It’s taken me a long 
time, but I find I’ve finally forgiven her 
for the unintentional harm she did me.” 

Of course, I’m not simple enough to 
believe that mothers always act unself- 
ishly. Mothers are human too, after all. 
There are certainly bitter women who 
take their disappointments out on their 
daughters, who compete with them, be- 
little them and—probably most common 
of all—try to keep their daughters tied to 
them. Usually this is not because they 
are evil, but because when they become 
mothers they bought our culture’s ma- 
larky about having to give up everything 
for their children. Selfless people, unfor- 
tunately, can be the most demanding 





creatures on God’s earth. Having g 
up their identity, they may very 
want you—for whom they did it in 
first place—to fill in. A mother who 
nothing in her life but her children 
be loath to give them up. This sé 
especially true for a daughter, bec: 
society traditionally approves of kee] 
a girl-child close to home. 

Looking back, I can see that sc 
thing of all this must have been what 
going on between my childhood fri 
Sandy and her mother, a woman wi 
sour marriage and enough money 
keep herself idle. One day, Sandy \ 
fided that her mother and father « 
stayed together for the sake of Sa 
and Sandy’s brother, a fact that had b 
gratuitously communicated to Sandy 
her mother, But if that was the casi 
Sandy’s mother were so devoted to 
then why did she make fun of San} 
underdeveloped chest and belittle 
straight A report card? We were < 
fused. How could we understand } 
then that Sandy’s mother might 
had a stake in keeping the growing 
unsure of herself and dependent on 
mother? Now I think I do understz 
I hope, wherever Sandy is, that she 
derstands too. 


Toward freedom 


Because understanding one’s mot 
and accepting her as she is, is the « 
way toward freedom for a daugh 
Trying to make Mom into something 
isn’t is not only a futile task, it’s an 
slaving one. It demands all our ei 
gies, which we could be devoting 
shaping our own lives. An old coll 
friend told me recently about her sist 
single-minded dedication to chang 
their mother. “It feels to me as if 
sister’s tugging at my mother’s skir 
my friend said, “alternately nagging 
to change and then rejecting her for 
being able to. Now. my sister has 
cided that she’s not going to see 
mother at all. But really, her anger ke 
her as bound to the woman as ever. 

Unfortunately, what my friend’s si 
could not accept is that even the m 
well-meaning, devoted mothers may 
be equipped to provide the kind 
nurturing a daughter craves. A cou 
once confided to me that her mot 
never hugged her, never gave 
the physical closeness that she ba 
wanted. My aunt is a bright woman ¢ 
a dedicated mother, and she’s given 
cousin a lot. But what rankles in 
daughter’s heart is that her mother n 
er touches her. And yet there are 
guarantees that our mothers are going 
have the same life priorities we do. A 
if we expect them to, and go aro 
bemoaning the fact that they don’t, ov 
looking all they may give us in | 
measure, then we are fools. 

It seems to me that we must acc‘ 
that there are things our (continu; 
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mothers can give us and things they 
can't. Accepting our mothers’ limitations 
enables us to do the same with other 
important people in our lives, and that’s 
the only way we can get through life 
without constantly feeling angry and 
disappointed. For my part, I have found 
that the truly adult relationships I share 
have all come to full maturity since the 
time I realized that my mother and I 
were not symbiotically attached. 

That includes my relationship with 
her. For once we look beneath the un- 
real image we have superimposed on our 
mothers, we can find the real people 
underneath—women with wisdom and 
ignorance, admirable qualities as well as 
infuriating ones, beauty and warmth 
as well as sternness and discipline. 

Doing this is difficult, because many 
of us can’t stop hearing and seeing our 
mothers the way we heard and saw 
them when we were children and they 
were our much-resented disciplinarians. 
My sister’s close friend Andy told me 
this story: “I was sitting around moan- 
ing about the fact that the man I was 
seeing was going off on a backpacking 
expedition without me. My mother said 
that I would have to face the fact that 
that was the kind of man he was, that 
he would always need to put physical 
space between us, that it was his way 
of getting the emotional distance he 
seemed to need. I remember I looked 
at her incredulously, because what she 
said was so obvious, so simple and yet 
so wise. And I realized that I had always 
discounted her opinions simply because 
they were hers, simply because she was 
my mother.” 

While Andy and Stephanie and I 
have updated our relationships with our 
mothers, perhaps no one can totally re- 
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solve the mother/daughter dilemma. 
This became clear to me during a con- 
versation I had recently with a woman 
sitting next to me on an airplane. She 
mentioned that she was going to visit 
her mother. “Oh,” I said, “how do you 
get along with each other?” “Pretty 
well,” she answered, “now. I think I 
know what I can get and what I can’t 
get from my mother,” she said, “but I 
still go through periods of wanting 
more, I basically trust and love my moth- 
er very much, but I know she could 
never understand a lot of what’s im- 
portant to me. I’ve accepted that our 
relationship is limited, but I still feel a 
certain sadness.” 

Maybe that’s the way it must be. May- 
be we will always want just a little more 
than the people we love can give us. 
Maybe that’s especially true when it 
comes to our mothers, because we were 
led to expect that they would give us 
everything, 

Nevertheless, I’m grateful that I’ve 
overcome, to a great extent, the irrita- 
tion of what sometimes seems like a 
poorly planned human arrangement. My 
mother and I may not be best friends, 
but I now can see that she is my most 
loyal fan, my one-woman booster squad. 
She calls every day when I’m sick, she 
worries when I’m blue, she hates anyone 
who hurts me and she tells everyone who 
stands around long enough to listen how 
talented and beautiful I am. Yes, she 
still cuts out newspaper items about 
morals she feels might uplift me, tales 
about how smoking ages the skin and 
warnings about how birth control pills 
cause sagging behinds. But then, I can 
be pretty annoying myself. 

And that’s okay, too. Perhaps the 
most important reason that the accept- 
ance of our mothers is so necessary to 
our lives is that, where mother accept- 
ance flourishes, self-acceptance abounds. 
It’s curious and delightful: accepting 
our mothers as they are enables us to 
do the same for ourselves. End 
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Ralph Nader Reports 


continued from page 84 


taxpayers will have to pay for, alon 
with staggering costs of trying to kee 
radioactive wastes safe, and guardin 
daily all aspects of nuclear technolog 

The construction costs of nuclea 
power plants are at least 25 percen 
greater than the costs of building oil t 





coal facilities, and the gap is widenin 
according to economic analysts such < 





Professor Irwin Bupp of the Harvar: 
Business School. Furthermore, th 
cost of nuclear fuel, uranium, 


rapidly rising. 

Other economic problems plague th 
industry. Nuclear plants show consi 
tently lower output than coal pint 
Several companies have asked the fe 
eral government to bail out their con 
struction projects, guarantee their sale 
or assume their horrendous radioactiv 
waste problems. Added to all this is th 
fact that the nuclear power industr 
does not create many jobs in its opera’ 
tion because its systems are highly autd 
mated. However, it does place a hug 
drain on the nation’s capital supply. 

6. Atomic energy is not necessary t 
meet our electricity demands. The shor 
term (over the next 30 years at least 
alternative that is cheapest, safest an 
most likely to create jobs is improve 
energy efficiency or conservation. 

7. Because atomic power is vulner 
able to sabotage and nuclear materials ti 
theft, centralized political and_polic 
systems will be required. A few terrorist 
could bring a region to its knees. To ré 
duce this risk, one utility already hal 
asked that its state legislature give utili 
ty detectives the powers of public police 
Clearly, our civil liberties and privacy} 
could be eroded in order to safeguard 
atomic materials and installations. 

8. The solar energy age is almos 
here. And our country. is blessed witl 
the fossil fuels and_pollution-contra 
technology necessary to gain time t 
make solar energy a Viable alternative. 

After long, private. reflection, famed 
business professor and ~- incisal 
Georges Doriot summed up the cas 
against atomic energy in eight words| 
“Nuclear power cannot be trusted t¢ 
modern society.” And a prominent Ney 
York cancer specialist phrases it mort 
graphically: “Stopping nuclear power i| 
a major cancer prevention program.” | 

For more free documentation of thi 
hazards of atomic energy, the superiority 
of alternative ways to meet energy need} 
and the names of citizen groups neares| 
you, write to Critical Mass, P. O. Bo} 
1538, Washington, D.C. 20013. Enc 





Interested in continuing the dialogue ot 
nuclear power? Write Ralph Nader, c/4 
Ladies’ Home Journal, 641 Lexingtot 
Ave., New York, N.Y. 10022. 
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For unbeatable checkups, 
check our references. 


Our clinical proof is living proof. Thousands upon 
usands of people like the ones you see above took part in 
>st tests over the last 25 years. 

They've become living testimony to the fact that Crest’s 
ride fights cavities. And that’s been proven again and 
in, in test after test, for a quarter of 


people have gotten good checkups with Crest than with all 
the other fluoride toothpastes combined. 

So make sure your kids brush with Crest after every meal. 
Also, get them into the habit of cutting down on treats 
And have them see the dentist every six months. 


: If you want your kids to get good check- 
mMtury. i: St se ups, we suggest you check out Crest 
In fact, over the years, more 3 7 De After, of course, you check our references. 
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We're working to make cavities a thing of the past. 
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ESTERN’S 
THE ONE. 


The one that lets you work 
when you want, where you 
want, for as long as you want. 

The one that thoroughly 


evaluates your skills and abili- 
ties. You’re assigned only to 
jobs you can handle. 

The one that has temporary 
jobs for men and women of 
all ages. We’re proud to be an 
“equal opportunity” employer. 

The one that lets you earn 
money, while still enjoying 
the freedom that temporary 
work offers. 

We're in the white pages. 
And with 140 offices nation- 
wide, Western is as near as 
your telephone. Call today, 
or come in to our local office. 
A Personnel Coordinator is 
waiting to show you how 
Western can be Number One 
for you. 


Western girl. 


A Division of Western Temporary Services, Inc. 


Corporate Headquarters: 
101 Howard St., San Francisco, Ca. 94105 


CORNS 


Removed by Mosco,also Cal 
luses. Quick, easy, economi- 
cal. Just rub on. At drug counters all over. 


MOSCcCO * CORN«& 


REMOVER 


Support the 
American 
Red Cross 


















BULBS INDOORS 


continued from page 63 


Take the pips out of their cold storage 
and thaw them at room temperature. 
Then plant immediately in 5-inch pots, 
eight to ten pips per pot, or in deep flats 
about 2 inches apart. Sand and peat are 
usually used as potting soil. Allow % inch 
of the crown to extend above the soil 
surface. Pack the soil firmly around each 
pip. Water thoroughly. Cover with can- 
vas or cloth to maintain shade, humidity 
and temperature. 

Some growers set the flats or pots over 
heat pipes to get a temperature of about 
80° undermeath and 75° on top. But a 
warm closet or storage space at room 
temperature will do almost as well. 

After two weeks, gradually expose 
pips to air and light. 

For Mother’s Day, plant on April 22. 
For Easter or weddings, plant 21 days 
ahead. 

You can also force your own lily of the 
valley for late winter and spring bloom. 
Lift clumps from your garden in fall. Pot 
in containers of light soil. Hold in a cold 
frame outdoors until January or Febru- 
ary. They are alpine plants and need this 
cold treatment. 

About the first of February, or there- 
after, bring your plants indoors and 
place in a light, cool location with a night 
temperature around 60°F. Your plants 
will bloom in about five weeks. 


TULIP 


All tulips require a combination of a 


certain amount of winter cold and a 
definite degree of cold. It is this combi- 
nation that triggers and sustains the 
growth and flowering process. To meet 
this cold requirement in a concentrated 
period, you first refrigerate the bulbs and 
then root them in outside winter cold. 

Bulbs are dug in late summer and 
shipped east for precooling in lockers, 
where they are held at 40°F. tempera- 
tures for six weeks. In this way, pre- 
cooled bulbs are available in early Oc- 
tober. (Specify that you want bulbs for 
forcing when you buy. ) 

For tulips to flower for Christmas and 
in January, precooling is essential. Plant 
the precooled bulbs on October 1. Ex- 
pose to outdoor cold through October 
and November and bring inside on 
December 1. 

When released from storage, the pre- 
cooled bulbs should be planted im- 
mediately in a loose, sandy loam soil. 
Drainage is important. For pot tulips, 
cover the bottom of the pot with gravel. 

For pot flowers, place about five or 
six bulbs in a six-inch tulip pan. Plant 
with the flat side of the bulb facing the 
outside of the pot. This is a matter of 
appearance. The leaves on the flat side 
droop. For cut flowers, place bulbs in a 
deep flat about one or two inches apart. 


140A 


Bulbs should be planted so that ther 
one inch of soil underneath and the t 
are barely covered. 

Water thoroughly. Move pots or 
to a dark, cool storage area—around 
to 50°F. They may be placed in a ¢ 
cellar, or outside covered with sand 
straw. Let the bulbs remain at ti 
under-50°F. temperature for about 
weeks. Keep them moist during t 
period. | 

At the end of six weeks, the ro 
should have formed, and a_two-ir 
shoot should have grown from the bu 
At this stage, the bulbs can be moved} 
any time to warmer temperatures—u 
ally 60°—for forcing. Shade from dir 
sun for a few days until the pale sho 
turn green. 

At the 60°F. forcing temperature, 
lips should bloom in five to six weeks 
midwinter, four weeks in February, thi 
to four weeks in March and three wee 
in April. | 

Water freely. Feeding not necessa 

For flowers after January, precool 
bulbs are not necessary. Store the tu 
bulbs at room temperature until you 1 
them. In practice, they are planted) 
late fall and held in the under-50°F. st 
age—usually in outdoor straw-cover 
rooting beds—until needed for forcit 
This period should be at least 12 to | 
weeks. In areas where winters are mi 
tulips should remain under cool rooti 
conditions even longer or be stored. 
food lockers. 

During forcing, increasing tempe 
tures will speed up flowering an71 low 
ing temperatures will hold the bloon 

For early forcing, the choice of va 
eties is important. Only a few tu 
varieties force readily in January. Amo 
them are Albino, Bartigon, Golden Hi 
vest and William Pitt. After February 
and for Valentine’s Day, a number 
Cottage, Darwin, Mendel and Trium) 
tulips will force readily. Bring indoc 
and start forcing about January 7. F 
March, April and Easter, avoid the T 
umphs, They open ;too fast and do r 
keep well. 

Flowering pot tulips should be staki 
and tied. After flowering, tulip bulbs a 
usually discarded. They do not do wi 
when transplanted to the garden. Et 
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By Berniece Bunn Christman 

























I paid a quarter for a skein of thread, 
and found sharp pins and scissors ata 
counter 

wider than a double room; 

I could have saved the effort. 

Heartbeats mend their own 

ruptured rhythms. 

Not today, tomorrow, or next Season, 

the time’s as secret as 
| 


the invisible thread. 
oagueenenaueeuenaenaneasd 





I work under stress. That's why 
Itake the Hudson vitamin 
that’ s right for me... Compensate750. 


“I’m inthe stock market and | don't have to ee different vitamin products than any other. 
So you know Hudson probably has the for- 


tell you that’s a pressure-packed business. 
You've got to think fast and make the right de- 
‘cisions most of the time or before you know it 
youre out of business. 

_ “Keeping in top physical shape helps my 
‘body handle the stress. That's why | eat right, 
/exercise and start every day with my Hudson 
‘Compensate 750. It gives me extra supplies of 
‘the vitamins that stress can use up... Vitamin C 
-and the B complex Vitamins. And it’s also got 
Vitamin E. 

“Why do | insist on 
Hudson? It's a good 
brand. | know the com- 
pany. They offer more 





Phone vitagauve r 
800-453-2400 mies) 
Toll Free for the address 

of your local 


Hudson Pharmacy © 1978 Huds 





mula you and your family need. They 
guarantee freshness and quality. 


And their prices are 
right. Yousee, when 
it comes to some- 
thing important, like 
investments or vita- 
mins, | check all the 
facts!” 


on Pharmaceutical Corp , a Subsidiary of Cadence Industries Corporation 





Compensate 
and With 

Y H5h on CON 
Compensate et 
750 with iron. 
Contains 150 mg 
more ee amin C 
than any other 

stress \ iit aMIN Sup- 
alenent more than 
the U.S Recommendes 1 Daily 
Allowance of B Comple x Vit 
mins; fortified with Vit es 





“ HUDSON. 


Health i insurance for you and your family. vitamins © 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


© 1978 RJ, REYNOLOS Tosacedp 


It'sa satisfying 
decision. 





Like many people you may recently 
have switched to a lower tar cigarette, with 
milder flavor. 

But as your tastes have changed, you 
may have found yourself reaching for a 
cigarette even lower in tar. An ultra-low tar 
alternative that satisfies your new tastes 
in smoking. 

Then the decision is Now. - 








Now has only 2 mg. tar. And bear this 
in mind: today’s Now has the most satisfying 
* taste in any cigarette 
so low in tar. 






Only 2 mg tar. Significantly lower than 98% of all cigarettes sold. 





FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine av. per cigarette by FIC wa 
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| Pep up a party with DeKuyper’s lightest, 
! brightest, mintiest mint ever: 





DeKuyper Peppermint Schnapps is _ 
the mint cordial with a difference... 
surprisingly dry, refreshingly crisp. . 
And that makes it (like all the 3 
DeKuypers) more than just an after- © 
dinner drink. Peppy DeKuyper 
Peppermint Schnapps makes 
Stingers more DeLicious, highballs 
more DeLightful, mists more 
DeLectable—and it's great straight 
any time. Now that’s entertain-mint! 
DeKuyper Peppermint Schnapps. 
Just one of over 35 DeLicious, 















DeLightful DeKuyper flavors. 2 a 
DeKuyper. Fog 
DeLicious any time. ae < 
DeLightful any way. ' Sey 
| = | 3 
ub soda and i ; ] f PEPPERMINT SCHNAPPS & 
Peppermint Schnapps }*- ~ 8 PROor se 
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WHAT CAN 
YOU DO 

TO RELIEVE 
YOUR DOG'S 
ITCHING? 


7] Sometimes a dog 
iG itches for the same 
reason people itch. 

He is suffering 

) from dry skin and 
Vv | eo) dandruff. If that’s why 
_ your dog is constantly 
scratching, relief is 
just a Shampoo away 
with Medi-Cleen® by 
Lambert Kay™ 

Medi-Cleen is a therapeutic 
shampoo made not only to clean 
your dog and leave his coat shiny, 
but most important, to help relieve 
itching, dryness, the scaling of 
dandruff and other non-specific 
dermatitis conditions. And besides 
being gentle to your dog’s skin, 
Medi-Cleen has a fresh scent that 
you ll appreciate. 

Your dog’s not comfortable 
itching. You’re not comfortable 
watching him scratch. And 
the best way to make 
you both feel more | 









comfortable is to 
relieve the itch, 
with Medi-Cleen. 





MEDI-CLEEN SHAMPOO 


14" Lambert Kay 


©1978 Division of Carter-Wallace, Inc., 
Cranbury, New Jersey 08512 
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can be answerc a 





Dear Mrs. Miller: Since most schools are 
going back to basics, I am surprised that 
our children’s teacher still spends so 
much time showing the class movies. To 
us this seems more like fun and games 
than education. We’re worried. Wouldn't 
you beP—Mr. and Mrs. Warren 

Dear Mr. and Mrs. Warren: No. I think 
you should be delighted and grateful to 
your children’s teacher. Tests prove that 
children understand and retain far more 
when a subject is presented visually than 
when it is merely presented verbally. All 
school movies are not pointless cartoons. 
As a matter of fact, that most intellec- 


tual of institutions, Encyclopaedia Bri- ° 


tannica, has produced more than 10,000 
films for schools in the last 50 years. That 
doesn’t sound like fun and games, does 
it? Instead of worrying, give that teacher 
support and encouragement for her or 
his wisdom and extra caring. 


Dear Mrs. Miller: Help! My seventh 
grade son is certain that all of his teach- 
ers are out to get him. He seeks to enlist 
me in his real or fancied confrontations 
with teachers and school. How do I cope 
with thisP—Mrs. J.R. 

Dear Mrs. J.R.: The best way to cope 
with it is to face it. Make appointments 
for you and your son to meet with the 
teachers he claims are out to get him. 
Do not go alone—be sure your son is 
there, too. Let him explain how he feels. 
You may have to help him along, but do 
it without hostility. If the situation is 
imaginary, the teachers will reassure 
him. If it is real, the teachers will point 
out what your son does in class to elicit 
trouble. The next move is up to him. 
That is a lesson in accountability. 


Dear Mrs. Miller: My son Jimmy is in 
second grade. He is called hyperkinetic, 
and I guess he is. His teacher says we 
should take him to a doctor and have his 
diet changed. We can’t see the connec- 
tion. Is the teacher crazy? Or are weP— 
Mary Jane Evanson 

Dear Ms, Evanson: No one is crazy. A 
great deal is being discovered about the 
connection between behavior and diet. 
Some years ago Dr. Ben Feingold found 
that food additives and artificial coloring 
add greatly to hyperactivity in children. 
The sugar level in the blood is known to 
affect behavior—parents have seen chil- 
dren go wild after eating a candy bar. I 
think your teacher gave you good ad- 
vice. If your pediatrician is not helpful 


BETWEEN PARENT =33=:AND TEACHE! 


When there's trouble with children and school, parents have a tendency to blan 
. and teachers complain about the lack of support from parent 
If you have a question about your school-age child, why not ask Mary Susan Milley 
Write to Hele Parent and Teacher, Ladies’ Home Journal, 641 Lexington Ave 
10022. We regret that only letters selected for use in the colum 





By Mary Susan MILL 


on this issue, call the Institute for Chil 
Development in New York (212-686 
3630), which specializes in this prok 
lem. Ask them to recommend help i 
your area. 


Dear Mrs. Miller: The school our eighi 
year-old attends is terribly competitive 
The teachers drive the kids for mark, 
and the children compete and compar 
all the time. We don’t feel this way, an 
we dont like what it is doing to ou 
daughter. How can we counteract it?- 
Mr. and Mrs. T. Banting 
Dear Mr. and Mrs. Banting: Congratu 
lations. Just asking your question mean 
you have the problem licked. Let you 
daughter know—repeatedly and in man 
ways—that school is for learming, n¢ 
mark-getting, and that learning is fur 
Let her know, too, that leaming ofte 
entails trying and failing and _ tryin 
again. That’s why failure is a positiv 
experience, not a negative one to be stig 
matized—as it often is in school. 

Give your daughter unpressure 
learning experiences; at home and in thi 
community so she will understand an 
believe what you are saying. Howevei 
you must make her aware-that, nla 
tunately, her school plays by other rule 
This way she will know what to expe¢ 
and will be prepared for it. As for you 
stick to your guns: don’t fuss too muc’ 
over report cards, gokd stars and hone 
rolls. 





Dear Mrs. Miller: My four and a hal 
year-old triplets have attended pr 
school. Their teacher feels that two 
them could be made ready for kinder 
garten in the fall» Their doctor think 
ihat their development is average fa 
their age, and that I should leave then 
alone. Whose judgment should I trust 
—Julia C. 
Dear Mrs. C.: Four and a half is awfall 
young to start to force-feed learnin 
And if you push two of the triple 
ahead and leave one behind youre lay 
ing the groundwork for later problems 
At four and a half, maturity enables | 
child to leam far better than any skill 
she or he may have acquired. Let al 
three children play this summer, havi 
another year of preschool and then ente 
kindergarten when their age and matur 
ty level dictate. En 
Mrs. Miller is author with Samm_ Sinclair Baker 
‘Straight Talk to Parents: How You Can Help Your Chi 


Get The Most Out of School’’ published in paperba 
by Scarborough House. 





DOCTORS AT BOSTON MEDICAL SCHOOL ANNOUNCE: 


_ The Fastest Weight-Loss Method 
Known to Medical Science! 


NoT A DRUG! 


Lose as much as 6 pounds after your first 
3 glassfuls . . . lose up to 14 pounds after 


just 7 glassfuls more! 








THAN IF YOU RAN 14 MILES A DAY! 


Incredible ‘‘Crash-Loss’’ Breakthrough reported in Leading 
American Magazines! Works so fast you can actually 
Measure the difference in your waistline in just 24 to 48 
hours. Yes, LOSE op to 6 POUNDS the first 48 HOURS — 
LOSE up to 12 POUNDS the first 7 days — LOSE up to 4, 5, 
even 7 POUNDS MORE the next 7 days — and continue to 
burn away as much as 7 to 9 pounds more fat every 2 
weeks thereafter, (if you still need it) . . . until you've 
finally lost 50 — 70 — 100 pounds OR MORE .. . without 
fasting, without constant willpower, without constant pangs 
of hunger or a single moment of body-racking exercise! 

Recommended by the U.S. Government's very own doc- 
tors to members of Congress who want to lose weight fast 
.. . Hailed as the weight-loss ‘‘breakthrough of the cen- 
tury’’ by leading medical journals . . . here at last is the 
most effective NO-DRUG program for FAST — INSTANT — 
PERMANENT LIFETIME WEIGHT-LOSS ever made available 
to the public without a prescription! 

WORKS SO FAST THE FIRST WEEK ALONE YOU LOSE AS 
MUCH AS 112 TO 2 POUNDS OF BOTH FLUID AND FAT 
EVERY 24 HOURS! 

Direct from the pages of medical journals and leading 
American magazines come reports of an incredible ‘‘fat 
burning’’ breakthrough by medical researchers at one of 
Boston’s foremost medical schools! Reports of a new 
“crash-loss’’ program (featuring a remarkable natural sub- 
stance) that safely yet surely steps up FAT-BURNING ME- 
TABOLISM . . . forces your system to ATTACK bulging 
pockets of fat. . . and starts to shrink and burn that fat 

in just a matter of hours! 

Yes, from one of New England's leading medical centers 
comes the new SUPER FAT-BURNER way to turn up your 
“inner furnace’ . . . unlock those clinging pockets of fat 
. . . break them down SO FAST . . . you burn off excess 
bulge at the unbelievable rate of up to 6 POUNDS of both 
fluid and fat GONE the very first weekend alone! 

Think of it! You actually burn away more fat each 24 
hours than if you ran 12 to 14 miles a day! Lose more 
inches each week than if you did 300 sit-ups each morning 
and 300 push-ups each night! Actually LOSE as much as A 
FULL SIZE THE FIRST 7 DAYS . . . and from 3 to 5 inches 
off your waistline the very first month! 

That's right! Weight-loss results and inches-off wonders 
that absolutely stagger the imagination. Just look: 

U.S. ARMY OFFICERS LOSE WEIGHT 3 TIMES FASTER 

THAN EVER BEFORE! 
Case History #1: When medical researchers in Boston, 
New York, Philadelphia and Los Angeles first tested this 
new hi-amino concept on a scientific weight-loss program 
. . . they reported astonishing results of as much as 12 
POUNDS LOST IN JUST THE FIRST 7 DAYS! — 16 to 18 
pounds gone by the end of week number two — and most 
mind-boggling of all — U.S. Army Officers actually losing 
weight 3 times faster than ever before! As much as 50 
POUNDS GONE, like that! 
WAISTLINES SHRINK UP TO 3 INCHES IN7 DAYS—A 
FULL 5 INCHES SMALLER IN A SINGLE MONTH! 

Case History #2: When first rumors of this medical break- 
through leaked out to professional actors, actresses and 


celebrities . . . they immediately rushed to the offices of 
America’s leading weight-loss specialists to get their 
hands on this ‘‘magic compound’; and no wonder! Because 
the first week alone they carved away as much as 2 pounds 
a day .. . 13 pounds a week . . . were forced to take in 
their belts 3 notches smaller in just 10 days! 

DOCTORS REPORT: AVERAGE LOSS — 57 POUNDS! 
Case History #3: But most significant of all . . . when 
universities, hospitals and medical schools, (such as New 
York's Leading Medical School and Cleveland's largest 
hospital) tested this newly discovered ‘‘crash-loss’’ pro- 
gram on patients who all their lives had been hopelessly 


overweight . . . they reported astonishing losses of as 
much as 2 pounds a day at the start . . . 20 to 30 pounds 
a month... as much as 70 pounds lost over a single sum- 
mer season! — by simply stepping up their fat-burning 


metabolism and burning, melting, oxidizing 50, 70, 100 
pounds of hard-set fat . . . FASTER, SURER than they had 
ever dreamed possible! 
WORKS LIKE ‘‘POWDERED HEAT’’ — MAKES YOUR 
INNER FURNACE BREAK DOWN BODY FAT! 

What is this wondrous new development that helps safely 
stimulate fat-burning metabolism and shrink your body's 
fat cells the moment it starts working in your system? It 
is a totally new concept in the war against fat. An ANTI- 
FAT WEAPON unlike anything you've ever seen, or tried in 
your life. A FAT-BURNING aid that helps you convert body 
fat to body fuel AUTOMATICALLY . and EVAPORATE ex- 
cess pounds and inches starting the very first day! 

Think of it! A medically proven formula that is such an 
effective reducing aid that when combined with the 
food you eat on this ‘‘crash-loss'’ program burns off 
as much fat each 24 hours as if you jogged up to 14 miles 
: day . . . or played 3 hours of tennis in the most brutal 

eat! 

The name of this wondrous amino formula is ‘‘THERA- 
SLIM-100"’ and here is precisely how you use it to win 
the body and figure of your dreams as you: 

LOSE UP TO 4 TO 6 INCHES OFF YOUR WAISTLINE 

LOSE UP TO 2 TO 5 INCHES OFF YOUR HIPS 

LOSE UP TO 3 INCHES OFF YOUR THIGHS 

LOSE UP TO 4 INCHES OFF YOUR BUTTOCKS 

LOSE UP TO 4 INCHES OFF YOUR STOMACH 
and as we've said before, starting not in weeks, but in 
mere days. 
HELPS YOUR BODY CONVERT STORED UP FAT TO BURNED 
UP ENERGY! At this very moment — having read this far 
— you are but one short step away from LIFETIME IM- 
MUNITY TO FAT! Now comes your FINAL GIANT STEP 
into a whole new world of LIFETIME SLIMNESS 

Of course, there is one thing you must keep in mind 
With the ‘‘THERA-SLIM-100"’ way to LIFETIME SLIMNESS 
you cannot gorge yourself on all sorts of fattening foods, 
candies and desserts. Not that you'd ever want to, because 
with ‘‘'THERA-SLIM-100"' — due to your new, stepped up 
metabolism — besides enormous weight-loss you also ex- 
perience a loss of hunger. Which makes it one of the 
easiest ways to lose weight fast. Now here’s how simple 
it is: 


IF YOU READ NOTHING ELSE — READ THIS! 


What you see on this page is the announcement of the 
latest breakthrough by medical science in the war 
against fat. Developed at one of Boston's leading medi- 
cal schools, the incredible weight-loss results this new 
“‘crash-burn’’ program delivers are so astonishing (aver- 


age loss 57 Ibs) it has been featured in every leading 
medical journal . . . given headline coverage in the medi- 
cal-news columns of many major newspapers. Aside from 
— ABSOLUTE STARVATION — there is no surer, faster, 
more effective way to slash away pounds and inches than 
with this Boston Medical School discovery. 

However, before starting we advise you to consult with 





your physician to be sure you are in normal health and 
your only problem is excess weight. Individuals with 
gout, heart disease, diabetes or pregnant women should 
not use it at all. As a matter of fact, we insist that you 
show this entire program to your family physician 

have him check you regularly to make sure you're not 
losing too much, too fast . . . and advise when you've 
lost enough. See if he doesn’t agree that the ‘‘THERA- 
SLIM-100"’ road to Lifetime Slimness, including the rec- 
ommended progressive daily toneup, isn't by far the most 
effective approach to the conquest of excess weight ever 
developed by medical science. 


STEP #1 — YOU EAT 

In addition to the wide and tasty selection of food you 
enjoy morning and night, (all sclentifically programmed 
to help maintain a high-level of FAT BURN-OFF) . . . 
STEP #2 — YOU TAKE ‘“'THERA-SLIM-100"’ hi-amino 
compound. 

Once a day, you take ‘‘THERA-SLIM-100"’ in a glass of 
water, (just like refreshing fruit juice). This hi-amino in- 
take helps keep the fat-burning chain-reaction going ALL 
24 HOURS OF THE DAY — NON STOP! 

STEP #3 — YOU HAVE AUTOMATICALLY STEPPED UP 
YOUR FAT-BURNING METABOLISM — SO YOU AUTO- 
MATICALLY BURN OFF EXCESS WEIGHT! 

In virtually no time at all, you make your inner furnace 
accelerate fat burn-off. Safely, gently, yet surely you 
cause a gradual change in your fat-burning metabolism as 
you ‘‘rev-up’’ that inner furnace. 

The result: Your body begins to eliminate stored-up fat 
and fluid at a rate so incredibly fast, the very first week- 
end alone YOU DRAIN AWAY AS MUCH AS 5 OR 6 POUNDS! 

In short, with the ‘“‘THERA-SLIM-100'’ weight-loss pro- 
gram, you force your body to automatically convert body 
fat to body fuel . . . automatically shrink fatty cells . . . 
drain off excess flab . . . flush it right out of your system 
ONCE AND FOR ALL! 

Never before has medical science offered you a surer, 
faster, more effective weight-loss method, (short of total 
fasting) than this super fat-burning breakthrough devel- 
oped at one of Boston's Leading Medical Schools 

THE FACTS ARE IN! THE RESEARCH |S DONE! THE IN- 
CREDIBLE WEIGHT-SLASHING RESULTS HAVE BEEN 
PROVEN BEYOND A SHADOW OF A DOUBT BY MEDICAL 
SCHOOLS — HOSPITALS — DOCTORS — AND SCORES AND 
SCORES OF OVERWEIGHT PATIENTS! NOW THE FINAL 
STEP IS UP TO YOU! 

REMEMBER: You must see dramatic results in just 24 
hours — results you can measure with your scale and your 
tape measure . you must lose: 

up to 6 Ibs. the first 48 hours 

up to 12 Ibs. the first 7 days 

up to 7 Ibs. more the next 7 days 

or it costs you nothing! Simply return within 10 days for 
full refund (except postage and handling, of course). Act 
now! 
© 1978 American Consumer, Inc., Caroline Rd., Phila., PA 19176 
ssscsseseeses MAIL NO-RISK COUPON TODAY «seseecencer 
= PENN BIO, PHARMACALS, Dept. JPDE-443 
Caroline Road, Philadelphia, PA 19176 
Yes, | want to burn away excess weight fast and per- 
manently with this doctor’s ‘‘crash-loss’’ program fea- 
turing amazing new high-amino compound ‘‘THERA- 
SLIM-100"’. 
Please rush me the offer | have checked below. If not 
delighted, | may return it in 10 days for refund (except 
postage & handling, of course). 
CHECK OFFER DESIRED: 
(] (#009) Full 10-Day Supply . . . only $7.95 
plus 50¢ postage & handling. 





(J (#017) Full 15-Day Supply . : . only $10.95 
plus 75¢ postage & handling 

(J (#025) Full 20-Day Supply only $12.95 
plus $1 postage & handling 

C) (#033) Full 30-Day Supply only $17.95 


plus $1 postage & handling 
Amount enclosed $_________ PA residents add 6% 
sales tax. Check or money order, no CODs please 
CHARGE IT: check one (Exp. Date) ___—SS = 
(_) BankAmericard/Visa 
(J Master Charge Bank Number _¥-_ Ss 


Credit Card # 


VEU eee eS er 
Address___ Apt. FF 
City=e State Zip 
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A New 


Trend in Bedding 


Discover a whole new world 
of luxurious sleeping comfort and 
durability in this revolutionary new line of 


fashion designed mattresses and matching foundations. 


EXCLUSIVE 
PATENTED 


CHANNEL 
FLANGE’ 


FOR LONGER 
WEAR 


Suggested Retail Prices 


TWIN SET 


429.00 


FULL SET 


539.00 


QUEEN SET 


729.00 


KING SET 


889.00 


For further information write the factory nearest you. 


4536 District Blvd. ¢ Vernon, CA 90058 

904 Commercial @ San Jose, CA 95112 

77 Alden Road @ Fairhaven, MA 02719 
Pinetops, North Carolina 27864 

1220 West Alameda Street © Tempe, AZ 85285 
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How to Clean 
Upholstery 


By Lois Libien and Margaret Strong 


Spot Removal 

1. The first thing to do is blot or 
scrape away the substance. With a spill, 
blot the area thoroughly with a clean 
soft towel. Always blot; don’t rub, or you 
may damage the texture of the fabric. 
With a solid, scrape off the excess with 
a dull knife; then blot with a towel. 

2. Always pretest your cleaning meth- 
od on a hidden piece of fabric to see if 
the colors bleed, the fabric shrinks, or 
some chemical reaction occurs. Let the 
solvent dry so you can really see what 
happens. Use a hair dryer to speed up 
drying time. If you foresee trouble, call 
in a professional upholstery cleaner to 
help you. 

3. Never use hot water on a stain or 
else youll set the stain forever. Use 
only cool or lukewarm water. Don’t use 
water on rayon upholstery, use a dry- 
cleaning solution. Rayon shrinks easily 
and is susceptible to color bleeding. 

4. Don’t soak any fabric with cleaner 
or you may damage the filling. 

5. Use the dab-and-blot technique to 
remove the stain. Dab at the area with a 
cloth dampened with solvent, using a 
different part of the cloth each time you 
dab so that you don’t put the stain back 


£ 
y 


1306 Northwest Hoyt @ Portland, OR 97202 
2900 N. 17th St. @ Philadelphia, PA 19132 
5800 Bristol Hwy. e Abingdon, VA 24210 


P.O. Box 1118, Pago Pago Tutuila 
American Samoa 96799 
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into the fabric. Then blot with a clean 
cloth. Repeat the procedure until the 
stain is gone. 

6. Always work from the center of a 
stain to the outside edges to avoid rings 
from forming as the spot dries. Always 
feather the edges so there will be no 
definite line. 

7. Dry the area as quickly as you can 
to prevent rings from forming. To help 
dry, use a hair dryer set at cool. If it’s a 
grease or water spot that has been re- 
moved, dust the area with talcum pow- 
der to absorb all the moisture. Then, 
when the area is dry, vacuum thorough- 
ly to remove the talcum. 


Specific Stains 

Basically, there are only three kinds of 
stains: greasy stains, nongreasy stains, 
and “combination stains”’—stains that 
have both greasy and nongreasy ele- 
ments to them. Clean greasy stains with 
dry-cleaning fluid you can buy in any 
hardware store. Clean nongreasy stains 
with cool water or liquid detergent (the 
kind you use for the dishes), or rubbing 
alcohol, dilute ammonia, or vinegar—or 
a combination of these, depending on 
what the stain may be. “Combination 
stains” are cleaned most frequently with 
a solution of liquid detergent and water 
first, and then with dry-cleaning liquid. 
Alcoholic beverages, including wine. Af- 
ter the moisture has been blotted up, dab 
at the stain with a clean cloth dampened 


in rubbing alcohol. Then blot repeatedly 
with liquid detergent mixed with cool 
water. Blot dry with a towel. Dab again 
with clear cool water and blot dry. 
Blood. Mix one teaspoon of ammonia 
in a cup of cold water and apply it spar- 
ingly to the spot. Blot with a clean towel. 
Repeat the procedure until the spot is 
gone. Then dab the area with cool water 
and blot. Wait 15 minutes and moisten 
the area again with white distilled vine- 
gar. Blot thoroughly with a dry towel. 
Chocolate (and other soft candy). This is 
a combination greasy-nongreasy stain. 
First go over the spot, after scraping ex- 
cess away, with cool water mixed with 


liquid detergent, blot thoroughly, and | 


then clean with dry-cleaning fluid. 
Cosmetics. Scrape away excess, then blot 
spot with dry-cleaning fluid, always us- 
ing a clean portion of cloth so that the 
spot doesn’t go back into the fabric. If 
any stain is left, blot the area with un- 
diluted liquid detergent, used very spar- 
ingly. Then apply clear water with a 
elean cloth and blot dry. 

Fruit and fruit juices. After excess is 
blotted up or scraped away, blot the spot 
with cool water. If a stain remains, add 


liquid detergent and a drop of vinegar to | 


the water. Dab the spot with this and 
blot dry until there’s no trace of a stain. 
Then go over the area lightly with clear 
water to remove traces of the vinegar. 
Grease (including hair grease) and oil. 
Scrape away excess if necessary and then 
dab repeatedly at the stain with dry- 
cleaning fluid. If any stain remains, go 
over the area with a lukewarm mixture 
of liquid detergent and water, Last, go 
over the area with a clean cloth mois- 
tened with cool clear water. 

Ice cream. Scrape away excess and apply 
cool water mixed with liquid detergent, 


blotting frequently with a dry cloth so | 





you don’t saturate the fabric. Let this | 
dry and then go over any remaining | 


stain with dry-cleaning fluid. Blot dry. 

Milk and nausea. Blot or scrape away the 
excess, then take a clean soft cloth and 
blot. Apply clear cool water to the area, 
blotting frequently. Then blot with a de- 
tergent solution to which you've added a 


small amount of ammonia. Blot dry and | 
wait a few minutes. Go over the area | 


with dry-cleaning fluid, blot dry, and 
finally, blot the area lightly with a cloth 
moistened with rubbing alcohol. 

Urine. Treat before the urine dries. 
Otherwise, the urine may react with the 
fabric dyes and cause permanent dis- 
coloration. First, dab at the stain with 
a solution of white vinegar and water, 
blot dry, and then apply a mixture of 
liquid detergent and cool water, blot- 
ting frequently with dry cloth to avoid 
saturating the fabric. Finally, dab the 
spot with clear cool water and_ blot 
thoroughly. End 
Copyright © 1976 by Lois M. Libien and Margaret Strong. 
From the book, SUPER-ECONOMY HOUSECLEANING, by 


Lois Libien and Margaret Strong, published by William 
Morrow & Co., Inc. 























a | troducing 
pathroom cleanser - 
_ that clings...amazing 
new Comet Liquic 

















It's the best way yet 

to clean and disinfect those bathroom jobs you hate. 
| - 

\* 






Comet Liquid disinfects. Clings up under 
the toilet bowl rim where odor-causing germs 
hide. Now you can put real disinfecting 








“omet Liquid clings to start loosening dirt even and cleaning power where you wantit. .. 
efore you rub. On tough jobs let Comet Liquid ' and need it. 
ak as long as it needs to...up to 30 minutes. Then 


rub, and even tile grout should come clean. , sre 
: Comet Liquid is easier on finishes 


than most powders. Its mild abrasive 
formula is kinder to porcelain, chrome 
and many of today’s new surfaces. 







Comet Liquid rinses away easily. 
Its special light abrasives leave your tub 
shiny. (And smoother than powders.) 
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| Fruit-Fresh. 


Yukky. Yummy. 


Peaches preserved in ordinary canning syrup for 12 hours. 






With Fruit-Fresh. 


Fruit-Fresh. You need it for 
canning, freezing, and fresh fruit. 


If you want all the fruit you serve to look and taste its freshest, 
what you really need is Fruit-Fresh. Because Fruit-Fresh contains 
a special ingredient that locks in the natural, “just-picked” color 
and flavor. Which means no more brown, mushy-looking peaches. 
Fruit-Fresh is economical, too. A 5-oz. can will preserve up to 
75 lbs. of peaches. Here’s how: For Canning: simply add Fruit-Fresh 


to the regular syrup. For Freezing: add 


< EEP 


Tae sek 


Fruit-Fresh to the syrup or dry sugar. For (© 


Fresh Fruit: sprinkle Fruit-Fresh on your 


just-sliced fruit before 
refrigerating. Sound good? 
It tastes delicious. 


Keeps fruit looking 
and tasting fresher. 










Free Offer: For free Fruit-Fresh dessert recipe booklet, send self-addressed stamped envelope to: 
Fruit-Fresh Recipe Offer, Beecham Products, Dept. FF78, Box 1467, Pittsburgh, Pa. 15230. 
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LIVING WITH 
YOUR SEARS, 


FOR SEPTEMBER 
LIBRA (September 23—October 22) A 
new relationship could begin suddenly 
this month. Look for new and novel ac- 
tivities to become involved in. This is 











your month for looking and feeling great. 


SCORPIO (October 23—November 21) 
Venus in your sign indicates happiness 
in love, whether you're married or sin- 
gle. It’s an enjoyable month with excit- 
ing possibilities. The pace will be hectic 
but you'll have that extra energy to keep 
in step. 


SAGITTARIUS (November 22—De- 
cember 21) If single, this may be your 
month for a promising meeting. A splen- 
did time for making plans, and investing 
in your home. Lots of spontaneous activ- 
ity will fill the month. 


CAPRICORN (December 22—January 


19) Double check any arrangements 


‘ARIES 


made for family travel, or home repairs. 
Friends will give needed support and 
help in practical matters. Good news 
will give a boost, and ease a tense situa- 
tion. 


AQUARIUS (January 20—February 18) 
Loved ones will be more cooperative 
after the ninth, and love will move into 
a happier phase, Get in touch with 
friends you've recently neglected be- 
cause of your heavy schedule. Keep 
some cash in reserve—unexpected ex- 
penses may crop up this month. 


PISCES (February 19—March 20) A 
busy and romantic month is ahead. Pros- 
pects seem splendid for the man in your 
life. There’s plenty of entertainment if 
you can find the time to enjoy it. New 
friends will prove lucky for you. Try 
not to magnify irritations mid-month. 
Your emotions always affect your well- 
being. Your personality is your best asset 
right now. 


(March 21—April 19) Plans 
and activities depend on the whims of 
others. It could be a quarrelsome month. 
Take the initiative to break dull routines. 
by planning a unique outing. Watch| 
your spending and be wary of promises | 
made this month. 


TAURUS (April 20-May 20) Keeping 
relationships harmonious will be a strug- 
gle this month. A strenuous period is be- 
ginning. Try to avoid excessive spending 
on entertainment and leisure activities. 
Success will depend on the actions and 
decisions of others. = 


GEMINI (May 21—June 20) An excit- 
ing phase begins in your love life, but 
don’t neglect practical matters. Sports 
and outdoor activities are especially en- 
joyable now. It’s a beneficial time to ask 
for favors, as people will find it difficult 
to deny you anything. 


CANCER (June 21—fuly 22) If you're 
single, therell be a promising meeting 
in unfamiliar surroundings. Domestic 
changes will do you good. A light-heart- | 
ed but busy period now begins. Com- 
munication is the key to success. 





LEO (July 23—August 22) Loved ones | 
are more affectionate this month. New 
hobbies could help with career aspira- 
tions. Jupiter, the star of luck, moves 
into your sign for a few months. Push 
hard for your goals. 


VIRGO (August 23—September 22) 
The New Moon in Virgo is a happy sign | 
for romance and family relationships. | 
You've overcommitted yourself socially, | 
but the stars give that needed extra en- 
ergy and enthusiasm. Mercury is in your 
sign, opening up new possibilities in| 
many areas.—PETER VIDAL 





old the mayo. 





CHUNK LIGHT TUNA} 


IN WATER 





Its so good : can eat it plain. 


®Bumble Bee is a registered trademark of Castle & Cooke, Inc. 





THE DELICIOUS FIGHT 
WAY... _ OLESTERO 








A glance at new Puritan tells you how light it A look at the Pack label on new Purita 
is. See how it looks next to the corn oil? very enlightening. 
A taste of new Puritan tells you > rons It tells you that Puritan | is 


it sure tastes lighter than corn oil. 3. 
It’s SO light and delicate, it 

does wonderful things to crisp ~ io 

fried chicken, fresh salads and | 3 7 

crunchy french fries. om eens 

_ That means that new Puritan Oil can be a de- Oil can be an important part of your total die 

liclous part of your total diet to fight cholesterol. fight cholesterol. 


PURITAN OIL. 


New from Procter & Gamhie 


mostly sunflower oil. 

So it’s very high in polyur 
saturates, even higher in 
polyunsaturates than corn 0 





YURATIONS 


| An Encyclopedia 
of How Long Things Take 





<TEEN MINUTES 
» cook a 5-pound roast in a microwave 
en 


1e most extreme variance of solar noon 


VENTEEN MINUTES 


31 trainees to run a measured 2 
jurse over rough terrain 






-mile 


)Russian worker to earn enough to buy 
‘oaf of bread 


: 
| 


GHTEEN MINUTES 

iaximum time to make a garment “per- 
ment press” by curing it in an oven at 
> manufacturer’s—time varies depend- 
iz on fabric and finish 

) replace an automobile distributor cap 


jaximum wash cycle on automatic 
pshing machines 

ao land-based missiles to explode 
| the East Coast of the United States— 


ver the warning sirens are activated 


; 
| 
} 


1e commercial time during a telecast 


of a professional football game 


Deep quiet period of sleep for the new- 
born 


To boil lasagne noodles until tender 


TWENTY MINUTES 

Death by hanging 

To freeze a gallon of homemade 
cream 

To melt 200 pounds of bronze in a foun- 
dry furnace 

A snake to consume a chicken egg four 
times the diameter of its own head 

A Bessemer converter to produce 20 tons 
of steel 

To kill any living organism at 121° C. 

A woman who has previously given birth 
to complete the second stage of labor 
(stage of expulsion) 

To pasteurize beer—140-145° F. 

To steam a lobster 

Minimum time for bacteria cells to di- 
vide by fission 

A half in a college basketball game 

A human infant to nurse 


Period during which bum victims should 
be bathed in cool water until they can 
be transported to a hospital 


Two men to erect a stop sign 


Minimum time for the benefits of metha- 
done to begin—after an oral dose 


A period of a professional ice hockey 


game—three periods to a game 


Minimum time for good paint remover 
to loosen the finish on furniture—so the 


old finish can be scraped off 


Recording period of human brain waves 
with an electroencephalograph 


To perform a hemorrhoidectomy 


Minimum drying cycle of automatic 


dishwashers 


TWENTY-FIVE MINUTES 

Staten Island ferry to make its trip from 
Battery Park to the borough of Rich- 
mond 


Maximum time to have a lump excised 
from the breast 


A carpenter to install a latch hook, dead 
latch, door handle and cylinder 


A fashion model to set her hair on elec- 
tric rollers and put on her face—working 
at top speed 


To sear a roast—This method of cooking 
begins by exposing the meat to high 
temperatures to seal in the juices 


Copyright 1977 by Stuart A. Sandow. Excerpted from 
‘Durations. The Encyclopedia of How Long Things Take,’’ 
by permission of Times Books. Distributed by New York 
Times Special Features. 





op it...spred it...toss it! 


here’s no limit to the great tastes you can create with 


-ST FOODS® Sandwich Spred. Straight from the jar. . .it 
Akes up Salads, gives pizzazz to hot dogs, and adds 


> to vegetables. Now let's see what you can create! 


ME 





© 1978 Best Foods, a Division of CPC International inc. Ca Bi 
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Elke Sommer. Actress/Painter 


“When painting, 
| look to nature. 
For good looks 
and health... 
to Naturite.” 


Elke Sommer lead active life. She knows that active people sometimes miss 
out on Important natural nutrition. That's why she relies on Naturite Natural Vitamins 
and Health Food Supplements to keep her looking and feeling great 

The Naturite family features more than 40 vitamin and health food formulas, most 
with no preservatives jar or artificial colorings. All are derived from natural and 
Organic sources 

Naturite Natural Vitamins and Health 


Food Supplements. Fine quality now avail- y 
ible where you do your everyday shopping Vs 
Jown to earth prices a 


Naturite. ... naturally. 
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Foxy Face-Savers 
and Clever Maneuvers, 
by James C. Humes 


Escape When 
Cornered at a 
Cocktail Party 


I remember being cornered ond 
Georgetown by a young liberal la 
who thought the country was goit 
sink under the Continental Shelf to 
row if I didn’t promise him I woult 
least think about” his harebra 
schemes for urban renewal. “It’s | 
future too!” he kept yelling until I e 
had to get out of there or tell him \ 
a boob I thought he was. As I recé 
merely lifted his glass from his h 
announced, “You need a freshener,” 
slinked away through the crowd toy 
the punch bowl. | 

Often, such a simple ruse will w 
Not infrequently, however, it will 
and your unwanted interlocutor wil 
at your heels all the way to the dri 
Within 30 seconds you'll be lister 
to his pathetic blather again, hay 
changed nothing but positions. 

A much more direct method is me 
to enlist an outsider on your behalf: 
flect the young liberal’s attention tow 
a more likely victim and go to the pu 
bowl alone. Just grab the arm of 
nearest passing stranger and annou 
“Have I got someone for you to me 

If your predator's glass is full and 
cavalry seems nowhere jn sight, h 
ever, you should resort to the time-tes 
ploy: the counterattack. Fight d 
your bewilderment at his statistics, t 
suddenly exclaim, “What you're say 
just reminded me!”_And start on ab 
whatever personal concern of ye 
would most discomfit him. If your p 
secutor has been talking about milk pil 
supports, the ideal non sequitur mij 
be, “Oh, my cousin Johnny drinks a} 
of milk, and Ill tell you, it must | 
good.” If he’s been getting rhapsod 
go for something like waste disposal. 
he’s just reached a plateau of abstr 
tien, bring him down to earth by qu 
ing Blake on “seeing the world in a gré 
of sand,” and begin expostulating on t 
amazing construction of the starfish. 

Get on the hobby horse and ride 
for all it’s worth. Refuse to let him ¢ 
in a word edgewise. Convince him tl 
the difference between understanding 
starfish and understanding the univel 
is merely a matter of semantics. Event 
ally he will be struck by the overwheli 
ing desire to tell you what a boob | 
thinks you are. And with any luck, 
will grab your glass and rush to t 
punch bowl. Er 















Copyright © 1977 by James C. Humes. Excerpted fi 
his book, ‘‘How to Get Invited to the White Hous 
Published by permission of Thomas Y. Crowell Co., ! 





HOW THEY SEE IT 





Famous authors share their 
‘wit and wisdom on a subject 
| that’s close to all of us. 


MERCY 


“he greatest attribute of heaven is 
-cy.—Beaumont and Fletcher. 


—— 


Ve may imitate the Deity in all his 
ral attributes, but mercy is the only 
- in which we can pretend to equal 
1.—We cannot, indeed, give like God, 
surely we may forgive like him.— 
rne. 













Nilt thou draw near the nature of 
gods? Draw near them then in be- 
merciful; sweet mercy is nobility’s 
badge.—Shakespeare. 


7 


Mercifulness makes us equal to the 
1s.—Claudian. 


percy among the virtues is like the 
n among the stars,—not so spar- 

g and vivid as many, but dispensing 
a radiance that hallows the whole. 
s the bow that rests upon the bosom 
the cloud when the storm is past. It 
he light that hovers above the judg- 
nt-seat.— E. H. Chapin. 


Among the attributes of God, al- 
ugh they are all equal, mercy shines 
th even more brilliancy than justice 
vervantes. 


The quality of mercy is not strained; 
‘droppeth, as the gentle rain from 
aven upon the place beneath; it is 
ice blessed; it blesseth him that gives 
‘d him that takes: ’tis mightiest in the 
‘ghtiest: it becomes the throned mon- 
” better than his crown. Mercy is 
attribute to God himself; and 
icthly power doth then show likest 
id’s when mercy seasons justice. Con- 
‘er this,—that, in the course of justice, 
ine of us should see salvation: we do 
‘ay for mercy, and that same prayer 
ith teach us all to render the deeds of 
)ercy.—Shakespeare. 
Mercy turns her back to the unmer- 


, ul.—Quarles. 


‘Mercy more becomes a magistrate 
lan the vindictive wrath which men 
ll justice.—Longfellow. 

We hand folks over to God’s mercy, 
‘d show none ourselves.—George Eliot. 


If the end of one mercy were not the 
ginning of another, we were undone. 


-hilip Henry. 

He that has tasted the bitterness of 
1 fears to commit it; and he that hath 
lt the sweetness of mercy will fear 
offend it. 

“Mercy to him that shows it, 
le.—Cowper. 


is the 


Hate shuts her soul when dove-eyed 
ercy pleads.—Charles Sprague. 


I'mnot 29 anymore. Y ve done a lot since then. And 


As freely as the firmament embraces 
the world, or the sun pours forth im- 
partially his beams, so mercy must al- 
ways encircle both the friend and the 
foe.—Schiller. 


How would you be, if he, who is the 
top of judgment, should but judge you 
as you are?—O, think on that, and 
mercy then will breathe within your 
lips, like man new made.—Shakespeare. 

O God, how beautiful the thought, 
how merciful the blest decree, that grace 
can always be found when sought, and 
nought shut out the soul from thee.— 
Eliza Cook. 

Who will not mercy unto others show, 
how can he mercy ever hope to have? 
—Spenser. 


‘my gray hairs prove it! But I'm proud of 


them. That’s why | show my gray off 
with Silk & Silver® from Clairol. 

It's the haircoloring lotion 
: without peroxide. | just 
. shampoo it in and for a whole 
month that yellow tinge is 
Ee Silk & Silver leaves 
gray full of sparkly 
aha highlights. And its 
conditioners make my 

, hair soft, too! 
, I like the way I look. 
3 Lovethe way | feel. 
a = =6And you know what? 
I wouldn't be 29 again 

for the world. 





To sin because mercy abounds is the 
devil’s logic; he that sins because of 
God’s mercy, shall have judgment with- 
out mercy.—Mercy is not for them that 
sin and fear not, but for them that fear 
and sin not.—T. Watson. 


Mercy is like the rainbow, which God 
hath set in the clouds; it never shines 
after it is night._If we refuse mercy 
here, we shall have justice in eternity. 
—Jeremy Taylor. 

Teach me to feel another's woe, to 
hide the fault I see; that mercy I to 
others show, that mercy show to me.— 
Pope. 


From THE NEW DICTIONARY OF THOUGHTS originally 
compiled by Tryon Edwards, D.D. Used by permission of 
Doubleday & Company, Inc 
















Crystal-Clear Luxury for Your Dresser Top or Medicine Chest 








in-asie= UU AVVeNaCe 
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THE ‘STACKABLE’ 


COSMET 


NEW STACKABLE DESIGN ORDE | 
YOU GET MORE STORAGE SPACE 4 ate . = $ t 
Our beautiful organizer has been de- Maya ma: = mE My 
eee te ; ' SAV 


TODA’ | 








signed to end frustrating and unsightly E! TWO FOR $5. 
poomcticl ee utter forever. You store and 


see all your wands, bottles, pots and f gM ee Mop erences GUARANTEED == 


tubes at : A special slide-out box BONANZA Dept. 795, 


goes upright sideways. wn ne 1 Box 5925, Rutherford, N.J. 07070 


Add even m storage space when With YOUR GUARANTEE OF SATISFACTION OR 


MONEY BACK, please send me_____Smoke anc] 
you use two or e stackable Cosmetic ___ Clear Cosmetic Organizer(s). 


Organizers e holds up to 35 Biase 6s P ete , | ose 0$2.98 + 50¢ shipping ............. (Total $3.; 
he) ae Sa ‘ 


items .... Im: ie how many lipsticks, Osave! Twofor$5.48+$1.00ship .... (Total $6.4 


; ; OCOSAVE MORE! 4 for $10.98 POSTPAID. . .(Total $10. 
rays, manicure (N.J. residents add 5% sales tax.) | | 


you can store in two = a ee wd SO ] Make check or m.o. to: PAT HARRIS, INC. 


or three or more! i = a . I (lease PRINT clearly)  Enclosedis:$___—__ | 


In Clear or Smoke ~ all your beauty aids ue Pe a Eo RE | name 
are now fully visible. No more hidden is i‘ | A 

% d : it g | ddressi. ak Se ae 
labels. One Cosmetic Organizer fits aa a | 
easily inside any medicine chest. Order a Ce I cp—__ 
everal for yourself and as unique gifts! I state Zip 


©1978 Pat Haris. Inc arictadt N.|1 070 a Be SRE ete — a oD 





sive a fresh, new taste to an old favorite 
vith Ortega’ Diced Green Chiles. 


There’s nothing to it. Just add Ortega 
iced Green Chiles to your favorite maca- 
oni and cheese recipe. Zesty chiles, tender 
1acaroni, and golden creamy cheese...in- 
redibly delicious. Nicely diced and full of 
avor, tangy Ortega Chiles turn an old 
andby into a real standout. 


FOR MORE RECIPES USING ORTEGA® GREEN CHILES, 
ND 35¢ TO HEUBLEIN, INC., P.O. BOX 1228, DEPT. 1040, HARTFORD, CT 06101 


MEXICAN MACARONI & CHEESE 
Prepare Macaroni and Cheese according to package 
directions then mix in 4 oz. can of Ortega Diced 
Green Chiles. Serve immediately. 


Try this one too! 


1 cup (4 0z.) elbow macaroni, cooked according to package direc- 
tions, drained. 


2 Tbsp. each butter (or margarine), & flour “4 tsp. pepper 
1% cups milk 1 cup (4 oz.) grated sharp Cheddar cheese 
Y> tsp. salt | can (4 oz.) Ortega Diced Green Chiles 


In saucepan, melt butter. Stir in flour. 
Cook, stirring, over low heat 3 minutes. 
Add milk, salt, and pepper. Cook, stirring, 
over medium heat until thickened. Mix in 
cheese and chiles. Combine sauce with 
macaroni. Pour into 2 quart casserole. Top 
with buttered bread crumbs, if desired 
Bake in preheated 350 degree F oven 25-30 
minutes, or until bubbly. Serves 6-8. 
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Peas and Potatoes with Cream Sauce 
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irds Eye’ Combinations will do almost anything 
to get your husbands attention. 







BEES So TON 
. : 2 : y BIRDS EVE 
Does your husband think your vegetables are all alike as peas ina ams = 
pod? Even when youre not serving peas? Then you should be serving iar acegenme aes 4 
him Birds Eye® Combinations. lana TTT eel 
>? = a . ° ° " CTT) 
Birds Eye®Combinations are mixed vegetables, glazed vegetables, Saiteisess 


vegetables in a cream sauce, vegetables with almonds—interesting, 

colorful, exciting vegetables. They're even broccoli and cauliflower in a 

great-tasting cheese sauce. 
In short, they’re vegetables that your husband can’t ignore. That’s 

because Birds Eye® Combinations will catch his passing fancy... 

the kind that makes him keep on asking you to pass the vegetables 

over to him. 


Birds Eye Combinations. 
rm The first vegetables your husband might even notice. 


\bove photographs are approx. 2 times actual size. ©1977 General Foods Corporati 


SQUCE 4 


MRT CN Taec irl cneeo cece eae ier 
2,000 years. 
Practice makes perfect. 


From smooth, buttery Camembert, to soft-ripened Brie, to tangy, creamy 
Xoquefort. From the semi-soft St. Paulins to the processed flavored cheeses called 
Fondus to the exquisite Crémes, the French have elevated cheesemaking to an 
irt form. An art form that’s surprisingly affordable and infinitely versatile with 
ver 400 French cheeses to choose from. 


So let your imagination go and serve them as an appetizer, as a snack or dessert 
©, as you’ve enjoyed them in France — a separate course, the Plateau de 
-romages. No other cheeses in the world add as much good taste to a menu as 
he Fromages that are produced in France. 


So next time you’re in your cheese shop, specialty food store or supermarket, 
ay Fromage, and look for our symbol which assures you that the store knows 
what you mean. And be sure to ask for the free booklet which gives you dozens 
of ways to enjoy it, “‘The Wonderful World of French Cheeses.”’ Cc 


700d and Wines from France, Inc. 
350 Avenue of the Americas, New York, New York 10019 ci 
um 


1978, Food and Wines from France, Inc. 











POOrLe 
TREAT ME 
LIKE A 

DOG... 


Know where | spent last weekend? 
Locked up in the pound like a common 
Criminal. 


I’m not blaming the dog catcher, under- 
stand. He was just doing his job. But it 
really wasn’t my fault either. 


| mean... when your owners don’t 
bother to get you a license tag .. . and 
when they let you run around town on 
the loose . .. well, what’s a poor basset 
to do? 


| know my people like me a lot. They 
probably even love me. But | wish they’d 
take better care of me. 


| wish they’d treat me like a pet. 





If you love your pet: 


¢ Obey leash and license laws 


e Protect your pet’s health with 
the necessary vaccinations 


¢ Control breeding to help combat 
the pet population explosion 


These reminders are brought to you by The San Francisco SPCA 


| 
now celebrating its one hundred and seventh year of service to our animal friends. | 
































Because we've been performing for well over half a century. 
Come into our office in your neighborhood and, together, let’s 
work out the best way to make your money perform. 


Gf Fidelity Savings 


SAN FRANCISCO 

2400 Sutter St. * 922-0400 » Copy Harris, Mar. 
2400 - 19th Ave. » 665-1950 - Bill Herman, Mor. 
9 Kearny St. * 391-1575 - Barbara Campbell, Mar. 


845 Grant Ave. * 982-2034 « Bill Siao, Mar. 

382 Grand Ave. * 583-8362 * Verne Arroz, Mar. 

260 California St. * 981-3180 * Lon Spurrier, Mgr. 

159 New Montgomery St. * 543-1137 « Jessie Stitt, Mar. 
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Discover the Caribbean} 
with the ships the 
iscovered the Caribbean. 


The tall ships. Sleek sailing vessels out Mees another Join us in your barefeet, 
age. Ships which were the prized personal bikinis, or shorts. Start off with 
schooners of the millioaaires Onassis, Vanderbilt your morning eye opening 
and the Duke of Westminster. Bloody Mary or a hot steaming 
Now, you can sail them through the mystical cup of coffee, and brace your- 
Caribbean. To well-known islandg@s'Nassau», self for a day unlike any on 


Antigua and St. Maarten. And to places the 12 story earth. This is the sea. 
oceanliners never touch. A special place of rainbows, 
To magic islands with iridescent sunsets, living reefs, 
names like Saba, Carriacci, rainbow fish and pink and 
Anegada. Bligh’s breadfruit white sand beaches. 
isle. Stevenson's Treas 
Island. They are all h 
waiting to be 
discovered agaiq 
With unforgettable 
beaches, forgott 
forts, hushed 





Now comes the night at — 
sea. The silence broken by the: 
throb of steel drums, merangut 
calypso, reggae, all under 
an exotic Caribbean moon. 

This is a Windjammer ad 
ture like no other on earth. 
Join our voyage for 6 or 14 










volcanoes : : 

. glorious, uncomplicated days — 
a aboard the tall ships. Youcan — 
Borland share for only $300. Send the — 
encE coupon for your free ‘Great 


Adventure’ booklet. 
And get ready to put a lot 
Of living in your life. ' 


uys and gals. eee 
with hearty home 


Cui 


aad” at be Re een cal eee sasisT22 PEO 





Cap'n Mike, Windjammer ‘Barefoot’ Cruises, P.O. Box 120, Miami Beach, Florida 33139 
I'm ready. Send my free full color ‘Great Adventure’ booklet 

Name 

Address 


City/State/Zip 





is seen in McCall's 
iLOURISHES WITH FOOD” 


PERFECT © 





McCall’s Pasta Mz 
P.O. Box 2522, Hillside, New Jersey 07205 


esend_______— Pasta Maker(s) at $12.95 each, postpaid 
d is check or money order (no cash, please) for $ 
alif., Pa. residents please add sales tax. Or charge credit card 
BankAmericard/VISA American Exp 


CE piration Date 


(please print 


ie ies See state Zip 
Offer valid in U.S. A. & Canada. Payable in U.S. funds only. 


“Tang has the taste we love 
Cwe need.’ 


__ Florence Henderson _ 


and all theVitamin 


ae 3 





nightgowns and the cotton underp 
she always wore. To surprise her, 
asked Halston to design some new, s 
lingerie, sending along a pair of 
panties and one of her brassieres so t 
designer would know the right size. 
could have auctioned off those undies { 
enough money to retire for life,” sa} 
Halston, who took the assignment : 
began creating transparent silk desig 
When the collection was finished, 
sent it to Jackie, who was indeed sy} 
prised. And so outraged that she refus|j 
even to try on the lingerie, returning 
with a curt note. 

With Onassis she finally found a m 
who made no demands on her and ¢ 
fered her and her children privad} 
He also provided her with luxuria} 
playgrounds for socializing when s)} 
wanted. 

“Jackie is a little bird that needs 
freedom as well as its security,” he sai 
“and she gets both from me. She can jj 
exactly as she pleases. And I, of cour! 
will do exactly as I please. I never qué 
tion her and she never questions m 

Their long distance, free-wheeling 
lationship seemed ideal, until Janua} 
22, 1973, when Onassis’ only son, Al 
ander, died in an airplane crash. 





Rocked to the core 


Onassis was rocked to the core by 
son’s death. He was surrounded by 
Greek relatives who indulged him, allo 
ing him to wallow in his misery; 
American wife felt like an outsider. Thi 
wailing grief was beyond the range |} 
her tightly controlled emotions. Her j 


“Almost 50% of all American children don’t 
get their reeommended daily allowance 
of Vitamin C. 

“That’s why I’m glad my whole family loves 
the fresh taste of Tang Instant Breakfast Drink. 
“Each glass gives us a full day’s supply of 
Vitamin C. So Vitamin C is one thing I never 

have to worry about.” 





stinct was to bury thé pain and for 
ahead. Onassis wanted to retreat into t 
past. There was only one woman w 
could possibly understand his ae 








She alone could console him and h 
him pull his life together. And so it ‘ 
to Maria Callas that he tumed in 
time of most desperate need. | 


TANG. A delicious way to do something good 


for your family. 


JACKIE 


continued from page 176 


with her on this day. 

Janet Auchincloss kept dabbing her 
eyes as guests stood up to toast the bride 
and groom. Finally, looking directly at 
her 62-year-old son-in-law, she said, “I 
know that my daughter is going to find 
peace and happiness with you.” 

Aristotle Onassis promised his wife a 
life free from care and concern. For the 
first time in her life, she could shop and 
spend and buy without accounting to 
anybody for anything. She didn’t even 
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have to bother with cash. Her face was 
her charge plate. The bills were sent di- 
rectly to the Onassis office, where they 
were paid by an indulgent tycoon who 
absolutely delighted in pleasing her. 
“God knows Jackie has had her years of 
sorrow, he said. “If she enjoys it, let her 
buy to her heart’s content.” 

Within the next few years Onassis 
showered his wife with well over $3 mil- 
lion worth of jewelry. On her 40th birth- 
day he gave her a 40-carat diamond— 
one carat for each year—plus a diamond 
necklace and bracelet worth $1 million. 

As the most exquisite jewel in his col- 
lection, Jackie was encouraged to shop 
and to buy and to spend. Onassis even 
suggested that she invest in some new 
lingerie and toss out the high-necked 





Despite his marriage, Onassis st 
needed his relationship with Madar 
Callas, as he called her. She was the o} 
person who loved Him without resery 
tion. Onassis was-seen in Paris on fo| 
successive evenings leaving Maria C 
las’ apartment at 1 a.m. Three mont} 


kissing her. 

The minute Jackie saw the pictun 
she was on a plane bound for Greece 
be with her husband. A few nights lat 
she made a point of being publicly see} 
with him at Maxim’s. For all his gn 
gariousness and charm, Onassis was 1 
longer a happy man. His world he 
caved in with the death of his only so 
and his marriage was bringing him litt 
comfort. 

He began to complain openly abo} 
his wife’s spending, begrudging her é 
cesses as much as he had earlier ii} 
dulged them. He was irate (continue 




















The Woolmark label is 
your assurance of qual- 
ity-tested products made 
of the world’s best... 


PURE WOOL 





163 RUGS, WALL HANGINGS, 
AND PILLOW COVERS 


@ Modern contemporary, traditional 
motifs 

@ Authentic Walt Disney characters 

© Designs from all over the world 

@ Patriotic designs 

e Nursery designs 


@ Wall hangings that look like art 
masterpieces 


@ Many pillow cover designs 

@ Young rugmakers ' kits 
..-allin this FREE catalog. 
SEND FOR YOUR COPY TODAY! 


f you can tie 
a knot, you can 
basily make 
all these 
peautiful 
things with 
Shillcraft kits! 


SHILLCRAFT, Dept. L-36 
500 N. Calvert St., 
Baltimore, Md. 21202 


he design you choose is stencilled on canvas in color. 

arn to match is pre-cut for you. Just knot the yarn to the 

anvas with a handy latchet hook and watch your artistic 

reation grow! It’s fun...really relaxing...and so easy you 

‘an do it while watching TV. No experience needed. And 

he best part is the result — a luxurious deep-pile rug, wall 

yanging or pillow cover you'll be proud to say you made 

»y yourself. You've got to be delighted with it. If not, we'll | Nae 
| 
| 


Please send me free and without any obligation, your 
new, 48-page full-color Shillcraft catalog showing easy, do-it-yourself 
latchet hook kits for making rugs, wall hangings and pillow covers. 
Include with this book of exclusive Shillcraft designs your 100% Wool 
samples of all 54 colors. 


efund your money. 


See our 48-page full-color catalog with a collection of 
.63 stunning designs, available in a variety of sizes and 
shapes and 54 exquisite colors. The catalog is free and 
here’s no obligation, so send today. 


ty.) ee 


State = ns ae Zip 


ATTENTION CANADIANS: Send to above address for your free catalog. 
Orders will be shipped direct from our office in Canada. 


These kits are not sold in stores 
They’re available only by mail direct 
from SHILLCRAFT, 500 N. Calvert St., Baltimore, Md. 21202 
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The Simple Solution 
for your 
dog’s skin problems. 


sores 










chafing & Qi 
scales __ 


at 
. ti 
excessive aw 


scratching A. is 





cuts & — | 


scrapes 








If your dog has any of these skin problems, 
he needs special attention now...before his 
problems get worse. Get Sulfodene, a medi- 
cine developed by a veterinarian 
especially for dogs’ skin problems. 
Just pat it on the problem areas. It Z&=\ 
kills germs, stops scratching, and 
helps heal these dogs’ skin problems |. 
quickly. So for these dogs’ skin prob- }'jaesem§ 
lems, the simple solution is 
Sulfodene. In all pet departments. 


Sulfodene: The Solution. 


© 1978, Combe Inc. 


LOSE FAT Ty 


Lt ees 
APPETITE-CURB 
CAPSULE DAILY 


following plan 


Look younger, feel prettier, as you 
reduce to smaller sizes, with THINZ- 
SPAN Reducing Plan. Help Supa 

hunger all day with just yg a 
one, appetite-curbing 
THINZ-SPAN® reducing 
plan capsule. You lose Bg] 


JACKIE 


continued 





















when he found out about Jackie taking 
23 of his company airplanes and heli- 
copters out of service for her own private 
trips, and irate about the $5,000 she 
spent having letters and gifts delivered 
by a messenger service. He was exasper- 
ated by her continual tardiness. He com- 
plained about her permissiveness with 
her children, about allowing them to 
wear dirty blue jeans. 

Soon he began getting away from his 
wife. In the spring of 1974, leaving 
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MARKET PLACE 


OF INTEREST TO ALL 
* GENUINE INDIAN AND GOLD JEWELRY BELOW WHOLE- 
SALE! Details $1 a (Refundable), Lange-LH, 6031 N. 7th 
St., Phoenix, Ariz. 85014 
* POEMS SET TO MUSIC! Songs Recorded. Nashville Music 
Productions, Box 40001-LJ, Nashville, TN 37204. 
OF INTEREST TO WOMEN 
* HOMEWORKERS NEEDED PAINTING NOVELTIES! Ro- 
land, Box 56-LH, Hammonton, N.J. 08037. 
$800 MONTHLY POSSIBLE addressing-stuffing envelopes 
(longhand-typing) your home. Experience unnecessary. Details, 
send stamped addressed sp reich: American, 4B, Box 12596, 
North Kansas City, MO 64116. 

HOMEWORKERS! $250 WEEKLY ADDRESSING. Send self- 
addressed stamped envelope. Suntex, B-60825, Okla. City 73146 
BUSINESS — MONEY MAKING 
* WRITE FOR PROFIT! Free, no obligation Writing Aptitude 

Test. Writers Institute, Dept. 42-09-8, 100 Mamaroneck 
Avenue, Mamaroneck, New York 10543 
$3000.00 MONTHLY. Start immediately. Stuff envelopes at 
home. Information, send self-addressed stamped envelope. Vil- 
lage, Box 508-HFl, West Covina, CA 91793. 
* ast -00 WEEKLY correcting pupils’ eae soem 
1.00! Castle's, 507-LJ Fifth, New York City 1001 
EARN IMMEDIATELY STUFFING ENVELOPES! $800. 6 Monthly 
Possible. Send Sined Envelope. Headen Publishers, Box 922, 
Melbourne, Fla. 32935 
$300/ THOUSAND STUFFING ENVELOEES: Free Details. Co- 
lossi, Box 333-CL, Brooklyn, NY 11219 
STAY HOME! EARN MONEY addressing envelopes. New Gen- 
uine offer 15¢. Lindco, 3636-L Peterson, Chicago 60659. 
* $250 PROFIT/THOUSAND POSSIBLE Stuffing-Mailing En- 
velopes! Offer: Stamped addressed envelope. Universal 
A-LJ9, X16180, Ft. Lauderdale 33318. 
MONEY! MONEY! All the homework you want. Guaranteed. 
pregee ae Apply: Homeworkers, Drawer 1116B, Nokomis, FL 





$3500/MONTH Stuffing Envelopes?! Start Immediately. Free 
Information: _Homeca$h, B1477C. Southpasadena, CA 91030. 


CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money sent 
in direct response to the above advertisements. LH-9. r 


@ Rings won't 
twist with new 
Finger-Fit! 

= Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 

attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 
snug fit. 14K yellow 
or white gold or 
platinum. 







U.S. PAT. 
NO. 2771753 


Mail coupon for name of Finger-Fit jeweler near you. 
Thousands of satisfied customers coast to coast! 


FINGER-FIT . . . for a Guaranteed Fit! 


DEPT. L-9, BOX 366, ROYAL OAK, MICH. 48068 


NAME 
ADDRESS 


CITY, STATE, ZIP 


Jackie in New York, he took a long cruise 
with his daughter, Christina. But Chris- 
tina, too, suffered deep depressions, es- 
pecially since the death of her brother, 
and thus was unable to dispel her fa- 
ther’s melancholy. In fact, that summer 
she took an overdose of sleeping pills 
and had to be rushed to a hospital in 
London where her life was saved. 
Christina barely had recovered from 
her own brush with death when her 
mother, Tina Niarchos, died from edema 
of the lungs. Onassis could not bear to 
attend his former wife’s funeral. He felt 
tired and old; he had been experiencing 
difficulty in keeping his eyes open and 
could not talk without slurring his words. 
Finally, he checked into a New York 


hospital where he was diagnosed as h 
ing myasthenia gravis which, he was 
sured, was not fatal. 

Jackie had sincerely tried to ease 
grief after Alexander’s death. But 
took little enjoyment in the outings | 
planned. He did not talk about his gl 
but it permeated his life. | 

Jackie sensed what was happening 
her marriage and in January, 1974, 
suggested that they take a trip togetl} 
by themselves, to Acapulco—where | 
had spent her honeymoon with Ji 
Kennedy. Tormented by depression a 
failing health, Onassis was infuriaj 
when Jackie also said that she want 
him to build a house for her in Acapul) 
The fact that she had honeymoon 
there with her first husband did 1 
bother him as much as her compuls| 
need to acquire. In a querulous mood, 
was not inclined to indulge his wi 
expensive whims. And he told her so. 

Jackie lost her temper and screa 
at him, saying that he was hateful 
mean. She said that it was unfair to ; 
cuse her of money-grubbing, and sg 
bitterly reminded him of what the a 
riage had cost her in'terms of her ima 
at home and abroad. She always cai 
back to the fact that she had marri 
him without a financial contract. S 
lashed out at him in an absolute fren: 
screaming that she did not want | 
money now and never did want it. ] 
replied acidly that she need not wol 
because she was never going to get i) 

















Health deteriorates 


Onassis’ health began to deterioré 
drastically. Finally, he started taki 
cortisone treatments to keep the myé 
thenia gravis in control. During th 
time, he no longer bothered to keep 1f 
the pretense of his marriage. He a 
only rare public appearances with 
wife, and then always in the compal 
of other people. She stayed in her Fif 
Avenue apartment while he lived 
New York’s Pierre Hotel. Jackie firm 
denied rumors of 4 pending divorc 
Privately, she told friends that her hu 
band was sick and cranky and impc 
sible to deal with at times, but the! 
were no plans for a divorce. Yet the ne 
time Jackie asked him for money, | 
suggested that she sell her jewelry. SI 
refused to parry his sarcastic thrusts, ar 
avoided him as much as possible. 

Shortly after their latest estrang 
ment, she received a call saying that he 
husband had collapsed with pains in h 
abdomen. Onassis was placed in 4 
American hospital outside Paris. 

For the next five weeks he lay in 
semiconscious state, being fed intravs 
nously and being kept alive by a respiré 
tor. His sisters and his daughter staye 
with him around the clock. For the fir! 
few days Jackie stayed, too, but th 
strain became so unbearable that s 
left. She visited once a day. 






| By the end of the month, Onassis 
Jeemed to make a slight recovery. The 
loctors said he could linger that way 
or weeks, perhaps months. So Jackie de- 
ided to fly home to see the NBC-TV 
locumentary that Caroline had worked 
jn in Appalachia during the summer. 
/Vhen she told Ari of her plans, he made 
40 effort to dissuade her, While Jackie 
lvas gone, Christina agreed to allow 
(Maria Callas one final farewell visit to 
























Jackie called on Monday, and was 
fold that her husband’s condition had 
ot changed. So she decided to stay in 
Yew York. Toward the end of the week, 
Mnassis caught pneumonia and began 
lipping away. Still, Jackie made no 
jaove to fly back. On Saturday, March 
19, 1975, Onassis died with his daughter 
Whristina at his side and his wife 3,000 
jniles away. 

Jackie received the news early Satur- 
hay morning and stayed in her apart- 
ent all day. That night, dressed com- 
lletely in black, she left with her mother 
lor Paris. Her children arrived later with 
neir uncle Ted. 

When she visited her husband’s cas- 
jet, there were no tears. Not even a final 
liss good-bye. She merely bowed her 
jead to pray and then left minutes later. 
) During this time, Jackie was watched 
jy thousands of unsympathetic eyes that 
jegistered only impersonal curiosity. 
Where was no outpouring of affection 
r the 45-year-old widow as she went 
rough the paces of her husband's fu- 
eral with a fixed but disconcerting 
mile. She gave reporters a short, con- 
colled statement: “Aristotle Onassis 
escued me at a moment when my life 
yas engulfed with shadows. He meant 
_ lot to me. He brought me into a world 
vhere one could find both happiness 
nd love. We lived through many beau- 
ful experiences together, which can- 
ot be forgotten, and for which I will 
e eternally grateful.” 





Begins second widowhood 


And so she began her second widow- 
ood. This time she observed no official 
eriod of mourning. She made no public 
how of grief; within hours she was 
hotographed getting her hair done in 
Yaris. She retumed to Onassis’ private 
creek island, Skorpios, a month later for 
family memorial service. 

Meanwhile, Jackie’s New York law- 
‘ers hired Greek counsel to ascertain ex- 
ictly what she was entitled to from the 
Jnassis estate. When Onassis’ last will 
vas published, it revealed that he had 
ft Jackie only $100,000 a year from 
ax-free bonds and $100,000 a year in 
icome for herself, plus $50,000 for her 
hildren. His wife of seven years was 
aken care of only slightly better than 
iis loyal retainers. The bulk of the estate 
vent to his daughter. 

(continued on page 192) 
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Schooltime favorites... 


KNITS 





HAT FIT. 


SEO MARRANTTTO COST 
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BMEN’S & BOYS’ UNDERWEAR ® THERMALS 
2SOX #=SPORTSWEAR 





STANDARD KNITTING MILLS, INC., P.O. BOX 360, KNOXVILLE, TENNESSEE 37901 





Can't get it together because of 


period puffiness? 


Take Trendar premenstrual tablets and wear 
your sleekest pants ... your skinniest bikini and 
be your own sweet self. Trendar® not only helps 
relieve pain and cramps promptly, but, unlike the 
leading tablet, Trendar has a special ingredient 


that helps prevent the uncomfortable water | 


build-up that bloats you out of shape ... and so 
eases premenstrual tension. No prescription 
needed. Take only as directed. 
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The Most 
ata tate 
Gift Food 


Pierre Balmain 


Catalog 
soll iE AY 
ever seen... 


Geoffrey Beene 
Christian Dior 


Hubert de Givenchy 


Yours F REE 


Anne Klein 
Over 120 beautifully illustrated full color 
Guy Laroche pases ..550 different, unique gift ideas unbe- 
ievably low priced! 


Gifts of Perfect Taste! Delicious cheeses, sau- 
sages, pastries, candies and more ... you can’t 
buy anywhere else. Over 50 gifts for under $5.00 

. over 300 under $10.00. All impressively gift 
wrapped. 


Paco Rabanne 


Nina Ricci 


¢ Save $13.50 with money-saving coupons 
FREE with each catalog. 


¢ You save even more on many “Early Bird 
Bargains”...up to $5.00 on some items if you 
order before December 5, 1978. 
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Yves St. Laurent 


Valentino 





‘ Pl hh FREE Swiss Col Gift 
Diane Von Furstenberg : LI] Yes! cose Cnices ane SIP Bn A 
Money-Saving Coupons to: | 
: é : i Name i 
cordially invite you i (Please Print) ‘ 
to a private showing of B Address , 
: City i 
[State 2 cei Ser : 

Dept. WV 
The ns os} TheSuiss Color cee eee 
1112 7th Ave., Monroe, Wisc. SASS Gir i 


IN 
VAEEN ciiiccnnia wine rrurrs 


PLUS MUCH MORE DELIVERED DUTY FREE 
[ WRITE FOR FREE COLOR CATALOG: 


Ultimate Collection 
of Designer Jewelry 


MAIL A CHRISTMAS GIFT 
TO GREAT BRITAIN 













ACCENT GIFTS 


Original jewelry designs by the 
BOX 344A, CHESTER, N.J. 07930 


world’s greatest couturiers. All re- 
flecting the individual style and flair 
of their creators and all available 
to you exclusively from Maisons 
de Couture. 


MAKE EXTRA MONEY 
i Sell GREETING CARDS and GIFTS 
Be OL MON CUS MORE TL Se 
Over 175 Name Imprinted Christmas Cards 
Gathered together for the first time 
ever in Our unique catalogue 
“Couture Jewelry Collection 1979." 
For women who appreciate the very 


best, especially when it’s affordable. 


ovelty 
Salt & Pepper 
Sets $1.25 up 


Holiday 
Decorations 
$1.00 up 


For your complimentary catalogue, 
telephone TOLL-FREE 800-523- 















7637. (In Pennsylvania, call TOLL- ; Household 
FREE 1-800-662-5180.) Or mail this Household 7 ie 
coupon to: Maisons de Couture, PS LOU 


800 Third Avenue, Dept. 11 , 
York, N.Y. 10022 


Ne 
44 Make Extra Money For 


Your Organization or Yourself 
No experience needed. Organiza- 
















tions, housewives, students, shut- 
Name__ ‘ ins, others can make big profits to \ - , 
LEAR 100% plus bonus plan. Items sell on 
sight. Cards worth 35¢ or more sell FREE ALBUM 
for less than 13¢ each when bought by | of Name Imprinted 
/ ress pata ie eee the box. FREE gift with first order CHRISTMAS CARDS 
OVER 1000 FAST SELLERS Sent With First Order 
HEDENKAMP, Dept.161 
City 361 Broadway, New York, N.Y. 10013 OR- 
a4 ae MITCHELL , Dept.161 _ BALBOA, Dept.161 
6000 Rinke. Warren, Mich. 48091 221 Oak Street. Oakland, Calif. 94607 
—-~~ (EEE - - --- 
State Zit ee Please send me salable samples on approval for 30 day g 
trial. FREE Color Catalog of over 900 items. FREE Name g 
1 Imprinted Christmas Card Album Offer. Sales Plan 1 
m FREE Gift Offer. l6lg 
= eas eit = Nerrrne sohsrasscsscll eee crea aluccctatvestatelvamtedieasabatenrateal 


Address 
City, State, Zip Cade, 
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PRICES SLASHED ON 


DEVELOPING 
KODAK 
FILM 


SPECIAL OFFERWhen You 146 o¢ 110 Instant-Load 
enclose this ad with your film Kodacolor film, 12 exp. 


110 Instant-Load, 20 exp. | $2.00 
126 Instant-Load, 20 exp. 2 
35 mm, 20 exp. All 
36 exp. speeds 
Add 40¢ for postage and handling 
Highest quality JUMBO-SIZE prints: you get special 


Picture area e highest [DEPT 2052 
quality Kodak paper e free film peer 2032 
mailers. Limit!3 rolls toa family. Clark 
Mail your. film to nearest 


location for fast service! 
CREDIT GIVEN PO Box 991, BOSTON, MA 02103 
ForAtL PO Box 3240, NEW YORK CITY, NY 10001 
UNPRINTABLE PO Box 7779, PHILADELPHIA, PA 19101 
NEGATIVES PQ Box 1018, WASHINGTON, DC 20013 
PO Box 100085, ATLANTA, GA 30348 
PO Box 4831, CHICAGO, IL 60680 
PO Box 22319, DALLAS, TX 75222 
PO Box 2287, S. SAN FRANCISCO, CA 94080) 
PO Box 92926, LOS ANGELES, CA 90009 
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Fabulous Wildlife 
Stamp Collection -10¢ 


Exciting panorama of 45 colorful anima 
stamps from 20 different countries! All ge 
uine postage stamps! Jungle animals, Silk 
deer, wild boar, panda! Yours for 10c toi 
troduce wonderful approvals—excitin 
stamps to examine free; buy what you wan 
return balance, cat ‘cel service anytime 
Animal stamps and big catalog of stam 
bargains are yours to keep for 10c. H.E 
Harris, Dept. W-192, Boston, Mass. 02117 













QUALITY BORDERLESS 


24 COLOR 
WALLET 
PHOTOS 


ay) 
SPECIAL! 40 Black & White only $1.50 en 
Fine quality, textured, smudgeproof, border- 
less. Send Polaroid, instant tolor print or 
photo (up to 5”x7”), negative or slide. Original 
returned unharmed. sd- Great ifts._. 
— = om 
INTR DUCTORY ¢ OFFER! (ENCLOSE Fit AD) 
| Peel eruna KODACOLOR pac | 
12 EXP C110 for 20 EXP C110 for 
12 EXP C126 for 1/2 = per roll 20 EXP C126 for $50 roll 
FAST SERVICE 24 EXP C135 for! for $3.00. 00 per roll BORDERLESS 
7 EE Se oe ee oe ee Ee 
GUARANTEED! Add 50¢ per roll or order for postage & handling. 
ROXANNE STUDIOS, P.O. BOX 1012, L.I.C., N.Y. 11101 Dept.LH 


THE JOURNAL STORE 


















lron-on name labels 

Ideal to identify school gear and clothes, 
pre-cut cloth labels attach easily and | 
permanently by heat from an iron. Sew | 
on, too. One name for each 50 labels. 
1-line 50 name labels (2” x 34”), $2.50. 
3-line 50 name address labels, $3. Add 
25¢ hdlg. Mailed first class. The Light- 
house, Dept. LE8, 2783 Glorietta Circle, 
Santa Clara. CA 95051. 















akes a new stand. 
Soft & sturdy in Kid-soft 
polyurethane/nylon 
laminate. Has foot 
‘caressing lining, 
resilient rubber- 
like sole, & 172” , 
heel for walking comfort. $1 2 BITS 
CAMEL, BROWN, RED, P&H 
NAVY, BONE, WHITE, BLACK. 

‘Comb. full & half sizes: 5-812 + 9/10. 


Viek Wayne, Dept. LH9DB 


600.S. Country Club Tucson, AZ 85716 


Send $1 for our latest Fashion Catalogue 
(refundable with first purchase). 





































GET LUCKY 


his age-old symbol of ‘Luck of the 

ish’’ is cast in solid pewter—on an 18 
ch silvertone neckchain. You send us 
st 50c to cover postage and handling 
so your luck has already started im- 
roving. Our way of introducing you 
© our products. Our new 60 page 
olor catalog will show you what's 
appening on the jewelry: scene— at 
brices you can afford. In the comfort 
bf your living room — browse through our 2,500 un- 
beatable values — imported from 12 countries. Join 
bver 1 million satisfied Jewelart customers. 











ffer expires March 31, 1979. Good in U.S.A. only. 
Limit 1 per customer. 


WORLD’S LARGEST EXCLUSIVELY 
JEWELRY MAIL ORDER COMPANY 
OUR 10TH YEAR IN BUSINESS 


iJewelart | 
| COLOR PHOTO SPECIALS 


16734 Stagg Street Dept. 9060 
1N@e Van Nuys, California 91409 








Timea = |S wauter size 
WITH FREE 5x7 
Ts i COLOR: 


¢ 2 yb 3—sx7 ENLS. 
12x10 ENL. 


Bie 20watter size % 





stchless color copies on matte finish paper without borders.Finest coples 
allable. Send any photo or polaroid print (8x10 or smaller). Returned. 
Jd 35¢ per selection for post. & hndlg., and 50¢ extra for First Ciass 
tice. Satisfaction guaranteed or money back. Send check or m.o, to 


RELIANCE COLOR LABS, INC. 
Studio 152-9 Box 150, Port Chester, N.Y. 10573 


eCicOlom pay 


end color FULL $498 it 7. 
Noto or slide. 32 For $2.98 Z 


Dept. 9L, Elmsford, N.Y. 10523 


oe. 
















REMOVE HAIR FOREVER 


erma Tweez electrolysis safely and permanently re- 
joves all unwanted hair from face, arms, legs and 
ody. No-puncture safety feature—clinically tested and 
commended by dermatologists. ——_ 
Oa te PONS ip. 


14 DAY MONEY BACK GUAR. O° te 


119.95 —send check/M.0. ( Good ‘en 


: \S PROMISES < 
al. residents add 6% sales tax —— ““émeyr op aeryyp 8 
—— ee — 


J 1! enclose $19.95 in full payment. 

_] Master Charge/Visa #/Exp. date 

-] COD requires $4.00 deposit. Balance includes 
| COD charges and $1.00 handling. 

| GENERAL MEDICAL CO., Dept. LJ-84 
1935 Armacost Ave., W. Los Angeles, CA 90025 











Mail to: 
; Lane Bryant Footwear | Name = 
! Department A = 
2300 Southeastern Address _ = 
Indianapolis, Ind. 46201 | City State Zi 
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SEND ME_FREE ‘* 
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The new 64-page, all color Miles Kimball gift catalog i 
with hundreds of new and unusual Gifts, Gadgets and i 
Toys, many under $5. Mail this coupon to: Miles g 
Kimball, 325 Bond St., Oshkosh, WI 54901 5 
Name __ : a a i 
a 
Address o 
G 
City Zt og 
a 

State Zip 0 





SB SS RR OBOE Bee eases e es ws & 


SIZES 5 to 13. WIDTHS AA to EEE: 


Step out in style without setting foot in a shoestore. 
Send for Lane Bryant's new Footwear catalog. With 
hundreds of up-to-date styles in more sizes than any 
retail store can afford to carry. All at low 
direct-to-you prices. 










Clip out and send entire ad for Ad 
FREE catalog. We guarantee 
the fit...or your money back. 








From the new Christmas Collection 
of Better Homes and Gardens:?.. 


Dove of Peace 


—one of 4 designs | set of 4 HCC (ce 


Hand-Etched 
_ Crystal Ornaments 


(Limited Edition) 


One of the holiday season’s best gifts could 

> be on the tree instead of under it. Hang 4 

ge’ Superbly hand-etched crystal ornaments on 

is », g@ Your own tree, or give them as a gift. And after 
bu SZ the holidays, they make year-round window deco- 


"rations of unusual beauty. In designs adapted from 


charming quilt patterns, each one is different—and all are dated and 


uw 


signed by the artist. Set of 4, white frosted crystal, 34” in diameter: $25. 

Better Homes and Gardens® Christmas Collection—From the 
editors, a stunning assortment of unusual gifts. Crystal candleholders, 
microwave cookware, kitchen accessories, and more. We'll send you 
the free Christmas Gift Guide with your set of crystal ornaments. Or 
simply send for the free Christmas Gift Guide only. 


Please send me __ sets of 4 crystal orna-' Better Homes & Gardens® 
ments @$25 per set (add applicable sales tax; P.O. Box 10272, Des Moines, Iowa 50336 
$2.50 for shipping and handling) and a copy 
of your free Christmas Gift Guide. 

© Check or money order enclosed 

Charge my VISA or Master Charge: Address 
Gredit|€ardi pee 


Name 
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Interbank No._______ Exp. Date City = = = 
_] Please send me a free copy of your 

Christmas Gift Guide. State Bie Zip__ = Y-482 
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JACKIE 


continued from page 189 


After 18 months of costly negotiations, 
Christina agreed to give her stepmother 
$26 million on the condition that Jackie 
break all ties with the Onassis family 
and abandon any further claims to their 
estate. 


Old memories and a new life 


After Onassis’ death Jackie, in her late 
forties, began dating men much younger 
than herself, men who could relate to 
her teenage children. Investment banker 
Skip Stein and publisher Jann Venner, 
both in their thirties, were certainly not 
father surrogates for Caroline, 20, and 
John, 17, but they did provide Jackie 
with male company and another level of 
communication with her children. 

Jackie’s most publicized romance of 
recent times has been with Pete Hamill, 
42, a well-known columnist for New 
York’s Daily News. Hamill had been in- 
volved with Shirley MacLaine for sev- 
eral years, but broke off when the movie 
star said she didn’t want to get married. 
Around that time Jackie began her job 
as an editor at Viking Press. Although 
Hamill had been rather critical of her in 
the past, he began to feel sorry for her 
because of all the publicity she was get- 
ting. So he called her and offered to 
introduce her to writers around town. 
Jackie immediately accepted the offer 
and they became close. 

Jackie continued seeing Pete Hamill 
publicly and privately. He shared eve- 
nings alone with her and weekends with 
her and the children. He helped Caroline 
get a summer job at the News and even 
took her with him to Memphis in August 
1977, when Elvis Presley died. 

Jackie was unquestionably enamored 
by Pete Hamill’s Irish charm, good looks 
and marvelous sense of humor. But his 
devotion to her children and their devo- 
tion to him made him even more special 
in her eyes. 

“The thing I care most about is the 
happiness of my children,” she said. “If 
you fail with your children then I don’t 
think that anything else in life could 
ever really matter very much—at least it 
wouldn’t to me.” 

Few people have ever criticized 
Jackie’s role as a mother. Her dedication 
to her fatherless children is genuine, and 

he relationship she has developed with 
them over the years is unique. She plays 
with them, travels with them, thrives on 


their company. Her children’s friends 
say she is more of a pal than a parent. 
Jackie has made her children very 
aware of who they are, and has tried to 
consecrate their father’s memory. For 


this reason, she has told close friends, 
she would pay any amount of money to 


rr 


suppress revelations that have come out 
in later years regarding the late Presi- 
dent’s private life. “They have been 
more painful to her as a mother than a 
wife,” says Jamie Auchincloss. 

“Each time a book or an article ap- 
pears about one of Jack’s mistresses, 
Jackie must tell Caroline and John that 
their father loved her and she loved him 
and they must love him, too,” he says. 
“It’s excruciating for her.” 

Caroline and John have been raised to 
revere their father. They have only been 
in the White House once since they lived 
there as the President’s children, but it’s 
a memory they cherish. In 1971, after 
an absence of seven years, Caroline, 13, 
and John, 10, came back with their 
mother for one evening to have dinner 
with President and Mrs. Richard M. Nix- 
on. The invitation had been extended so 
that Jackie and her children could see 
the Kennedys’ official portraits as Presi- 
dent and First Lady before they were 
unveiled to the public. Jackie insisted 
that their visit be kept private. 


“She told me she would like to slip in 


quietly,” said Mrs. Nixon. “She asked 
me not to tell anyone, not even the staff, 
that she was coming. She didn’t want 
them buzzing around.” 

Caroline and John were thrilled to be 
inside the White House again. It was an 
emotional experience for both young- 
sters, and Jackie was grateful to the Nix- 





| 

4 
ons for giving them the chance to see ! 
mansion that had been their home fi 
1,000 days. She later wrote them a lett 
of thanks, saying, “You have made 
possible for the children and me to r 
turn to the White House privately, a 
for the children to see with you the po 
traits, where they hang and to rediscové 
the rooms they used to know. For t 
moving experience, our deepest thanks 

The portrait that Jackie had commi 
sioned Aaron Shikler to paint of her fe 
posterity is the picture she wants th 
world to remember. She spent thre 
years posing for this painting. Th 
muted portrait by Shikler shows an ethe 
really beautiful woman, looking roma 
tic, dreamy and remote. Wearing 
long, pale-peach Givenchy gown with 
ruffled neck and long sleeves, she look 
demure, almost childlike. 

The painter’s brush has swept awa 
all traces of torment and loneliness, lea 
ing only a one-dimensional image of 
woman-child. It is an elegant, under 
stated vision of a 20th-century Americal 
woman whose mind is rooted in 18¢ 
century France. The calm, serene ex 
terior gives no indication of the contra) 
dictions and complexities beneath. 

There is no evidence of the gnawin, 
inner tension, the emotional turbulence 
the insecurity and the restlessness tha 
have always haunted Jacqueline Ken 
nedy Onassis. th En 





“As usual, you’re exaggerating. I told you ‘I love yow’ at 4:32 p.m. 
last March sixth, again at 9:46 p.m. on July 14th, once more at 


11:06 a.m. October 14th, at 1:14 p.m. December 21st, ! 
and at 6:42 p.m. on January 18th!” ] 







In 1902, in the midst of an Indian love call, Miss Sally - Mountie Bob did not complete the call. 
surprised Mountie Bob by lighting up a cigarette. = 





, VIRGINIA 
SLIMS 


Slimmer than the fat cigarettes men smoke. 


| VIRGINIA 
SLIMS 


y ‘tar’ 0.9 mg nicotine av. 
igarette, FTC Report May’ 78 


Varning: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. 


DEAR| “am 

IF YOURE ¥ 

| GOING FISHINGS 
WITH ME 














FORTUNATELY SHE BC OVERES COAST DEODORANT SOAP. . .THE EYE OPENER...A CRISP EXHILARATING SCENT 
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s Y COAST’ 
DEODORANT SOAP 
THE EYE-OPENER | 


© The Procter & Gamble Co., 1975 
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Armstron 


Designer Sharan 
with the richness of 


Inlaid Color’ 


As different from 
other no-wax floors 


as an oil painti 


from a print 


No matter how fine a print 
is, it’s still just a print. Only 
a reproduction of the origi- 
nal. But an oil painting ts 
built up layer by layer, 
shade by shade, creating 
true depth and realism. 


Armstrong’s exclusive 

Inlaid Color process gives 
Designer Solarian that same 
depth of color and realism 
of design. It is a buildup of 
thousands of varicolored 
granules that forms a thick 
inner layer of color—deep, 
rich color with that unique 
quality of “an original” that 
no printed floor design can 
hope to achieve. 


Visit your Armstrong retailer. 
And compare the unusual 
richness of Designer Solarian’s 
deep-down Inlaid Color con- 
struction to the other no-wax 
sheet floors. You can’t miss 
the difference. 


Because of its Mirabond® 
wear surface, Solarian keeps 
its sunny shine without 
waxing far longer than 
ordinary vinyl floors. 

And the cleaner you keep it, 
the brighter it shines. Just 
sponge-mop with detergent, 
and rinse thoroughly; or ask 
your retailer for our new 
Once ‘n Done™ No-Rinse 
Floor Cleaner. If heavy-trattic 
areas eventually show some 
reduction in gloss, your 
retailer can supply Armstrong 
Suncoat™ floor finish which 
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can be applied occasionally 
to help maintain the shine. 


To find a nearby Armstrong 
retailer, look in the Yellow 
Pages under “Floor Materi- 
als.” Many are authorized 
Floor Fashion Center® deal- 
x ers, offer- 
Cities ing the full 
selection of 
=e Armstrong 
floors. Or, 
use the coupon to get free 
Solarian literature, mainte- 
nance instructions, and 
names of your nearest 
Armstrong retailers. Pic- 
tured at left are just four of 
the more than 50 different 
color and design choices 
available in this fine-quality 
floor. Designer Solarian. It’s 
like an original work of art. 


Certain floor designs 
copyrighted by Armstrong 


ARMSTRONG 
Department 8AFLH, P.O. Box 630 
Whitinsville, MA 01588 


Please send me your 
free brochures on Solarian 
color and design selections 
flooring care, and names 0 
my nearest retailers 


che = ==alale 





Please start my subscrip- 
tion to “Good Ideas tor 
Decorating ~ 
$5 check or money order 
for tour issues a yedr 
year outside US.A 


Armstrong 
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CREATORS OF THE INDOOR WORLD 


SEND FOR NEW 
ARMSTRONG 
DECORATING 
MAGAZINE 

One hundred colorful 
pages of professional tips 
and ideas four times a 
year from the designers 
of the beautiful 
Armstrong rooms. Close 
looks at decorating 
details you can use. 
Ingenious storage tricks. 
Questions and answers. 
Decorator’s notebook. 
Clever effects with paints 
and patterns. Planning a 
decorating budget. Easy 
projects. Complete plans 
and instructions. And 
lots more. Subscribe now 
for yourself or a friend. 
Your money back if you 
are not pleased. 


Enclosed is a 


_Apt.= 


Zip 
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Cover it up! Dress it up! Light it up! Quiet it diownl 
With a new Armstrong suspended ceiling. 


Whatever your ceiling prob- 
lem—covering up an old or damaged 
ceiling, adding anew room, or finish- 
ing off a basement—an Armstrong 
suspended ceiling is a problem 
solver with style. Beautiful. Washa- 
ble. Fire-retardant for extra protec- 
tion. Acoustical to help quiet down 
any room. Pre-engineered for en- 
ergy-efficient fluorescent lights. 

Best of all, with an Armstrong 


Suspended ceiling, like Stratford 
shown above, solving your ceiling 
problem is a do-it-yourself project. 
There are no staples or glue to mess 
with, no plastering or sanding. The 
big 2’ x 4’ ceiling panels simply drop 
into the special color-matched grid. 

See our new suspended ceilings 
now at your Armstrong retailer. He’s 
listed under ‘Ceilings’ in your Yellow 
Pages. Or write to us. 


—_ i a ee i 


Armstrong Dept. 8ARL.H, 
P.O. Box 3900, Peoria: IL 61614 


Please send me your new caior brochure 
on suspended ceilings 


Name 

Street Apt = 

City State Zip 
Armstrong 
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CREATORS OF id THE INDOOR WORLI 


Dear Journal.. 





The dark side of Joan Crawford 

Monroe, Garland and now Crawford (“Joan Crawford: Dark Side of a 
Star,” August 1978). How unhappy they all were in their personal lives, 
and yet how many hours of pleasure they gave us on the big screen. 
—Estelle Myers, Fort Lauderdale, Fla. 


For me, Joan Crawford was always the liberated, individualistic woman 
who could handle life’s hardships with strength and grace. What a dis- 
appointment to read Bob Thomas’ portrait of her as a paranoid, sadistic 
witch. Sadly, another idol has been smashed.—Mary Winston, Philadel- 
phia, Pa. 


I have always loved Joan Crawford. No matter what is said or written 
about her, I will go on loving her.—Jeff Compton, Boston, Mass. 


All in the family 


At a time when you hear so much about the disintegration of families in 
this country, the Hendry and Wittlich clans (“How America Lives: Fam- 
ily Reunions,” August 1978) are quite an inspiration! The smiles on the 
faces of all those people reveals the genuine spirit of togetherness and 
fun any family, large or small, can still have.—Eileen Smythe, New Bruns- 
wick, N.J. 


Reading your report of family get-togethers gave me the impetus to take 
care of the correspondence with aunts, cousins and distant relatives that 
I'd neglected for too long. Thanks, Journal for putting me back in touch 
with my own family!—Cynthia Roberts, Augusta, Ga. 


|--The new Ali 


I've been an avid Ali-watcher (“Ali MacGraw: A Different Kind of 
Woman,” August 1978’) ever since Love Story. It’s great to see her evolve 
from that collegiate young lady to the sophisticated and really stunning 
woman gracing your cover and fashion pages.—Harold Dufton, Seattle, 


Wash. 


Money and marriage 

My husband and I were really seeing red when talking about the green 
- (“What Are You Really Fighting About, When You Fight About Mon- 
ey?’ August 1978). We both read the article, and decided to make the 
effort to operate in the black with each other.—L. Sobel, Glendale, Ca. 


I still say you're fighting about money, when you're fighting about mon- 
ey. I'm tired of this constant analysis of the “subconscious” meaning to 
everything we say or do.—Pamela Rich, Washington, D.C. 


The question of love 

Phyllis Theroux asked the question (“Do You Love Me?” August, 1978), 
but it’s too bad we have to ask. How much nicer it is when the someone 
says “I love you” without any prompting.—Susan Eldridge, Buffalo, N.Y. 
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Now! 


he 


medicine 
for your 


sick child’s 


cold 


and cough 


an 


aches 
and fever. 


It’s 


Contac Jr. 





Your chitd’s weight: — 
Over 85 pounds 
66-85 pounds 
48-65 pounds 
31-47 pounds 


From the makers of Contac* 
Read label and follow directions 
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CALIFORNIA 
ALMONDS 
Blue Ribbon Idea 


FISHERMAN’S WHARF 
ALMONDINE 


A fresh and lively California 
sauce. Pour it over your own catch. 
Simple, and simply elegant. 

Melt % cup butter or margarine. 
Add % cup BLUE RIBBON Sliced 
Natural California Almonds. Stir 
over medium heat till golden. Blend 
in %tsp. salt and 3 tbsp. lemon 
juice. Spoon over (about) 2 pounds 
cooked fish for 6 servings. 


CALIFORNIAS 
ELEGANT 
NUT™ 












Editors Diary 


| enore Hershey 


VISITING THE FORDS 


On page 117 starts the 
autobiography ol a very 
remarkable woman, Betty Ford, 
whose strength and candor we 
have always admired. We knew 
her in the White House; she 

F ' was the star of our 1976 
“Women of the Year” program. When the opportunity came this 
summer to go to Vail, Colorado, to take some new photographs 

of Mrs. Ford (and her husband, when we could pry him 

off the golf course) , we naturally jumped at the chance. So off we 
went, Art Director, Don Adamec; photographer Charles W. 

Bush, assistant Alice S. Hall, makeup man Richard Sharah, and I. 
We flew to Denver, made the trip through the spectacular 
Colorado mountains by car and finally arrived at the comfortable 
ski-and-summer lodge in Vail that the Fords use as an alternate 
house to their Palm Springs home. How did she look? 

What were her spirits? Fantastic! I say with utter honesty that this 
is a vital, alert, vibrant Betty Ford the world has yet to see. 

Her secretary, Caroline Coventry, and her local hairdresser, Pat 
Crumbley attested to the fact that she was indeed in tip-top shape. 
Will Betty Ford accept another run for the presidency if 

her husband decides to make 
it? Of course she will. But we 
hope Gerald Ford doesn’t mind 
if we say he really should 
consider handing the 
nomination over to his wife! 
If you read her book 

(written with Chris Chase, 
and condensed in this 

Z f es Ae and next month’s 

Outdoor studio: Photographe) Bush Journal) you may very 

and assistant Hall at work. well join the bandwagon. 








d ? of" a KN 
Group shot: L. to R.: Don Adamec, Alice Hall, Pat Crumbley, the Fords 
and L.H., Caroline Coventry, Richard Sharah. 
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WIN A FAIRYTALE. 
VACATION TO 






GRAND PRIZE 


First class trip for 2 to London, Paris 
and Rome—plus $2000 in cash! 


Cinderella only had till midnight. fairy-tale vacation includes round- 
But you and your Prince Charming trip air fare, first class hotel ac- 
will have 14 fabulous days in commodations, meals and $2000 
London, Paris and Rome. Your in spending money. 















Here's a dream-come-true 
vacation for your family 
—a 1 week trip for 4 to your 


2nd Prize—5 Family trips to 
h 
DISNEYWORLD "2852 ] $§QQ00= 
Disneyworld. Trip for your own 


OR DISN FYLAND includes air and ground Cinderella shopping spree. 
eee 1000 FOURTH PRIZES— 
mcaeandscoomiy LIMOGES CHINA 


ELUS S00” IN ee spending money. fal HEART-SHAPED BOXES 


Try Mop & Glo 
with this 
M&G-LHJ-108-C ‘it 420¢ coupon. 


- e ie Dealer: We will pay you 20¢ plus 5¢ handling 
arge for each of these coupons redeemed in accord- 


Y IZE : snae w with the terms of this offer. To obtain ppayment 
send to LEHN & FINK Products Co., PO. Box 1758 
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If you have dry lips or sore 
lips, you need Blistex, the 
medicated ointment in the 
tube. Blistex soothes and 
softens cracked, chapped 
lips, no matter what makes 
your lips that way! It’s also 
great to help heal fever 
blisters and cold sores. 


Dlistex - 
The lip soother 
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Hellmanns 
- also BAKES! 


(The Real Mayonnaise 
is the shortening.) 





/ 


BUBBLE BUNS 
(Quick and easy pull-apart buns) 


1/2 cup finely chopped walnuts 1 package (10) refrigerated biscuits 
1/3 cup sugar 1/3 cup HELLMANN'S 
1/2 teaspoon ground cinnamon Real Mayonnaise 


Grease ten 2 1/2-inch muffin pan cups. In small bowl combine first 
3 ingredients. Separate biscuits. Cut into quarters; shape into balls. 
y Coat each with Real Mayonnaise, then roll in walnut mixture. Place 

4 in each muffin pan cup. Bake in 400°F oven 15 to 17 minutes or 
until browned. Serve warm. Makes 10. 


PECAN JUMBLES 
(Crispy drop cookies with a nutty taste) 


1 1/2 cups firmly packed dark brown sugar 1/2 teaspoon baking soda 
1 cup HELLMANN'S Real Mayonnaise 1/4 teaspoon salt 

2 eggs 1 cup chopped pecans 
1 teaspoon vanilla 1 cup pecan halves, 

2 3/4 cups unsifted flour optional 


In large bowl beat first 4 ingredients until smooth. Stir in next 4 ingredi- 
ents. Drop by level tablespoonfuls 2 inches apart on greased cookie 
sheets. Top each with pecan half. Bake in 375°F oven 8 to 10 minutes 
or until lightly browned. Immediately transfer cookies to wire racks. 
Makes about 4 dozen. 


CHOCOLATE MUNCHIN’ CAKE 
(The lacy look makes this moist cake beautiful) 


1 1/2 cups unsifted flour 1/3 cup chocolate 
3/4 cup sugar flavored syrup 


1 teaspoon baking soda 1 tablespoon vinegar 
2/3 cup strong coffee or water 1 teaspoon vanilla 
1/2 cup HELLMANN'S 1/4 teaspoon salt 

Real Mayonnaise Confectioners sugar 


In 8 x 8 x 2-inch baking pan stir together first 3 ingredients. Add 
next 6 ingredients. Stir with fork, scraping corners and sides of 
pan, until mixture is uniform. Bake in 350°F oven 30 to 35 minutes 
or until top springs back when touched lightly. Cool on wire rack. 
Place paper doily on top; sprinkle with confectioners sugar. Re- 
move carefully. 
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The most effective 
moisturizer in the world. 


Water. 


~ 


It pe know how to use tt. 
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Your dry skin is thirsty. Literally. Thirsty for water. So all you need 
to do is soak in a tub for an hour, right? Wrong. Because 
although your skin soaks up needed moisture in the tub or shower, 
it’s lost too easily from evaporation once you get out. 


But we can make water work for you. Neutrogena” Body Oil was 
specifically formulated to maximize the moisturizing effects 

of your bath or shower. It’s a pure, light sesame-oil-formula which 
is applied after you bathe, while your skin is still wet, to hold 

in the moisture. 


Does it feel greasy? No, because sesame oil is so light that it 
seems to disappear on your skin, although it really forms an invisible 
moisture-holding film. But it won't stain your clothes, either. 


Put the world’s most effective moisturizer to work for your dry 
skin. Keep it there with our help. 


Neutrogena’ Body Oil 


Use it every day, 
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Can a jealous husband forget and 
forgive his wife’s infidelity? It was one 
thing for Sheila to love her husband’s 
twin brother—but quite another to have 
an affair with him. 


This series is based on information from the files of the 
American Institute of Family Relations of Los Angeles, 
a nonprofit educational counseling and research 
organization with a staff of 70 counselors. It is the 
oldest and largest counseling center in the world. The 
true stories reported here are drawn from counselors’ 
reports of interviews. Names, geographical locations 
and other minor details have been altered to conceal 
identities. The counselor in this month's case was 
Sheri Fried. 

Paul Popenoe, Sc.D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


STANLEY TALKS 

“Tf Sheila wanted a lover,” began Stanley, 28, a 
handsome, muscular six-footer, “at least she could have 
picked someone besides Russ, my identical twin. I love 
my wife but right now I feel as if I could strangle her. 

“Sheila has always complained about my jealousy. 
But I have every right to be jealous. As far as I know, 
she may have been cheating all four years of our 
marriage. Once I came home from work at one o'clock 
in the morning and found our son, Peter, parked with a 
babysitter while Sheila was out dancing with my best 
friend, George. Sheila denied any wrongdoing, of 
course, but George later told me that she danced and 
flirted with a lot of guys. Another time I caught her in 
a cozy conversation with a man in her adult education 
class. Again she denied being unfaithful, but I made 
her drop out of the class immediately. I also have my 
doubts about her relationship with her old boss. As 
suspicious as lam, I would never have dreamed 
that she would go after my own brother. 

“IT work for Russ at his bakery. He’s on the day shift 
and I’m on nights. Two months ago, the conveyor 


system broke down at three o'clock in the morning, and * 


=> 


[ had to get in touch with him. I phoned his apartment, 
no answer. Then I called Sheila, thinking she might 
know where he was. It took her forever to answer the 
phone. When she did pick up, she sounded wide-awake 
and nervous. She didn’t know where Russ was, she 
said, but she’d try to locate him. Ten minutes later, 

{uss called me back. It seemed strange that she found 
him so quickly, but I let the matter drop. 

“A few weeks later, however, Russ and I were having 





Can | his Marriage 
De Saved? 


Betty Hannah Hoffman 


a few beers when in waltzed Sheila. Before even saying 
hello, she launched into a tirade abut how she was 
leaving me to go live with her parents in Oregon. I had 
heard that story a thousand times before, so I just 
shrugged it off. I spent the night at Russ’s apartment 
to avoid more of my wife’s hysterics. 

“Russ seemed shaken up by the scene and, after 
having one beer too many, broke down and confessed 
te being with Sheila on the night I phoned from the 
bakery. He swore that he had only slept with her that 
one time. Sheila was in love with him, he explained, 
and she hoped to divorce me and to marry him. When 
he had told her that he would never do anything so 
disloyal, she had decided to leave town. As far as he 
was concerned, the affair was over and done with. 

“I stormed home and confronted Sheila with the 
facts. She cried and cried, saying she loved both me 
and Russ. She told me that she was totally confused 
about her feelings and suggested that we get’some 
marriage counseling. So here we are. 

“When I first met Sheila, she was eighteen but 
seemed far more mature. We hit it off at once'and got 
married within a month. Unfortunately, we didn't use 
any birth control and she got pregnant right away. 
Then I got laid off and couldn't find another job for six 
months. We sat around our apartment, bickering with 
each other, while my savings evaporated. Sheila put on 
fifty pounds and cried a great deal; she also had strange 
spells when she couldn’t breathe, her heart pounded 
and she panicked. These spells came out of nowhere 
and lasted several hours. I would cradle her in my arms 
and try to comfort her, but I felt pretty helpless. My 
parents said she didn’t have her head on straight. 

“T should have been the one having anxiety_attacks. 
There I was—a married man with a child on the way 
and no job. I was worried sick about supporting my 
family. I didn’t want to turn out like my father; an 
alcoholic who never got ahead. That prospect 
frightened me so much that I took the first job I could 
find—hauling dangerous cargoes of crude oil. I worked 
fifteen hours a day, seven days a week. 

“Twas working myself to death for Sheila but she 
didn’t even notice how tired I was. All she cared about 
was spending the money. She wanted expensive 
clothes, dinners at fancy restaurants, vacations we 
couldn't afford. When I saved money and bought her 
a house, she complained that it was too small. After a 
hard day at work, I craved peace and quiet. She 
wanted to party. 

“Thad hoped that the birth of our son, Peter, would 
have a calming influence on Sheila. But she was more 
high-strung than ever. She was scared to be left alone 
with him, and every five minutes she’d run 
into the nursery to check on him. (continued) 











Look in the mirror and ask yourself, “How 
long can I wait for something mysterious to 
make me look younger?” 

Then give yourself an honest answer. Life 
is busy and fast-paced and time does seem to 
slip away...time none of us can afford to lose. 

So if you can’t wait to look younger, it’s 
time you took looking younger seriously. You 
really owe it to yourself to switch to modern 
Milk Plus 6 24 Hour skin care. The Revlon 
Research Laboratory put years of experi- 
ence and research into modern Milk Plus 6 
... So light and non-greasy you can use it 
day and night to give your skin constant 
care, 24 hours a day. No wonder your face 
is moist, fresh and comfortable, for a 
younger look. 
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How much 
more time can you afford 
to waste waiting 
to look younger? 





This light-but-lush lotion not only imparts 
vital moisture. It also helps retain your natural 
moisture and protects your skin from the dry- 
ing environment. You’ll be glad to know that 
Milk Plus 6 is so pure and wholesome you can 
apply it lavishly anywhere ... even around 
your eyes. (That’s where you first notice those 
dry little lines.) 

What does your mirror tell you? Can you 
afford to wait any longer to look younger? 

Can’t wait to look younger? Revlon would 
like to send you a free one ounce gift of Milk 
Plus6 24 Hour Moisturizer. 


vosTumZes Mail your name, address and 
Ssn< zip code to Revlon, Box 5464, 
st aes Hicksville, New York 11816 before 


February 28, 1979. 


REVLON 


MILK PLUS 6 
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LIGHT us © 
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20 FILTER 
CIGARETTES 








The most flavor you can get in a low tar cigarette! 


Only 12 mg. tar Warning: The Surgeon General Has Determined 
1.0 mg. nic. 


That Cigarette Smoking ls Dangerous to Your Health. 





12 mg. “tar”, 1.0 mg. nicotine av. per cigarette by FTC method. 
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“After Peter was born, Russ began to 
|) pend a lot of evenings at our place. He 
) vas working seven days a week, like me, 

ind had no chance to meet nice girls. 
When he was around, Sheila sparkled. 
jhe giggled and laughed, and showed 
iffection for both of us. I was happy that 
';he seemed to care for my brother as 
}nuch as I did. 

“Our daughter, also unplanned, ar- 
rived two years after Peter, and our 
jhomelife, when Russ wasn't around, got 
even worse. Arriving home, Id find 
Peter's toys strewn all over the place, the 
sink full of dishes, the bathroom smell- 
ing of diapers and the baby screaming. 
Sheila would wait on Peter hand and 
‘foot but she was too distracted to make 
me a good, hot dinner. She wouldn't fix 
my breakfast, either, or make sand- 
iwiches for my lunch. When I tried to 
tmake love to her, her mind was still on 
the children. One peep out of them, and 
she leaped up. 

' “I never got that kind of attention 
from my parents. My mother worked 
}daytimes, so Russ and I were mostly 
traised by my father, who worked the 
Inight shift at a bakery. Dad was very 
jhard on us, and Sheila says I'm the same 
}way with our son, which is not true. I’ve 
jonly punished Peter twice, Russ and | 
jwere punished constantly until we 

learned to stand up for each other. 
| That’s one reason we're so close. 

“Russ is the most caring and generous 
}person I know. As soon as he found out 
how much I hated my trucking job, he 

put me on his payroll at a good salary. 
He offered to help us out with a loan for 
a bigger house, too. 

“Russ is a great brother and a good 
friend. I blame Sheila for carrying on 
with him. It was her responsibility to 
keep things under control. I’m not sure I 
want her anymore. I don’t know if I can 
live with her anymore.” 


SHEILA TALKS 


“Stanley and Russ are opposite sides 
of the coin,” began Sheila, a striking 
blond wearing tight jeans and an equal- 
ly tight T-shirt, whose green eyes looked 
older than her 22 years. 

“Russ is a marvelous listener, gener- 
ous with money, charming and fun to be 
with. He gives me compliments and 
makes me laugh. Stanley’s just the oppo- 
site—mean, crabby, stingy and uptight. 

“IT had a crush on Russ even before I 
married Stanley four years ago. When 
he enters a room, I come alive. He’s the 
exact image of my husband—same face, 
same build, same thick, black hair, even 
the same deep, thrilling voice, When he 


(continued on page 22) 
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Just discovered: 


The new soft pe 
called Rave 


Noammonia. No odor. No frizz. 


This is the perm that 
doesn’t look permed. Or feel 
permed. Or act permed. The 
home perm that’s gentler to 
your hair than all others. 


No frizz? What makes 
Rave so different? 


A thing called gentleness. 
Rave Soft Perm is far gentler 
to your hair than home perms 
of the past. It has a newly 
patented waving lotion that 
works without ammonia. _ 

Rave is the first home 
perm without odor. It’s the ne 
home perm that gives your 
hair body without brittleness; 
fullness without frizz. So your 
hair looks completely natural. 
But better. Much better. 


Can I wear my hair either 
smooth or curly with Rave? 





Naturally. Rave brings out 
ates In your hair you 
never knew it had, so you can 
style in ways you never 
thought you could. 

You can set your hair on 
rollers for soft, bouncy curls. 
Brush and blowdry for a full, 
smooth look. Or just shampoo 


eal 
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and finger fluff. And we’ve 
included the Rave Book of 
Classic Hairstyles to help you 
get just the look that’s right 

or you. Perhaps for the 

first time. 


Is Rave gentle enough 
for bleached hair, too? 


-4 Be assured it is. We tested 

Rave against the leading home 
fa perm on bleached hair. (A 

@ §@ tough test for any perm.) 

Just look at the difference. 


Leading New Rave 
home perm Soft Perm 































Unretouched anes 
Rave left the hair softer and 
silkier and shinier. With a | 
beautiful, bouncy curl. 





Is Rave really easy to do? | 


Of course. If you can set your 
hair on rollers, you can give | 
yourself Rave. It comes with | 
easy-to-follow directions so it 
won't go wrong. 

There has simply never 
been a home perm this good. 
Until now. Until Rave. 


RAVE Pa 


ee et) 
SOFT PERM j 








Rave” The betinning ofa ofitle wave 


From the Research Laboratories of Chesebrough-Pond’s 


Can This Marriage 


Be Saved? 


continued from page 19 





holds me in his arms, he even feels and 
smells like my husband. It’s as if they 
were the same person, 

“When Russ is at our house, which is 
constantly, he makes passes at me in 
the kitchen while Stanley is in the next 
room. The first time, I told Stanley but 
he just shrugged it off. He refuses to get 
angry with his brother. 

“T married Stanley because I thought 
he was strong but gentle, like my father. 
I used to think my father hung the moon, 
he was so wonderful. But now I see that 
Stanley's more like his own father— 
bully and a tyrant who used to hit the 
twins constantly. Stanley treats his own 
children the same rough way. 

“When our son, Peter, was only two 
months old, Stanley spanked him to 
make him stop crying. I was so incensed 
I screamed that I was leaving and start- 
ed throwing my things into a paper gro- 
cery bag—I don’t own a suitcase, never 
having had a honeymoon or vacation. 
Stanley threw me against the bathroom 
wall and started to choke me. Then he 
began to cry and begged me to stay, 
promising he would never touch me or 
our child again. He sobbed that he was 
dead-tired from work, and Peter’s crying 
was keeping him up at night. I forgave 
him, and he swore once more that he’d 
control his temper. But when Peter was 
learning to walk, and touched the stereo 
set, Stanley hit him again. The boy is 
now whiny and demanding, just like his 
father. He won't mind me and he’s so 
afraid of Stanley that he runs and hides 
when his father comes home. 

“Stanley is really insanely jealous of 
any time or attention I give to the chil- 
dren; he wants it all. Yesterday, Peter 
asked me for a glass of milk, and when I 
went to get it, Stanley grabbed my arm 
and shouted, “Why should you get him 
food when you never fix my lunch or 
breakfast?” The reason I don’t is that 
Stanley’s crazy schedule makes it im- 
possible to run a normal home. 

“He can’t seem to realize what life is 
like for me. I'm a nervous type who 
needs to get away from pressure and 
have fun. Instead, I spend all week in a 
cramped house with two youngsters. I 
have nothing to look forward to each 
day. Weekends are no better. My hus- 
band could take us to the beach or the 
mountains but he prefers to drink beer 
with his buddies or his father. After 
those drinking sessions, he is very abu- 
sive, yelling at me and the children. 

“The least little thing sets Stanley off. 
But most of his anger stems from jeal- 
ousy. He accuses me of being unfaithful 
all through our marriage, which isn’t the 
case. A few years back I made the mis- 
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take of asking his friend George to take 
me dancing. George told Stanley that I 
was on the make with other men. What 
happened was that George kept grab- 
bing my knee under the -table, so I 
slapped him. He was so infuriated that 
he told Stanley a lot of lies about me. 
Naturally, Stanley believed him—and he 
has been ridiculously jealous ever since. 

“For example, I tried going to college 
at night, but Stanley stopped by my 
classroom, found me talking to a male 
classmate and made me drop out. He 
said I was meeting the guy after class. 

also tried a part-time job, but again 
Stanley disapproved. He accused me of 
having an affair with my boss. On both 
occasions I was completely innocent. 

“He’s right about Russ, though. I 
fought off his advances as long as I 
could, but two months ago, I’m ashamed 
to say, I found his overtures irresistible. 

“The night Stanley called from the 
bakery, I almost died because Russ was 
right there in bed beside me. I felt tre- 
mendously guilty, and my nervousness 
must have been noticeable even over the 
phone. Frankly, the lovemaking wasn’t 
worth the anxiety. Russ, I discovered to 
my disappointment, is exactly like his 
brother in one respect—both are hurry- 
up lovers who care less how I feel. 

“Tt seems to me I’ve always been used 
by men, When I was fourteen, I had a 
very upsetting sexual experience. I was 
staying over with my best girlfriend, and 
her older brother, a campus hero that 
I had a crush on, came into my room 
in the middle of the night. I didn’t know 
what to do, so I let him into bed. The 
encounter was unpleasant yet thrilling. 
It completely confused me about sex. 

“These days I don’t know how I feel 
about anything. Stanley has no sensitiv- 
ity. All he wants to do is work, eat and 
sleep; ‘he won't spend a dime on having 
fun. At one point, I begged Russ to mar- 
ry me so I could get away from Stanley. 
Now I think it’s better if I make a clean 
break from both of them. But I have two 
small children and no money. 

“T feel trapped with no way out. I’m 
not excusing my behavior with Russ, 
which was wrong, but I think it’s unfair 
for Stanley to place all the blame on me. 
He still thinks his brother is perfect. 


THE COUNSELOR’S TURN 


“Stanley and Russ’s parents—a weak, 
ineffectual mother and an_ alcoholic, 
sadistic father—provided so little emo- 
tional and financial security, that in 
growing up the twins learned to present 
a united front. They appear to be parts 
of a single ego: Russ represents the re- 
sourceful, outgoing. flighty side; Stanley 
the responsible, inhibited, serious one. 

“As a means of self-protection, Stanley 
may have overly-identified with his 
father, taking on some of his character- 
istics. This may account for their simi- 
larities: both have drinking problems, 


_by Peter’s kisses instead of flight when 


| 
and both are abusive to their familie 
Part of Stanley’s adaptive behavio 
besides identifying with his aggressiv 
father, was to deny reality, becaus 
reality for him as a child was that h 
was in danger and powerless. As a 
adult, he continued to deny reality, ir 
cluding Sheila’s attempts to clue him i 
to what was going on between her an 
his brother. Stanley was too emotionalll 
dependent on Russ to face the truth. 
“Sheila, an extremely bright young 
woman, continually played emotiona 
games with Stanley, testing to see how 
much he loved her. Her affair with Rus} 
was the ultimate test. She wanted 
Stanley to be a strong father-figure wh« 
would set limits on her behavior. He, i 
turn, wanted her to be a warm, attentive 
mother- figure. 
“When eight months of therapy 
ended, they were both much more aware 
of their conscious and unconscious be- 
havior patterns. Stanley saw how he was 
reenacting with Peter his father’s harsh 
behavior. He took time to play with his 
son, to listen to him and is now greeted 

























































he returns home. Sheila, who had been) 
mired in her own inner conflicts, paid 
more attention to Stanley’s needs. 

“During counseling, Stanley  an- 
nounced that if there were any more 
instances of infidelity, he would leave. 
Sheila grew up a good deal when she 
learned that her husband would no long 
er tolerate her testing and game-playing. 
Consequently, she began to behave in a 
more adult manner and to set her own 
limits. She now allows Russ a brotherly) 
hug, but no more. 

“She also has come-to-realize that 
Russ is a charming rascal, deceitful and 
irresponsible, unlike her husband who is | 
the soul of integrity and reliability. She 
now appreciates Stanley's honest at-_ 
tempts to make her happy, whereas, 
Russ, she now feels, simply played a. 
sympathetic role in order to use her. 

“Sheila’s early sexual experience, and | 
her brush with infidelity later on, left her 
feeling confused and’ guilty. Stanley 
picked up on her ambivalence, and their 
lovemaking was disappointing for both 
of them. When Sheila discovered that 
she was giving her husband hurry-up 
signals, she became more responsive, 
and so did Stanley. 

“When I last spoke with Sheila, she 
said Stanley was more relaxed and less 
temperamental. He’s less preoccupied 
with money, too. He doesn’t mind pay- 
ing for weekend outings with the family; 
in fact, he considers family fun a good 
investment—a much better investment 
than the former beer-filled weekends. 

“Sheila no longer feels compelled to 
splurge. She has even found ways to 
save for a new house. She is again con- 
sidering finding a job or attending col- 
lege—outlets for her mind that Stanley 
now encourages her to pursue. End 
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don’t just color your lips. Soften them, too. 
~over Girl’s special ‘lip softening’ formula 
nakes taking care of your lips a super, soft job. 
slides on nice and easy. Soft and creamy. | 
~olor | is drenched with lip smoothing condi- | 
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*¥ your lips to some super softness. | 
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7 don’t like funerals. 
Like a lot of young people 
who've gravitated away from the 
church (or from the synagogue or 
from the cathedral), I don’t any 
longer nourish the romantic idea 
of death as the hymnistic admis- 
sion ticket to the pearly gates and 
life everlasting in the arms of the 
blessed Father (or Mother) of us 
all. I suppose our generation has 
seen so much needless, bloody 
death, that we don’t think of it as 
a glorious passage to anywhere. 
Grandma Sue is dead. 
She taught me to sing: 

The north wind doth blow 

And we shall have snow 

And what will the robin do then, 

poor thing? 

He'll sit in the barn 

To keep himself warm 

And hide his head under his 

wing, poor thing. 

[ was seven years old. 

Snow is feathering lightly 
around us now, the kind Grandma 
Sue loved, While I put on my fan- 
cy parka to go sledding or skiing, 
she used to reminisce about the 
sleigh rides when she was a girl. 
“Jingle bells, Marjie dear. You’ve 
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| A JOURNAL FICTION BONUS 





| ONE L AS | When she and Grandpa Charles 


| DAISY 


Why are families so important? 
A young woman finds the secretin 
an older woman’s legacy. A short 


story by Virgima Euwer Wolff. 


never heard them jingle like that. 
On harnesses around the horses’ 
necks. We went caroling, you 
know. Caroling for the poor peo- 
ple, we sang all the songs... .” 

Susan wasn’t a common name 
for girls in Grandma Sue’s day. 
Nor was she poor. Nor did she go 
on and on about how she'd once 
been the belle of the ball, the ap- 
ple of every young Teddy Boy’s 
eye in her galavanting youth. But 
she had been. 

She is my great-grandmother. 
She and Grandpa Charles eloped 
from fashionable Philadelphia in a 
day before anyone would have had 
the crassness to say, “You've come 
a long way, baby.” No one ever 
called Grandma Sue “baby.” I'm 
sure of that. 


were 18 years old, he invited her 
to a neighborhood dance. (His 
neighborhood, not hers. ) He didmt 
have his own horse and buggy. So, 
he escorted Grandma out of her 
stone house, down the steps, across 
the cobblestones, onto a dirt road, 
to the railroad track, where an 
empty locomotive stood waiting. 
Hoisting long, colorful skirts above 
her high button shoes, Grandma 
Sue was helped into the loco- 
motive and steamed ‘under 
Pennsylvania moonlight-to the 
neighborhood dance in style. The 
two young romantics giggled and 
danced and perhaps stole kisses in 
the corner until it was time to go 
home. Grandpa Charles escorted 
her into the cold locomotive and 
trained her home again. Her par- 
ents never found out about the 
borrowed locomotive, but they 
found out soon enough about 
Grandpa Charles’ marriage pro- 
posal, which they rejected with 
abrupt Victorian certainty. 

And so Grandma Sue and 
Grandpa Charles took a train (le- 
gitimately this time, (continued) 





Illustration by Howard Rogers 
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2ND PRIZES 
Whirlpool® 
Microwave 
Ovens 





OFFICIAL RULES —1. On this official entry blank, or a plain 3”” 
x5" piece of paper, handprint or type your name, address and 
zip code. Include with it the bottom flaps from any two L&M 
LIGHTS cigarette packs, or the words “L&M LIGHTS, 

hand-printed on a 3’’x 5" piece of paper. 2. Enter as often as 
you wish, but each entry must be mailed separately to: L&M 
LIGHTS SWEEPSTAKES, P.O. Box 5000, Westbury, New 
York 11591. Entries must be received by December 30, 1978.3 
Winners will be selected in random drawings by National 
Judging Institute, Inc., an independent judging organiza- 
tion, whose decisions are final. All prizes will be awarded 
and winners notified by mail. Only one prize to an individual 
or household. Prizes may not be transferred or exchanged 
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SRD PRIZES 
Whirlpool® 
16 cu. ft. 
Freezers 


for other prizes or cash, except where expressly indicated 
Winners may be asked to execute affidavit of participating 


eligibility and publicity release. 4. Sweepstakes open to all 
US. residents who are 21 years of age or older, except 
employees and their families of LIGGETT & MYERS, INC., its 
advertising agencies, National Judging Institute, Inc., and 
Don Jagoda Associates, Inc. Void wherever prohibited, taxed or 
restricted by law. Residents of such states are ineligible t 

win. Winners are responsible for all applicable Federal, Stat 


and local taxes or regulations. 5. For a list of major winners 
send a stamped, self-addressed envelope to: L&M LIGHTS 
Winners List, PO. Box 2480, Westbury, New York 11591 

NO PURCHASE REQUIRED 








Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





nicotine; Flavor Lights; 7 mg. 
“tar”, 0.6 mg. nicotine; av. per 


Brought to you by L&M Lights, 
the only cigarette made with 
no leftovers! No main stems. 
No reconstituted tobacco. 
Just the “filet” of 100% 
=~) virgin tobacco. 





Long Lights; 8 mg."tar”, 0.6 mg 


cigarette, FIC Report (May 78). 
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L&M “I Hate Leftovers” Sweepstakes | 
PO. Box 5000, Westbury, N.Y.11591 


Please enter me in the L&M ‘‘l Hate Leftovers’ Sweepstakes. 





ADDRESS 








STATE ZIP. 


| NAME 


| certify that | am 21 years old or older 
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continued 


tickets and all) to somewhere where 


they could be married. Her parents 
fumed. Her father, in the Pennsylvania 
state legislature, cut her out of his will, 
leaving his modest fortune to her young- 
er brother, who turned gambler and 
riverboat habitué, and who spent the 
modest fortune in a record four years. 


Grandma Sue and Grandpa Charles . 


had eight children, one of whom is my 
grandmother. I come from a long line of 
refusers. 

Just now I’m refusing to take part in 
Grandma Sue’s death. She’s too acutely 
part of my life. The dance program from 
the night of the locomotive is in my bu- 
reau drawer. Grandma Sue can’t be 
dead. 

But she is. She died of a coronary just 
as the snow was beginning to fall. 

“Marjie dear, how lovely to have a 
real wedding dress. Its an exquisite 
thing. Are you and your bridegroom 
sure you will be happy?” 

“Were you and Grandpa Charles 
sure?” I thought I looked so demure in 
my white gown. 

She stood in my bedroom and asked 
herself the question. 

“Sure? Who is sure of anything, real- 
ly? Yes, I suppose we were sure. Duty. 
That’s what it is, Marjie. Duty.” 

I looked at her. I didn’t know what 
she was talking about. 

“Duty and_ pleasure. 
makes a marriage.” 

There wasn’t time to ask what she 
meant. In years to come, I found out she 
was more or less correct. Sometimes less, 
sometimes more. 

I look at the one black dress I own. 
Grandma never liked it. Grandma’s 
dead. J look at the brown one. 


That's what 


W hen I was 12, Grandma Sue taught 
me to sew. We made a dress for my 
younger sister, a skirt for my mother and 
a blouse for me. I wore it to church. In 
church we sang about life everlasting. 

When Grandpa Charles died, Grand- 
ma Sue came to live with us. In graduate 
school I read lots about the death of the 
American family, the disintegration of 
the marital commitment, the loss of re- 
spect by children for their elders, the 
emotional distance between children 
and their grandparents. When I came 
home for vacations, Grandma Sue was 
the first—and sometimes the only—one 
who sat down with me and asked for de- 
tails about my studies. 

She was a whale of a good listener, 
but such a storyteller too! While she 
kneaded the whole-wheat bread for our 
family she used to tell tales of the days 
when she and Grandpa Charles had 
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hired on as cooks in a logging camp. 
“Just for a lark, you know. Well, quite 
honestly we did need the money. But 
the times we had! Square dancing, and 
—oh, how those loggers tippled. Really, 
they did tipple quite a bit. And gam- 
bled. But those men were the most cour- 
teous creatures when they asked for sec- 
ond helpings. ‘Miz Sue,’ they’d say, ‘Miz 
Sue, could we please have some more of 
your everlovin’ bread?’ Starchy folks 
they were, but common, and humble, 
and courteous when they had to be. 
Yes, they were.” 

And she'd go on kneading, putting 
her entire body into nurturing the thriv- 
ing bread. 

When the organic food craze hit the 
nation, and the body language of grow- 
ing and processing food began to be- 
come almost a religion, I had to laugh. 
Grandma Sue had taught me the thera- 
peutic qualities of bread baking long 
ago. She didn’t even know she was per- 
haps 40 years ahead of her time. 


Not altogether. Grandma Sue was old- 
fashioned, to be sure. 

“Grandma Sue, did it hurt you ter- 
ribly not to “come out’ in Philadelphia?” 
If she hadn’t married Grandpa Charles, 
she’d have been a debutante. Irony al- 
ways seems to strike the young when its 
iron is hottest. 

“Marjorie, you're a graduate student. 
You're supposed to be smart. Examine 
that question. ‘Did it hurt?’ Look at me. 
Am [a stone? Did it hurt?” 

I was embarrassed. Somehow I'd 
thought it was all so long ago, the pain 
erased, the sharp humiliation smoothed 
with age, like a mottled pebble in a 
stream. 

Grandma Sue stroked the left side of 
her white, wavy hair, repositioned a hair- 
pin in her incomparably neat bun. 

“Tm sorry, Grandma. It was thought- 
less of me. I didn’t know—” 

“Do you see that pressed daisy on the 
wall, Marjorie?” 

Of course. I'd seen it for years. The 
flower she carried when she married 
Grandpa Charles, on the afternoon of 
their elopement. Pressed, yellowed, 
wrinkled, under glass. 

“Yes, Grandma. It’s your wedding 
daisy. I know.” 

“Td have had hundreds of roses if P'd 
been a debutante, parading into the As- 
sembly on Father’s arm. Marjie, hun- 
dreds of flowers. Perfume and flowers 
and dances and music—” 

Her voice was like old damask: a 
thread missing here and there, but the 
fine elegant weave spoke years of loving 
and vigorous use. 

“T know, Grandma. I’m sorry I 
I really am.” 

I got up off the floor of her sitting 
room, bell-bottoms catching my sneaker. 
I walked over to the framed daisy, pre- 
tending to examine it again in the yel- 


asked. 


lowing afternoon light. In truth, I didn’t 
know what else to do. 

I was afraid to turn around and look 
at Grandma Sue. 

“Marjie, do you know that your 
Grandpa Charles was so dashing that—I 
blush to say it-someone else would have 
got him if I hadn’t got him first?” 

Relief from the terrifying silence, the 
zero of not knowing what to say. 

“Oh, yes, Grandma. I know that.” 

“No, you don’t.” Her eyes filmed over 


in memory. Memory of a dashing young 


man who took her riding in a stolen 
locomotive. “He had so much wisdom. 


Marjie, when the first of our eight chil- 


dren was born—that’s your great-Uncle 
Richard—Grandpa Charles said, “Sue, 
we've just reached the first rung of im- 
mortality.’ Isn’t that wise?” 

I didn’t think so. I thought it was 
trite. I smiled at her. 

“Marjie, I knew long before that—that 
he was wise. And long before that, I 
knew I had to marry that man. That’s 
the pleasure and the duty.” 

I sat at her feet again. She spent a 
half hour telling stories of all her chil- 
dren’s births, and then said she thought 
she'd make a pound cake for our dinner. 
We left her sitting room. 

On the way down the stairs, she 
clenched my arm. Her other veiny hand 
grasped the bannister for support. “You 
know, Marjie,” she whispered, “it was a 
beautiful daisy. My eons daisy. I’ve’ 
not been sorry.’ 

Not to be sorry. 

To live your whole life and not to be 
sorry for any of it. God, what delight, 


The funeral is today.--I. must find 
something to wear. Most important of 
all, I must find something to equip me 
to attend that funeral. I must arm my- 


self. Dear God, dear Mommy, dear Dad- | 


dy, dear husband, dear. Grandma Sue, 
give me something. 


I look at the blue dress. And the tan 


and the gray. So far, I’ve discarded sev- | 


en dresses. None is right. 

I phone the florist. Naturally, V1 
make a check to the United Fund in 
Grandma’s name. But a flower is impor- 








tant. All those hundreds of roses she | 


would have had. I give my order. The 
florist- doesn’t understand. The _ local 
church has asked for a huge spray, the 
family has ordered a gigantic bouquet, 
the other great-grandchildren and 
friends have phoned in varying displays 
of— One flower? Yes, I want one flower, 
damn it. Theyre not blooming in the 
garden this time of year, I want one 
from you. With a pink ribbon, like on 
her wedding day. Can’t you hear me, 
you dumb clucks? I want to give Grand- 
ma Sue one more flower! 

I put on something. I don’t know 
what it is. My husband and my parents 
and I get into the car. 

(continued on page 30) 








ES 1978, All RIGHTS RESERVED, 


Imagine this is a shaft of hair. 
Red represents the amount of 
protein that could be absorbed by 
the hair before CPP Catipeptide™ 
Gold represents Redken’s 
unique protein, CPP Catipeptide. 
It can be absorbed so much 
better than any protein we've 
ever used. 

To look and feel its healthiest, 
hair needs protein. if you bleach, 
tint, perm, blow-dry, crimp, 
shampoo often or spend a lot 
of time in the sun, chances are 
your hair needs protein. The 
question is how can you get it. 

You're not a scientist. You 
know your hair needs something. 
But what? How much? From 
where? Redken’s spent 18 years 
scientifically researching hair 


just to come up with those answers. 


And during that time we learned 
a lot about protein. 

How is protein absorbed by 
hair in the first place? Your 
hair's protein has a certain amount 
of electric charges (think of the 


static electricity you generate by 
brushing your hair). So does 

our protein. Hair in need, especially 
damaged hair, happens to have 
more negative electric charges while 
protein has positive ones. And 
remember from your high school 
chemistry, opposites attract. 

These opposite charges naturally 
like each other. They act like 

little magnets. 

What Redken has done is to 
manufacture a natural protein that's 
more attractive to your hair. 

CPP Catipeptide is different because 
it averages two positive charges 


instead of just one like other proteins. 


CPP Catipeptide is also specifically 
designed to the correct molecular 
size and weight. So it can get through 
to your inner core of hair and 
stay there. 

CPP Catipeptide responds 
to your hair’s protein needs. 
Whether it’s a little or a lot, 
CPP Catipeptide delivers. 

Where can you find it? Only 
Redken has this incredible protein. 


is WOUR MAIR GETTING ) 


| ALLTHE PROTEIN IT NEEDS? 





In a group of hair care and 
conditioning products: Amino 
Pon® Concentrate Ready-to-Use 
Shampoo, Climatress® Moisturizing 
Creme Protein Conditioner, 
P.P.T. “S-77”® Protein Conditioner 
and Bodimer + ™ a body builder. 
And you can find these products in 
hairstyling salons that use and 
sell Redken. Check your Yellow 
Pages for the one nearest you. 

Is your hair getting the 
protein it needs? Now you don't 
have to worry. 


GPP CATIPEP MBE: 
FOR HAIR THAT NEEDS. 





YOU CAN TRUST THE 9000 SALONS DEDICATED TO THE REDKEN 


PROMISE: BEAUTY BASED ON SCIENCE. REDKEN 








. Baipes We think you'll agree, the first brand name in pudding is 
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Great dessert makers have known it for years: [he secretto | | 
creamy pies, moist cakes, and a host of other fast oe) bcVelb fest 
homemade desserts is JELL-O® Brand Pudding? A | 
‘ It’s 101 easy homemade dessert ideas ina Noe ed aren | 
are, JELL-O® Pudding is right up on your shelf. 7 | Lia 

So now that you know, why not try your hand at —&§ Breve | 


_ JELL-O® Pudding. It’s 101 eet homemade dessert 
— oo te ito 





. Easy Pumpkin Cream Pie 
package (6-serving size) JELL-O® | Combine pie filling mix, sugar, spice, 
Brand Vanilla Flavor Pudding milk, egg and pumpkin in saucepan. 


and Pie Filling Cook and stir over medium heat until 
}) tablespoons sugar mixture comes to a full bubbling boil. 
teaspoon pumpkin pie spice Remove from heat. Cool 5 minutes, 

‘can (13 oz.) evaporated milk stirring twice. Pour into shell and chill 4 
egg, slightly beaten hours. Garnish with thawed BIRDS EYE® 
cup canned pumpkin COOL WHIP® Non-Dairy Whipped 

_ baked 9-inch pie shell, cooled Topping and chopped nuts, if desired. 


9S EYE, COOL WHIP, JELL-O, DREAM WHIP. and C.W. POST are registered trademarks of 
tral Foods Corporation. ©General Foods Corporation, 1978. 








2. Double Pistachio Cake 


1 package (4-serving size) JELL-O® yellow cake mix 
Brand Pistachio Flavor Instant 4 eggs: 1 cup club soda or water 
Pudding and Pie Filling % cup oil: ¥% cup chopped nuts 


1 package (2-layer size) white or 


“If using pudding-included cake mix, reduce club soda to % cup 


Combine all ingredients in large mixer _at low speed to blend. Increase beating 


bowl. Blend; then beat at medium speed to high and whip until soft peaks 
speed of electric mixer for 4 minutes. form, 4 to 6 minutes. Makes about 3 
Pour into 13x9-inch pan greased and cups 
floured or sprayed with PAM® Pure In high altitude areas, use large eggs and add *2 
Vegetable Cooking Spray. Bake at cup all-purp« se fl yur. Increase club soda to 1 

2 cups; bake at 375° for 40 min. (With pudding 
350° for 40 to 45 minutes or until cake included cake mix. use 1 cup plus 2 tbs. club soda.) 
tester inserted in center comes out PAM is a registered trademark of AHPC, Boyle 
clean and cake begins to pull away Midway Division, N.Y. 


from sides of pan. Do not underbake. 
Cool in pan 15 minutes. Remove from 
pan and finish cooling on rack. Top with 
Fluffy Pistachio Frosting. 


. Chocolate Ice Cream Pudding Pie Fluffy Pistachio Frosting. Pour 
cups cold milk with thawed BIRDS EYE® riarraw botiomn drive! Veal add 
“2 cups chocolate ice cream, COOL WHIP® Non-Dairy ee ae 
; : : envelope DREAM WHIP® Whipped 
softened Whipped Topping and shaved Topping Mix and 1 package (4-servin 
packages (4-serving size) chocolate, if desired. P PIELL-O% B ne 8 hio Fl ng 
JELL-O® Brand Chocolate Johnston's and Ready Crust are registered eee Puddin oe Pj Sea 10. eae 
Flavor Instant Pudding and Pie Johnston tne Mice Wise 53001 Beare es 
illing 
(6 oz.) JOHNSTON’S® Graham : 
Cracker READY 4. Fast and Fabulous Fruit 
CRUST® Pie Crust ; 1 package (4-serving size) Combine pudding mix and 
oroughly blend milk and ice cream JELL-O® Brand Lemon peaches with syrup in bowl 
a bowl. Add pie filling mix. Beat Flavor Instant Pudding Blend in sour cream. Sprinkle 
wly with hand beater or at low speed and Pie Filling with C.W. POST® Family Style 
ee runt blended, a ral 1 can (16 oz.) sliced Cling Cereal or granola, if desired 
. Pour i iately into pie shell. Deane: Males 3 cupsor Geena 
ill until set, at least 1 hour. Garnish 1 Bie eon mel 2 ee e ee 


Or use 1 cup plain yogurt, cottage 
cheese, whipped cream cheese, prepared 
DREAM WHIP® Whipped Topping or 
thawed BIRDS EYE® COOL WHIP 
Non-Dairy Whipped Topping 
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STORE COUPON 
Save 7¢ on 2 Packages of 
JELL-O® Brand Pudding 


Any size, Any flavor 


To the retailer: General Foods Corporation will reimburse you for the face 
value of this coupon plus 5¢ for handling if you receive it on the sale of the specified 
product and if upon request you submit evidence thereof satisfactory to General Foods 
Corporation. Coupon may not be assigned or transferred. Customer must pay any sales 
tax. Void where prohibited, taxed or restricted by law. Good only in U.S.A. Cash value 
1/20¢. Coupon will not be honored if presented through outside agencies, brokers or 
others who are not retail distributors of our merchandise or specifically 

authorized to present coupons for redemption. For redemption of SR eae 
properly received and handled coupon, mail to SERRE EES 

General Foods Corporation, Coupon Redemption 

Office, P.O. Box 103, Kankakee, Illinois 60901 
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This coupon good only on purchase of product PUDDING 
indicated. Any other use constitutes fraud . E 
Offer expires November 30, 1979 FILLING 


Limit—One Coupon Per Purchase 
General Foods Corporation POURS 
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ONE 
LAST DAISY 


continued from page 26 


“There’s a hell of a north wind. With 


this snow, should be a real storm by—” 
My husband is speaking. 

I don’t want to be here. Grandma Sue 
is either in the child’s heaven I used to 
suppose, or she’s deader than a doornail 
and can’t appreciate the meaningiess 
pomp that’s about to go on. 


“The north wind doth blow 

And we shall have snow 

And what will the robin do then, poor 

thing?” 
I hardly realize I'm singing, in a child- 
ish, unsophisticated voice. 

My husband edges the wheels into 
the skid, windshield wipers are going 
like crazy in their combat with the flakes 
that seem to come from all directions— 
down, up, across, a crazy ballet of life 
and death. 

My mustached father shifts in his seat, 
compliments the driver and sits back. 
My mother pats my husband’s arm. 

Grandma Sue. So many snowstorms, 
so many summer days, so many dances. 
I hate funerals. 

In the distance from the parking lot 
to the funeral home my boots get snow 
inside them. Now I’m walking into a 
place I despise with wet feet. Hooray. 
Lovely way to spend a winter weekend. 
Grandma Sue would chortle and mental- 
ly gauge what the snowfall will be by 
morning. Then she’d plait her hair, put 
on her nightgown and go to bed. 

We sit in the secluded family room. 
The organ music is hideous. Sentimen- 
tality gone berserk. I can see Grandma’s 
coffin through the door. I don’t like cof- 
fins and I don’t like funerals. Life ever- 
lasting. Phooey. My husband, who has 
parked the car against a snowdrift so it 
won't run downhill in this icy town, 
clasps my hand. He’s come to love 
Grandma Sue, as someone who isn’t ac- 
tually related can come to love an in- 
law of sorts. 

The minister speaks too long. Says too 
many things about Grandma Sue that 
could have been reported in the local 
obituary column. The organ hymns 
again. Too lugubrious, too many people 
are shifting in their seats. 

Numbly, with wet feet, I stand up. 
It’s time to go to the graveside. Why is 
nobody crying? 

Much as I dislike funeral fanfare, I 
hate the false ceremony of the graveside 
more. Sending somebody down into the 
ground while talking all the while about 
sending her into the sky. Pure hogwash. 

If there’s a God as powerful as the one 
I’ve always envisioned, surely He or She 
can’t care too much about the carbon 
cycle, except in the context of the whole 
giant scheme of love and death and cos- 
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mic mathematics. I’ve not lost my faith; 
I've simply lost faith in our simplistic 
human efforts to fathom what it is to be 
faithful. 

My husband has skillfully driven us 
to the frozen cemetery. We unload our- 
selves. We are speechless with freeze 
and with lack of mirth. We assemble 
around the horrible hole into which we 
intend to send Grandma Sue, en route 
to life everlasting. 

Hundreds of roses and music. 

It was wintertime when Grandma Sue 
taught me the song about the robin. She 
had honest compassion for the robin, 
who had to hide in the barn. God, please 
give us a barn to keep— 

My mind weaves in and out of the 
minister's sermon, like a branch that 
goes in and out of freeze during the win- 
ter dormant season. All the while it’s 
breeding new blooms, ready to bear 
fruit the minute the weather is kind 
enough. 

The minister is talking about the sin 
of pride. From some scripture. Pride. 
That’s what Grandma had, has. Pride in 
her life, in her eight children, in her 
eleven grandchildren, in her four great- 
grandchildren. I tell myself the minister 
doesn’t know what he’s talking about. 

The coffin is about to be lowered into 
the grave. It’s like Hamlet, it’s like my 
worst nightmares. Fear. 

There are flowers on top of the coffin. 
Snow is blowing in my face. Amid large 
floral displays I see that one daisy is on 
top of the coffin. 

Oh, Grandma Sue. They say they're 
sending you into heaven while they're 
putting you in the ground. With all my 
education I've never understood it. Help 
me understand what’s happening to you, 
Grandma, please? 

“He'll sit in the barn 

To keep himself warm 

And hide his head under his wing, 

poor thing.” 
Im singing softly, I can’t help it. 

Grandma Sue taught me that song. 
And how to sew. And the joy of baking 
bread, and she listened to my graduate 










































courses in the disintegration of th 
American family. She kept me wa 
when I needed it, and she didn’t hay 
hundreds of roses as a debutante. I 
stead, she chose to give birth to som 
one who gave birth to someone wh 
would give birth to me. 

Grandma Sue outlived five of he 
eight children, including my grandmot 
er Rosalie. Grandmother Rosalie had a 
elegant gait and vulnerable eyes. It’s no 
easy in this life to be graceful, but sh 
was. She raised yellow roses and a grape 
fruit tree outside the dining-room win 
dow. Everyone said grapefruit wouldn’ 
grow in our climate, but hers did 
Grandmother Rosalie was a refuser too 
She said the grapefruit tree grew no 
because of fertilizer but because of trust 

Thank you, Grandma Sue— 

The coffin is being lowered. 

—for history, and for baking bread 
and for . 

Theta grinding, the coffin is 
almost out of sight. 

—the north wind doth blow, and we 
shall have snow, and... 

a the wind, I see one daisy petal flut- 

r, perhaps with the passion of youth, 
ee with the admission of wisdom. 

—what will the robin do then, poor 
thing? 

I see my husband and my parents 
from beneath snowy eyelashes. They 
look serene. Is there something the 
know that I don’t know? 

—he'll sit in the barn to keep himself 
warm... 

“Am I a stone? Did it hurt?” Grand- 
ma Sue is asking. 

—and hide his head... 

“There is duty and there is-pleasure,” 
Grandma Sue is saying. “I’ve not been 
sorry.” 

—under his wing, poor thing. 

I peek over the graveside, with a) 
voyeurism I’ve never known in my life. 
There’s an elegant coffin, a coffin with. 
grace, and there are lots of flowers, and 
one more daisy. 

You're welcome, Grandma. | 

And thank you, Grandma. 





AZIZA DEMONSTRATES 
- THE FIRST LIPSTICK TO BLEND RICH CREME 
COLOR WITH SOFT FROSTED COLOR. 


NEW NATURAL LUSTRE LIPSTICK. 


Until now, you had only two New Aziza Natural Lustre 
ses in lipsticks: either creme or Lipstick is the first lipstick ever to 
But creme coloralone can __ bond the color and coverage you 

















unique color. We also made the 
color very long-lasting. And then we 
made it so moist every Natural 








too dark and heavy. While expect from a creme with lustrous, Lustre shade glides onto your lips 

2d lipstick often has harsh, frosted color that’s so smooth, it : and feels silky smooth. 

sh highlights. glows, not glitters. pete ate aesues The way to choose a Natural 
And it's only when these two warm, natural-looking color. Lustre shade is to look for the 


are blended in this special way that Of course, we didn'tstop when creme color you want as the first 
they give your lips such wonderful, we gave Natural Lustre Lipstick its name and the lustre you like as the 
second name. Such as Red 
with Red Lustre, Rose with 
Tawny Lustre and Copper with 
Copper Lustre. 

New Aziza Natural 
Lustre Lipstick. In 12 
long-lasting shades 
that all give you creme 
color and soft frosted 
color in every stroke. 


Aziza by 
Prince Matchabelli. 
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Theodore Isaac Rubin, M.D 


Do men make more stable leaders? Can 
children be psychoanalyzed? What 
happens when a husband wants to make 
love more often than his wife does? 


lam al! for women’s equality— after all, | ama 
woman. But don’t you think that women are more 
emotional than men? After all, we do experience 
hormonal changes and menstrual periods. 
Doesn’t that mean that men make more stabie 
leaders? 

Women are no more “emotional” than men—and men 
also experience hormonal changes. I believe that 
personality and character, which are determined by 
many factors—mainly upbringing—are more important 
than hormones in determining a person’s ability. 
Perhaps it would be better if some of our leaders were 
more emotional—did, in fact—trust their hearts. In any 
case, I am convinced that neither sex has any 


predisposition for good leadership. Perhaps you should 
re-examine your beliefs about being “all for women’s 
equality.” 


My seven-year-old daughter seems to suffer from 
many inordinate fears. Someone suggested that 
1 take her to achild psychoanalyst. Canachild 
be psychoanalyzed? How could she understand 
the doctor’s interpretations? 

The kind of formal psychoanalysis—lying on a couch 
and reporting all thoughts, feelings, dreams—that is 
applied to adults would not work for a seven year old. 
The treatment of children is highly specialized and 
may include play therapy, dramatic acting out with 
models, conversations. The methods are much different 
from the ones used in the treatment of adults, but the 
goals may be the same. A child—like an adult—can be 
helped to understand what is troubling him or her. 


My husband says he understands that sometimes 
I’m just not in the mood to make love, but he still 
can’t accept my refusal. When I say no, he feels 
terribly hurt. Should a woman submit to a man 
every time he wants to make love? 

Most people don’t always have the same sexual feelings 
and needs at the same time. Often, married people 

feel that the refusal of an advance is a rejection; they 
feel both hurt and frustrated. 

You use the word “submit’—that’s interesting. Some 
people—both men and women— are particularly 
sensitive to what they perceive as coercion and 
submission in all areas of their lives. Sometimes, 
increased ability to be self-assertive helps to mitigate 
undue feelings regarding sensed submission. 

Many couples engage in sex when only one of them 


feels sexually needy. But they do this on the basis of 
cooperation rather than submission, and the sex is by 

no means unsatisfying. People can’t always be perfectly 
attuned to one another, but they can be compassionate 
about the other's needs. 

People who feel sexually frustrated do not relate 
well. If open discussion can’t take place, a marriage can 
become seriously troubled. Before this happens, 
marriage or sex counseling may be of great value. 


i have a friend who has been hospitalized for 
mental iliness for the last five years. She no 
longer seems to recognize me when I come to 

see her. | was wondering if there is any purpose 
in continuing my visits. 

Absolutely! Although she may not indicate that she 
recognizes you, she may nevertheless know who you 
are. But even if she doesn’t, your visit probably 
registers on her and has a therapeutic effect, It is 
extremely important that a patient does not become a 
“forgotten person.” This is especially true of chronically 
ill people, whether they're young, old, physically ill or 
emotionally ill. Regular visits help a hospitalized 
person to retain some sense of identity—both per sonally 
and in terms of the larger world. : ‘- 

Another thing is extremely important: hospital 
personnel know who gets visitors and who doesn't. 

In spite of themselves, some hospital workers lose 
interest in patients whose relatives and friends also 
demonstrate a loss of interest. It is, therefore, an 
excellent idea not only to visit but also to ask hospital 
staff people about how the patient is doing. Do not be 
intimidated! Ask and indicate interest and concern, 
especially if you feel that the patient is being neglec tec 
in any way. 

Of course there are times when we feel too'fragile 
or vulnerable to visit; we must not hate ourselves for 
that. But we must fight the tendency we all have to 
separate very sick people from ourselves by forgetting 
and ignoring them. This comes from a fear of sickness; 
and nobody is exempt from the possibility of illness. 

It is very important to contribute to any process that 
prevents the dehumanization of sick people. Visits and 
attention do that. They also do much more! They 
contribute to the visitor's own sense of his or her 
humanity. End 


Dr. Rubin is a well-known psychoanalyst who practices 

in New York. He is also the author of “Alive and Fat and 
Thinning in America” (Coward, McCann & Geoghegan, 
Inc.). If you have questions you would like Dr. Rubin to 
answer in his column, please address them to him in care of 
Ladies’ Home Journal, 641 Lexington Ave., New York, 
N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 
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Feel the retreshing coolness of 


KQDL SUPER LIGHTS 


_ Its the special coolness 
that only comes from 
KGDL. The kind of 
refreshment youve 
never had before 
in a low tar. 
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SUPER ) 
UGHTS | 
America’s 
most refreshing 
low ‘tar’cigarette. 


mg. tar in both sizes. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
9 mg. “tar”, 0 .8 mg. nicotine av. per cigarette by FTC method. 















SHOPPING FOR SCENTS 
Today’s way to think about buying fra- 
grance is not as an intangible luxury, but 
as something as real and basic as a new 
pair of shoes. Fragrance needn't be 

saved for special occasions, but dabbled 
with, even changed a few times a day, everyday. Express- 
ing your mercurial moods. To go about gathering a ward- 
robe of scents, here are a few heady hints. e Did you know 
that your sense of smell is duller in the morning (it’s a 
sleepyhead), gets sharper as the day goes on? Therefore, 
shop late afternoon. @ In store, try on three fragrances on 
separate pulse points. One on each wrist, one on an inner 
elbow. Meander around and shop for 20-30 minutes to let 
the scent blend in with your body oils. If it still smells ter- 
rific—it’s for you. @ Speaking of “pulse points” . . . Annette 
Green, Executive Director of the Fragrance Foundation, 
defines them as places on the body where the heartbeat can 





TRICK-OR-TREAT TIME 
Whatever your child’s 
Halloween get-up, be 
it jolly clown or pretty 
Pocahontas, finish the 
look to the last detail 
with face paints. Don't 
worry if you can’t find 
a theatrical supply 
store nearby, you can 
create wonders with 

your own cosmetic bag—and perhaps a quick nae: trip to 

the five-and-dime, Just settle back and use your imagina- 
tion. Start with a clear idea of your character's makeup (see 
pages 134-137-for some cute-to-eerie types), and work 
with a steady hand. Have fun with lipsticks, eye pencils and 
stick eyeshadows. Or, inexpensive liquid eyeshadows glide 
on easily. For high drama, try finger paints or water colors. 

Allow a few minutes to let dry on the face. One caution: 

keep these last ones away from eyes. 











DO-GOODERS 
It’s always fun to dabble with things-new, even better if 
they do- good for you... @ Sassoon, the master cutter of 
hair, casts his keen eye on skin, developing a sensible sys- 
tem for healthier complexions: dry, normal, oily. One of the 
helper-outers—Protective Moisture (rich with rice oil) 
guards against dryness. By Vidal Sassoon, 2 0z., $7. ¢ Eye- 
lids are oh-so-very delicate. For a gentle glide, creamy eye- 
shadows with sponge-tip applicators, Soft for fall: Creme 
de Mint. Cover Girl Color-Matics, $2.25. ¢ Put more punch 
in your play. For tennis, running, etc., foam insoles that 


protect feet from shock, then bounce back. Cut down blister 
risk, too. Sports Cushions by Scholl, Inc., $2.49. @ Feels like 
rubbing a citrus-scented ice cube over your skin, Tingly. 
A new fragrance, Frivolie Cologne Ice in a push-up stick. 
By Avon, | oz., $3.75. @ Hooked on fitness? Start head-first 
with a shape-up shampoo. For dry, normal, oily and color- 
treated hair. Condition* shampoo by Clairol, 16 0z., $1.90. 


Beauty Seaeacd 


October offerings— 
from how to sniff out 
a new fragrance to 
ways to whirl a curl. 








be felt. Dab scent on any or all: back of 
ear, throat, elbow, wrist, between 
breasts, behind knees, inside ankles. 
e Remember that light-as-air fragrance 
rises. So if you only dab it on from the 
neck up, it’s not as lingering. Smarter: 
ankles up. @ The oilier your skin, the longer scent stays with 
you. Fair-skinned beauties need more perfume, more often. 
e As you get older, your sense of smell weakens. Apply 
more to be able to enjoy it yourself, but take care not to 
asphyxiate others in crowded elevators. @¢ Sprinkle your 
favorite scent lightly on your hair—to make heads turn. Or 
try a splash on your palms (body heat will make the scent 
soar). @ Put a dash on your ironing board ‘or lingerie—for 
an extra sensual touch. @ Don’t pick a fragrance because 
you like the way it smells on your best friend. Individual 
body chemistry changes the odor, even if slightly—making 
each scent personally yours. 


GET THE CURL 
Curling irons date from Assyrian days when royal locks were 
twirled with golden tongs. Nowadays, the method’s more 
mundane, but infinitely easier (electric, steam). Herewith, 
some tips. @ Safety first. Don’t go near water (shocking). 
And never grab a heated barrel. Also, never leave a hot iren 
on a flammable surface, such as a bed. Some irons have 
“heel rests” to keep barrel away from surface. Clairol’s 
Crazy Baby comes with a “heat shield” for toting while still 
hot. ¢ Hair length counts. If hair’s short, placé comb under- 
neath to protect scalp. Also, avoid steam (uncomfort- — 
able). Each twist curls about oy of hair. Some wands, such 
as G.E.’s Touch ’n Curl, have temperature settings. For 
children or fine strands, set on low. @ Timing is key, action 


is fast. Irons now heat up to curl-capability in a minute ~ 


or so, such as Gillette’s Super Curl Compact. Hold for 8-12 
seconds to curl. Cool a few seconds before combing. ¢ 
Take care with wigs. Synthetics can’t bear direct heat. 





EXERCISE OF THE MONTH 


Q. Now that slim skirts are coming in, I need some 
help in shaping or toning my fanny—fast. “Any ideas?— 
L.S., San Antonio, Texas 


A. Here’s an exercise that’s right on the 
beam. According to Sally Davis, Associate 
Physical Director of N.Y.’s West Side YMCA, 
its called “The But- 
tocks Walk.” Start sit- 
Sis ting on the floor, legs 
— ls and arms straight out 
_ front. Lift left leg off the floor; hip and but- 
“ tock are lifted also. Move the leg forward. 
Switch to right 
leg, repeat; then 
left leg again., 

Moving 
rythmically 
leeeraed 10 reverse. 
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—<e7__ _ Personal Touch 
Razor and Case 


1 ae Buy Any 
Schick Blades For Him. 


Experience Personal Touch by 
Schick—the beautiful razor with a 
tortoise shell look and beautiful 
matching case. 

Designed to shave a woman 
beautifully, with curved handle, 
rounded shaving head, and its own 
special twin-blade cartridges for 
unbelievably close, beautiful 
shaves. 

Get your Personal Touch 
razor, case and special cartridge 
free plus 50¢ handling. Just mail in 
the order form below with one 
je) Mem olicaee ew econieviNatesy 

sharp Schick blades—Super I], 
Double Edge or Injector. 
Your man'll love his blades. 
_,—~And are you going to love 
Le pee (0) a kote res fetal 


Personal Touch Order Form 


Mail To: Free Personal Touch, P.O. Box 9856, St. Paul, Minn. 55198. 
Please send me my free Personal Touch Razor with cartridge and case. 
Enclosed is the word ‘Schick’ from the top half of any Schick Blades 

package and 50¢ for postage and handling. 


Na me 
Address 
Cif eae a eas MUG aye Zip 


- bo by 
This official order form must accompany your correct proof of purchase and may not be reproduced. Sorry, no clubs or organizations are eligible 
C 
Limit one offer per name or address. O od only in U.S.A. and is void where prohibited 


Allow 4-6 weeks for processing. Offer Expires March 31, 1979. 








Aris daughter has now 
added another dramatic 
touch to the familys tragic, 
passionate history. The poor- 
little-rich-girl’s marriage 

to a Soviet charmer has 
shocked the world and 


could upset her empire. : 
aes 

nassis. The very name conjures images of wealth, 

fiery emotion and tragedy. Like the Greek gods, they 

are a family that plays out its drama on the grandest 

of scales. A family predestined to live extraordinary lives. 

First there was Ari, who shocked the world when he 
married Jackie Kennedy. And then, in a curious game of 
one-upmanship, his daughter Christina, turned her back 
on her capitalist empire. In a two-dollar, ten-minute 
ceremony in August, the 27-year-old heiress to one of the 
world’s largest fortunes became the wife of Sergei Danyel- 
ovitch Kauzov, an unemployed Russian, who is a Commu- 
nist Party member, and reportedly is also a KGB (Russian 
secret police) agent. Four days later, in a swirl of personal 
and international tensions, the impetuous Christina flew 
to Greece, without her bridegroom, for a week. 

As a spectacle, the wedding was flatter than week-old 
champagne. No gifts, no guests. The bride’s wedding 
gown: a simple cotton dress she “just happened to have 
in her suitcase.” Hours after the ceremony, the planned 
honeymoon in Siberia, a region better known for its labor 








camps than sybaritic resorts, was cancelled. 
Christina flew to Athens alone, leaving a be- 
mused Kauzov in Moscow denying that the 
marriage was over before it had begun. 

Will Christina be able to pull the silver 
spoon from her mouth, forget her luxury 
homes and servants, and settle down in an 
$11-a-month, two-roomed apartment with a 
live-in mother-in-law? Relatives and friends 
are dismayed that she’s even trying. “Kauzov 
just isn’t the kind of man Ari would have 
wanted Christina to marry,” says a long time 

friend and business associate of her father’s. 
A family member terms the marriage as a “disaster that 
has befallen us.” His views are shared by many Western 
governments who question how the unlikely union will 
affect world shipping. 

But Christina, whose waif-like Judy Garland face is de- 
ceptively helpless, has rarely let herself be deflected from 
her chosen course. Haunted by two divorces, the deaths of 
brother, mother and father, and a bitter will settlement 
with Jackie, she has been relentless in her quest to succeed 
on her own terms, to fill her father’s shoes in business, and 
to find a man to replace him in her affections. 


The affair has had all the tension, mystery and psycho- 
logical twists of a Hitchcock thriller. It began in Paris in 
early 1976, at what was expected to be a routine business 
meeting. Executives of two major shipping companies 
were discussing the leasing of five Greek tankers. Among 
those present were Christina, who had recently been ap- 
pointed the chairman of Olympic Maritime, the Onassis 
Foundation and the Central American Steam- (continued) 





lived than her earlier marriages to Joe Bolker (center) and Alexander Andreadis (right)? 
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Leroux Apricot. 


- Before if was in the boffle its flavor was on the vine. 
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Leroux. The Royal Family of International Liqueurs. General Wine & Spirits Co. N.Y-C. 20 Proof. 


Christina Onassis 


continued 


ship Agency, and Kauzoy who, with 


Alex Primiloff, represented Sovfracht, 
the Soviet ship chartering agency. 

But Christina’s colleagues suddenly 
sensed that this meeting was taking a dif- 
erent turn. As the discussion drew to a 
close, Christina offered Kauzov a lift 
home. Her aides traded astonished 
glances: this. wasn’t Christina’s normal 
style. Conscious of her youth and her 
position as head of one of the world’s 
largest, private oil tanker fleets, she is 
usually formal and reserved. What was 
there about the 37-year-old Kauzov that 
prompted her reaction? 

At first glance, he would hardly turn 
heads. Two inches shorter than Chris- 
tina’s 5 ft. 6 ins., his hair is receding, and 
he has lost an eye in a childhood acci- 
dent. Yet whatever Kauzovy is not, he is 
very much a man—secure in his mascu- 
linity, comfortable with his charisma. 
Christina recognized this quality as the 
late opera star Maria Callas and Jackie 
Kennedy responded to it in her father. 
“Right from the start, Christina was like 
someone hit by a thunderbolt,” says one 
friend. “Like a lovesick schoolgirl,” re- 
calls another. 


Wanted Kauzov 


Strong-willed and accustomed to get- 
ting what she wants, Christina clearly 
wanted Kauzov. Friends agree that in 
those first months “she was the aggres- 
sor,’ while Kauzoy was “cool and aloof.” 
Perhaps he recognized the complexity of 
any entanglement with the head of the 
Onassis empire. Then, too, Kauzov was 
married, his wife and daughter lived 
with him in Paris. And Christina was 
still waiting for her divorce from her sec- 
ond husband, Alexander Andreadis, to 
wind its way through the Greek courts. 

At first, Christina was discreet, obey- 
ing the maxim her father often quoted 
but rarely lived by: “To be happy, one 
must live in obscurity.” But soon, the 
budding relationship became impossible 
to hide. After one late business session in 
her home, Christina pointedly asked 
Kauzoy to stay, making it obvious to the 
other negotiators that they would spend 
the evening together. Colleagues began 
to gossip about the couple’s mutual fasci- 
nation, the curiosity and electricity in 
their exchanges. “She has been in love 
often enough for us to know the symp- 
toms,” joked one aide. 

Christina savored every minute with 
Sergei. In Monte Carlo, they strolled 
arm-in-arm, whispering; in public, they 
called each other “Serge” and “Chrissie” 
(an abbreviation only her family uses). 
“Christina glowed in the Mediterranean 
sun,” says an Onassis official. “She be- 
came gentler, dreamier; she cut her hair 
short and wore it more casually.” 
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When Kauzov went to Moscow on 
business, the telephone became her life- 
line. She called him repeatedly—far 
more than their business negotiations 
required. Though the romance may 
have been a dream come true for Chris- 
tina, it was developing into a nightmare 
for her business managers and advisors. 
“Where is the romance heading?” they 
asked. 

But Christina remained maddeningly 
noncommittal. “This is a very personal 
matter,” she replied. “I do not wish to 
discuss it.” Pressed to consider the busi- 
ness implications of the relationship, 


“she glowered (an expression adopted 


from Ari), shrugged her shoulders and 
walked away. 

As the odds of the Onassis companies 
operating from the center of the com- 
munist world shortened, early warning 
signals started to spread through inter- 
national shipping circles. Long before 
the story broke in the French and 
English press, Onassis executives in 
the U.S. were meeting frequently (even 
to the point of coordinating vacations ) 
with nervous top brass in the U.S. De- 
partment of the Navy and the federal 
Maritime Commission. 

Then early this year, the East-West 
tangle abruptly appeared to be over. 
Kauzov was sent to a shipping confer- 
ence in Helsinki, Finland, and over- 
night he disappeared behind the Iron 
Curtain. No one knew if the Kremlin 
was calling a halt to the affair—least of 
all Christina, who received a_ terse 
telephone message through an_inter- 
mediary—‘It’s better like  this’—and 
then, nothing. 

With Sergei gone, Christina became 
increasingly agitated and her weight 
—always a barometer of her emotional 
state—ballooned. (“It’s typical of her,” 
says a friend. “When she is worried, 
she eats.” ) 

In her panic, Christina wondered 
whether Sergei had been kidnapped by 
the KGB, not such a fanciful or hysteri- 
cal conclusion since similar things have 
happened. Reasoning that two could 
play the same game, Christina con- 
sidered having one of her ships or 
planes kidnap him back—until aides 


convinced her it would not only be im- 
practical, but perhaps even dangerous 
for Sergei. 

Realizing that Christina could cope 
with the separation as long as she knew 
Sergei was safe, her associates arranged 
for the Society Drewey-Maritime firm, 
a Paris oil brokerage company with 
ties to both the Onassis empire and 
Sovfracht, to carry a message to her 
from Sergei. The French firm did even 
better; they arranged for a regular 
Telex link between the two. 

The reason for Kauzov’s return to 
Russia was almost anticlimactic as it 
clattered over the Telex machine: no 
cloak-and-dagger intrigue after all, but 
rather, a recall for promotion to chief 
of Sovfracht’s tanker division. 

Kauzoy also sent Christina a phone 
number where she could dial him di- 
rectly, but as that old cliché goes, the 
course of true love never runs smoothly, 
and Christina found she couldn’t dial 
the number from Paris. Undaunted, 
she arranged for her private Lear jet, 
which is on 24-hour-standby, to fly her 
to London every other day so she could 
call Sergei. The moment she heard from 
him, Christina began to diet. As the 
pounds vanished, her skin began to 
glow again. 

The flights and phone calls, always 
made under the pretext of business, 
continued. During one conversation, 
Christina bluntly demanded that Kau- 
zov return to Paris “to settle outstand- 
ing points,” but the Soviet bureau- 
cracy wouldn’t play ball. 

Then, on June 20, at a luxury hotel 
in London, Christina received the call 
she'd been waiting for.*Over.the static 
of the international phone lines, she 
heard Kauzov tell her that he and his 
wife were divorced. Leaving in her 
wake an army of aides and European 
pressmen hastily applying for Russian 
visas, Christina flew to Paris to pack. 
Two days later, she boarded a train 
for Russia and arrived at the Byelo- 
russia Railway Station in Moscow on 
June 25. A chauffered car whisked her 
to the Intourist Hotel om Gorky Street, 
where she took up residence in Suite 
+1201, a deluxe apartment (continued) 














“Sure I want a polish with fantastic shine. 
sut | wanta shine that really lasts. And lots | 
f beautiful colors too, and... ; 

I guess you could say | want it all. 


— Jennifer O'Neill 


Cutex* Nail Enamel. 
No other leading polish 
is shinier, tougher, or 
easier to use. eo 
In 50 color creations. | 








Christina Onassis 


continued 


overlooking Red Square. So anxious was 


she to be with Sergei that Christina 
bowed out of attending Princess Caro- 
line’s wedding to Philippe Junot and 
failed to show up at “the society party 
of the year” at Maxim’s in Paris. 

Once in Moscow, Christina became 
the eye of a hurricane. Constantine 
Gratsos, a top official at the Onassis 
offices in New York City, flew to Russia 
after learning Christina might settle 
there. Other Onassis aides shadowed 
her, trying to delay a permanent union 
without raising her ire. 

Frustrated reporters, shut out by the 
Soviet government and told by Chris- 
tina that reports of a wedding were 
“preposterous, untrue” (as Ari had in- 
sisted right up to his marriage to 
Jackie), scrambled for shreds of news 
and speculated about the couple’s plans. 
When would the wedding be, and 
where—in a Moscow “wedding palace,” 
or at the citys only Greek Orthodox 
Church? Did Christina have all the 
documents required for a Russian wed- 
ding? In fact, she had left for the Soviet 
Union so hastily that a certificate prov- 
ing her divorce from her first husband, 
had been left behind and had to be 
specially flown in from Athens. 
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Oblivious to the furor, Christina ex- 
tended her stay—first one week, then 
two and finally, indefinitely. In July, the 
Russians supplied her with an official 
Moscow office. She also began her 
search for a cooperative apartment—no 
simple matter in a city with a chronic 
housing shortage. 

Clad in casual denims like a teenager, 
she and Kauzov were, paradoxically, 
freer to continue their romance in 
Russia than if they had been in the 
Western world. With no paparazzi 
cameramen to dog their every move, the 
Soviet way of life secured them almost 
total privacy. Early most mornings, 
Kauzov left the small Moscow apart- 
ment of his mother, Mariya Sergeyevna, 
a film producer, to pick up Christina 
and drive through the flat Russian 
countryside. Other days, they shopped 
together in the foreigners-only market 
or helped Mariya redecorate her apart- 
ment for the wedding. 


Veneer worn thin 

Christina’s isolation and dreamy- 
eyed affection were not as bizarre as 
they appeared, at least, not to those 
people who knew her best. According 
to them, the veneer of her happiness 
had worn thin since Aris death on 
March 15, 1975. 

Even before the first shock had worn 
off, Christina threw herself into her 
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father’s business, announcing calm 
and bravely, “I'm going to run 
business and give my life to it.” An 
she has—studying freight rates and i 
terest charges, flying to Japan to o 
serve ship building techniques, 
Norway to buy a pair of tankers f 
$10 million, or to New York Cit 
where she lived and worked in Fift 
Avenue’s elegant Olympic Towers. 
Although Christina has inherited he 
father’s restlessness, jetting around th 
globe when the pressures of one plac 
begin to mount, she doesn’t have hi 
flamboyance. She prefers simple, w 
fussy clothes, and wears only a fe 
pieces of jewelry—a gold chain ané¢ 
bangle, a ruby-and-diamond ring—fron} 
the enormous collection left by hell 
mother, Tina Livanos-Onassis-Bland} 
ford-Niarchos. 
The home which, says one relative 
“gives her the strongest sense of com 
munion with her parents”—is her Paril} 
apartment where the painting of hejj 
mother that was in storage during Jack} 
ie’s residence is prominently displayed 
She also treasured her time on the 
secluded, self-contained world of Skor|} 
pios, the island in the Ionian Sea thajf} 
Ari left her. | 
Despite her youth, Christina 
been a linchpin for her family and Arif 
old friends. In her apartment higl 
above the harbor in Monte Carlo she) 
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urrounded herself with the “Uncles” 
‘rom Ari's entourage. And in her villa 
n Glyfida, near Athens, she catered to 
che needs of Ari’s two aging sisters and 
‘relied on the counsel of her father’s 
jong-time advisor, Professor Georgakis. 
Even her uncle and stepfather, Stavros 
Niarchos—Ari’s old rival—was often in- 
cluded in her schedule. 

| How then, with her deep-seated 
‘sense of responsibility, was she able to 
turn her back on everyone for Kauzov? 
‘Those closest to her believe there is 
a vacuum at the center of Christina’s 
life. “She’s the typical poor-little-rich- 
“girl” says a French socialite friend. 
“Very lonely, very lost.” 

* The scars go back to childhood. 
‘Though her father, the most spectacu- 
lar of the Golden Greeks, lavished 
‘money on her, he was often too busy 
adding another woman or another ship 
‘to his collection to pay her much 
attention. 

When Ari divorced her mother in 
(1960 and married the elegant Jackie 
(whom Christina loathed) eight years 
later, the young woman rebelled. In 
1972, she flew to California to marry 
an American real estate broker, Joseph 
Bolker, more than 25 years her senior. 
Although Bolker claimed, “All Chris- 
tina ever wanted was to have a simple 
home with a picket fence and a baby,” 
she left him shortly after a furious Ari 
disinherited her. Her arranged marriage 
in July of 1975 to 30-year-old Alexan- 
der Andreadis, a member of a Greek 
banking family, lasted only 14 months; 
he proved too predictable for her. 


Similarity remarkable 


Most close friends believe Christina 
saw Kauzoy as a reincarnation of Ari: 
The similarity is remarkable. Like Ari, 
Kauzov has both brains and charm. A 
graduate of the Moscow Foreign Lan- 
guages Institute, where he specialized 
in English, he became interested in 
shipping and obtained a position with 
Sovfracht, the shipping trust of the 
Soviet Ministry of Foreign Trade. His 
ability signaled him out for a_pres- 
tigious appointment to Paris. A senior 
member of the Communist Party, he’s 
also the closest thing in Russia to a 
playboy, favoring expensive clubs and 
restaurants, fine wines and hefty tips 
to compliant waiters. Not handsome in 
the conventional way, Kauzov has the 
slightly-battered, virile appeal of a man 
of the world. “He’s powerful, impres- 
sive to meet and well-organized right 
down to his monogrammed shirts,” 
comments one business associate. 

Kauzoy’s friends and neighbor’s crit- 
icized his disregard for his wife Natasha 
since his affair with Christina began, 
but they admit that he’s a loving father 
who used to read to his sickly; delicate 
daughter Katya every day. 

(continued on page 48) 
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A SPECIAL MEDICAL REPORT 


Chances are, if you ask a roomful of wom- 
en if they have ever had it, many or most 
would roll their eyes and say something 
like ‘Have | ever!” 

Others, like Elaine and Sue, never knew 
about the disease until they met while both 
were honeymooning at a Pennsylvania re- 
sort. The two young women were sitting 
next to the pool, and sensing each other’s 
misery, they both admitted that their symp- 
toms were frightening: a painful urge to 
urinate, a scalding, burning sensation and 
blood in the urine. Together, they went to 
the town’s doctor, who explained to them 
that they were suffering 
from “honeymoon cys- 
titis,’’ probably trig- 
gered by active and 
unaccustomed love- 
making. The doctor 
also said that many 
young women have 
their first (but not their 
last) experience at this 
time with urinary tract 
infections—called UTI’s 
for short. Fortunately, 
most UTI’s can be cured with medication: 
the problem is to find the infections early 
and to keep them from recurring. 

But sex is not the only trigger. Millions 
of women—celibate, married, young, old 
and widowed—are victims each year. Preg- 
nancy, diabetes and emotional upsets can 
spark the symptoms, too. All told, UTI’s 
eventually afflict nearly every woman 
under 45 at least once. In fact, one of ev- 
ery four women under 30 is a potential 
victim of UTI. 

Fewer than one percent of these infec- 
tions progress to the upper urinary tract— 
the ureters that carry urine from the kid- 
neys to the bladder (the storage receptacle 
for urine located in front of the uterus in 
the abdomen), and the kidneys themselves 
—where life-threatening damage can be 
done. But for many women, they come 
back again and again despite successful 
treatment of each episode. ‘‘UTI’s are de- 
pressing, demoralizing and sexually dis- 
abling,” says Dr. Leo Galland, an internist 
who practices in Connecticut. ‘‘They can 
truly be called a female plague.” 
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The Secret Plague of Women 


Urinary tract infection—UTI— 
afflicts just about every woman. 
Is sex the only culprit? A look 
at UTI causes and cures—and 
what you can do to prevent it. 
By Joann Ellison Rodgers 

Fortunately, recent scientific develop- 
ments are providing doctors and women 
with new and better ways of controlling 
the plague, including a new low-dose anti- 
biotic drug treatment that is reported to 
completely stop recurrences, and simple 
measures all women can take to prevent 
infection. 

First, however, it’s important to under- 
stand how UTI’s occur and why women, 
unlike men, are prone 


to them. 
In women, the ure- 
thra (or canal which 


Carries urine out of the 
body) is located close 
to both the vagina and 
the rectum, where bac- 
teria that cause UTI’s 
reside. Large numbers 
of bacteria’ enter the 
opening of the urethra 
in both men.and wom- 
en every day, but in a man, the length 
(eight inches) of the canal means a_long 
trip for germs to reach the bladder and a 
greater chance for urination to wash them 
out. In women, the urethra is only an inch- 
and-a-half long, a fast, direct route to the 
bladder. 

The vast majority of UTI’s are true bac- 
terial infections, not ‘‘local irritations.’ But 
bacteria alone don’t create a UTI. Special- 
ists now believe there must also be some 
injury to the bladder or urethra, or some 
extra susceptibility, to make a bacterial 
invasion successful. “It’s awfully hard to 
infect a urinary tract, even if you delib- 
erately put bacteria into it,’ says Dr. Gal- 
land, who conducted extensive research 
on UTI’s while at the State University of 
New York at Stony Brook. 

Friction and irritation, for example, dur- 
ing a woman’s first experiences with love- 
making, may injure the urethral opening 
and invite cystitis by forcing bacteria into 
it. Pregnancy may press the uterus against 
the bladder and dilate the ureters, increas- 
ing the risk of infection in (continued) 
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mothers-to-be. Vaginal infections such 
as monilia and trichomoniasis, or vene- 
real disease, also complicate the picture. 
Some experts believe that women do 
not urinate promptly enough, which 
traumatizes the bladder. 

A Stanford University urologist, Dr. 
Thomas A. Stamey, and Dr. Godfrey 
Harding of the University of Manitoba, 
have also suggested that the vaginal 
walls in some women naturally have 
larger colonies of germs than others, 
making the women continuous candi- 
dates for infection. “I have women who 
come in with constantly recurring UTI’s 
and swear they've done everything I’ve 
recommended to avoid infection,” says 
Dr. Martin Robbins, chief of urology at 
Baltimore’s Sinai Hospital. “And I be- 
lieve them. There’s a lot one can do to 
prevent UTI but there are certain sus- 
ceptible women who, no matter what 
they do, will get infections.” 

Emotions are the villains in at least 
some infections. In women whose blad- 
ders are “irritable” from previous infec- 
tions, the urge to urinate may occur 
more often. Anxious that this means the 
onset of another infection, a woman may 
urinate too frequently—every 15 to 30 
minutes. Excessive frequency stimulates 
the bladder, causing inflammation. 

A significant advance in understand- 
ing the causes of cystitis has come from 
Dr, Galland’s study of college women in 
their early 20's. He compared two 
groups of students who were alike in 
every way—sexual activity, hygiene, diet, 
personal habits and lifestyle—the mem- 
bers of one group had a history of UTI’s 
—three or four infections. Members of 
the other group had had none. 

“The only explanation of the differ- 
ence,” Dr. Galland reports, “was that 
the women with the most UTIs habit- 
ually held in their urine one to six hours 
after getting the signal from their blad- 
ders to go to the bathroom.” 

Women tend to postpone urinating 
more often than men do, perhaps be- 
cause of social embarrassment or reluc- 
tance to sit on public toilets—a problem 
men don’t have. 

“Retaining the urine may distend the 
bladder, injuring it and making it vul- 
nerable to infection,” Dr. Galland says. 

Dr. Galland encouraged the infection- 
prone patients to establish a pattern of 

regular urination by having them drink 
| enough water to allow them to urinate 
every two hours, which they had to do. 
Three-fourths of the group remained 
infection-free for up to two years. 

“T think we can finally put to rest the 
idea that too much sex, poor hygiene or 
tub bathing are causing these infec- 





















tions,” Dr. Galland claims. Nor is t 
any reason to believe that sexual pro 
cuity, oral sex, large amounts of p 
hair or tampons are involved. “The 
cidence of UTI goes up in a straight 
from early childhood on in girls, 
there’s absolutely no evidence I k 
of implicating such things as hair or 
or tampons or sexual preferences,” 
cording to Dr. Jennifer Niebyl, assis 
professor of gynecology at Johns H 
kins University medical school. 
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All answers not in 


All of the answers are not in a 
causes, but the uncomfortable fac 
that UTI’s do tend to return again 
again even in patients like Elaine 
Sue, who are treated successfully 
experienced doctors. Stanford's 
Stamey estimates that 80 to 95 per¢ 
of all recurrent UTI’s are re-infecti 
with different bacteria, not relapses 
old, improperly treated ones. 

What then, can be done? 

As it turns out, a great deal. Arn 
with a few basic facts, cystitis can 
prevented or at least kept within t 
able bounds. The majority of attacks 
be cured within two weeks. If med 
tion is taken precisely according to 
structions and check-ups are fred 
the disease needn’t become chronic. 

The facts: 

e Most UTIs are recurrences, 
relapses. Therefore microscopic exé 
ination of the urime is important 
each attack so that antibiotic then 
can be tailored to the right germ. 

e Some cystitis occurs without h 
terial infection, as a result of anxil 
and “irritable bladder” .problems. 
these cases, antibiotics are of no val 
“The abuse of antibiotics is extraoy 
nary,” notes Baltimore’s Dr. Robb 
Resistant strains of vaginal and intesti 
bacteria, or sensitivity to the drug 
result, making matters worse for ma 

e Most cystitis requires ten to 
days of antibiotic treatment. The y 
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killing dyes that stain the urine br 
orange or pink are needed only for a 
or two at most. Many doctors a 
the dyes over the entire course of tre 
ment, but this can mask pain that sign 
the patient that an infection is not bei 
treated effectively. 

e True bacterial UTI rarely ocel 
right after intercourse. If symptoms (¢ 
cur within a few hours, the diagnosis 
probably simple injury to the urethra. 

e Cystitis and urethritis cannot 
passed on from a sexual partner's gerfl 
nor will the use of douches, bidets, an 
biotic creams or low-sugar diets help. 

Recent reports suggest that the ba 
teria that grow in the urinary tract gr@ 
poorly in acids, leading many women 
drink huge amounts of cranberry al 
orange juice to acidify their urine. 

But most authorities in the field s 
drinking acid is a poor (continue 
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Imadea 
decision 
about 
smoking; 


“I smoke for taste — that’s my decision. It’s 
that simple. But | couldn't avoid the tar story. It 
bothered me. 

“So I searched out a low tar menthol cig- 
arette that had taste. That wasn’t easy. Then I 
found Vantage Menthol. They give me the 
menthol taste I always enjoyed. 
“And Vantage isn’t like any other low tar 
cigarette. Take ne filter — there's not 
“ss another one like it. | don't 


; fee have to draw hard. 


se" “Every once in awhile, when I 








remember the taste of my old cigarette, 


41 I'm glad there's Vantage: 
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Kim René 


San Francisco, California 
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Regular, Menthol 
and Vantage 100's 


Warning: The Surgeon General Has Determined fess. ie = S FILTER 100's: 10 mg. “tar”, 0.8 mg. nicotine, 


That Cigarette Smoking Is Dangerous toYour Health. ask is FILTER, MENTHOL: 11 mg. “tar”, 0.8 mg. nicotine, 
: Gee av. per cigarette, FTC Report MAY ‘78. 
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way to acidify the urine. “I drank quarts 
of the stuff and it did nothing except 
add pounds,” complains one woman. 
“Ive used a drug (mandelamine) to 
try and acidify the urine, and I’m not 
impressed at all,” says Dr. Robbins. “T 
don’t think cranberry juice helps, either.” 
The best advice, the experts say, is: 


e Keep the urine as diluted as pos- - 


sible (drink lots of water), and check 
on the color. If it’s light, the urine is less 
likely to incubate germs. 

e Empty the bladder before inter- 
course to reduce pressure and afterwards 
to wash out any bacteria that might have 
gotten past the opening of the urethra, 

e Keep the vagina and rectum clean. 
Wiping properly, from front to back, 
especially after bowel movements, can’t 
hurt and may help many women. 

e Take “bladder breaks” whenever 
there’s a bathroom near. Void often and 
don’t delay urination. 

e Stay calm, and avoid the “irritable 
bladder” syndrome. Every woman has 
an occasional day when she feels the 
urge to go more often, It doesn’t mean 
there’s a brewing infection. 

e Have a urinalysis done routinely at 
check-ups, to make sure there are no 
mild, or leftover, infections. 

e Treat vaginal infections vigorously 
to avoid UTI infections that may occur. 

@ Recognize the symptoms of UTI. 
The need to urinate more frequently, 
pain and change in urine color all mean 
that a doctor should be consulted. Delay 
can bring serious complications, includ- 
ing the possibility of kidney infection. 

If UTI does strike, there are several 
courses of action open to a sufferer. 

Any good family doctor can treat cys- 
titis. But insist that the urine be looked 
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at under the microscope and that anti- 
biotics be used sparingly. 

Have a second urine check done to 
make sure the infection is cleared, And 
when urine is collected, ask your doctor 
to tell you how to get an uncontami- 
nated specimen. Germs from the vagina 
or rectum may confuse test results. 

If you have three or four infections a 
year, most doctors recommend a cysto- 
scopic examination, in which an instru- 
ment is passed into the urethra to the 
bladder to rule out scarring or defects 
that may be helping bacterial infections 
along. Special X-rays of the kidney are 
also ordered for the same reason. 

There are a variety of antibiotics that 
work well, but the best are still the sul- 
fonamides, or “sulfa” drugs. Recent ex- 
periments on women with daily, low- 
doses of Macrodantin (nitrofurantoin 
macrocrystals), or Septra (a combina- 
tion of trimethoprim and sulfamethoxa- 
zole), show them to be up to 98 percent 
effective in preventing recurrences in 
patients who are susceptible to re-infec- 
tions, with no unwanted side effects. 

(Some doctors also give young wom- 
en or girls about to start their sex lives 
a tablet of nitrofurantoin to take after 
each intercourse, to protect them from 
honeymoon cystitis. ) 

Warm sitz baths, hot water bottles 
and abstinence from sex for short periods 
can ease the pain and discomfort. 

And, in some women, a switch from 
the contraceptive diaphragm (which 
may press against the bladder, causing 
irritation) and a change in position dur- 
ing sex (to a position that won't irritate 
the opening of the urethra) may help 
prevent re-infections as well. 

The UTI treatment picture has never 
been better or more reassuring, as sug- 
gested by the low rate of serious compli- 
cations from UTIs. But, as in all dis- 
ease, prevention is the goal, and success 
depends primarily on the patient’s com- 
mitment to proper care. End 


“We took separate vacations this year. Chet 
went to Russia, I went to Florida.” 





ADVERTISEMENT 


‘People say when you 
hit 40 you are over th 
hill | have a different 


feeling about it. 





“FT feel good about & 
it. I feel like I) 

have accomplished 

something.” 

A lot of Joyce @ 
Gregory's satisfac- | 
tion comes from her | 
children. She feels | 
she has brought up | 
her children to be p 
respects. 

“T feel like somewhere along the line I 
have done something right.” 

Joyce feels she has grown with her chil- 
dren. She’s pleased that they're proud of 
her — just as she is proud of them. 

She says her daughter “compliments me 
constantly.” Her daughter will say, “‘Oh 
Mother, so-and-so says you always look so 
nice.” 

“Well, really, that makes you feel good 
about yourself.” 

It was from her daughter that Joyce 
heard about Oil of Olay. Joyce tried it and 
found she liked its lightness. 

“...my husband hates for me to go to 
bed with the ‘greasies.’ And Oil of Olay 
doesn't leave me feeling all greasy... I like 
that. It seems to soak in.” 

Joyce uses Oil of Olay under her make- 
up in the morning. “I usually put the Oil of 
Olay on first and let it set just for a few 
minutes. Then I put my make-up on over 
it. It goes on real well.” 

In many ways, Joyce seems to feel that 
40 is a turning point in her life. She looks 
back and feels satisfied -with what she’s 
done. And she looks forward to what may 
come. 

“I will have more time, even, to spend 
on myself. I will take even more interest in 
myself and my looks now than I did be- 
fore.” 





eople she likes and 



















Beauty Tips 
© A natural (and very effective) facia 
mask: mix crushed almonds and oat 
meal with water until it forms ¢ 
paste. Let the paste dry on you 
face, then rinse with tepid water 
Your skin will feel refreshed, free o| 
impurities. Afterwards, smooth Oi 
of Olay on your skin. 
@ Men do it every time they shave) 
remove the dead skin from their fac¢ 
that accumulates every day. You = 
do it too. Once a week, gently scru 
your face with a rough, wet face 
cloth to which you’ve added a littl 
salt. Your skin will glow! Afterwards 
moisturize with Oil of Olay. 
© Rinse your hair with beer for extr 
body. After your next shampo 
comb your favorite beer through 














— Joyce Gregory 
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Snug Sack:..winter never felt so warm 
A Snug Sack can make the coldest room in your home seem toasty warm. It’s 
warmer than a blanket or a robe because it is soft, billowy, and stuffed with 
puffy polyester insulation. Snug Sack envelops your entire body but leaves 
your hands free for you to read, snack, or do a 
crossword puzzle. By letting you keep your thermo- os 
stat down, it’s a real energy saver, too. Look for 
*The original Snug Sack™ Body garment... OCK 


_another great idea from Heritage Quilts. 


Snug Sack at better stores everywhere 


Christina Onassis 


continued from page 41 


Christina may have found a strong 
shoulder like her father’s to lean on, but 
will her story have a happy ending? Ari 
frequently left her unhappy or feeling 
inadequate. Will Kauzov do better? 

Kauzoy’s mother certainly thinks so. 
A slim, dark-haired woman, who 
dresses in stylish jeans outfits that 
make her look younger than her 56 
years, she is a divorcée who has learned 
to be unafraid of change. In the tiny 
sitting room of her apartment, sur- 
rounded by antique mahogany furniture 
and paintings, she spoke of her pride 
in Kauzov and her optimism for the 
couple. “I am very close to my son,” she 
said, “and this is wonderful. They love 
each other so much. It is an incredible 
thing to happen in this cruel age of 
ours.” 

The sympathetic Mariya comforted 
Kauzov's ex-wife Natasha (who is now 
living with her daughter Katya in the 
Crimea) when she despaired of com- 
peting with Christina; but she openly 
welcomed Christina. With a delighted 
smile, she explained that Christina even 
helped her redecorate her apartment. 

Not everyone is as delighted about 
the relationship as Kauzov’s mother. 
While Kauzov says that it doesn’t matter 
whether you're a capitalist or a com- 
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munist when you fall in love, Nigel 
Nielson, who has known Christina since 
childhood, recalled Ari’s fierce sense of 
nationalism and firm belief in the capi- 
talist system. “Ari would be terribly dis- 
appointed. . . . absolutely astonished 
that Christina would take up with a 
Russian,” he said. Constantine Gratsos, 
a near-brother to Ari, added that Kauzov 
is too unproven to have satisfied Ari, 
that “he is a small cog in an incredibly 
huge bureaucracy, who has never had 
to test his ability. Ari wanted Christina 
to marry an unqualified success to con- 
tinue his work.” 

Even before the wedding ceremony 
the question was asked: were Christina 
and Sergei pawns in a world economic 
and political chess game? Christina’s 
tankers are of vital interest to the Rus- 
sians because they could provide a 
stranglehold on global oil shipments. 
Sovfracht currently controls 7.5 million 
tonnes of shipping (each tonne is equal 
to 100 cubic feet) but it has very few 
tankers, On the other hand, Christina 
has a shipping fleet of 5.7 million tonnes, 
most of them tankers. 

Unhappy with the possibility of the 
Onassis empire being operated from 
Moscow, lawyers began scrutinizing 
the fine print on company contracts for 
clauses to safeguard the fleet from So- 
viet influence. Christina insisted that her 
headquarters would not be transferred 
to Moscow, but Onassis aides became 


| 
nervous when Kauzov was released fra 
his position at Sovfracht. Insiders b 
lieved this would enable him to wo 
alongside Christina and affect her d 
cisions, a chilling prospect for Weste: 
governments who suspect that he is 
ranking KGB official. 

But even if Christina’s single- hand 
control of the Onassis companies 
weakened someday, her financial s. 
curity will never suffer. She has an iro} 
clad lifetime annuity of $250,000 fro; 
the Onassis Foundation—money _ th; 
she could take into the Soviet Unio} 
That’s more than enough to provide fé 
a large home, imported servants, prov 
sions from the foreign currency foa 
store and other luxuries from abroa¢ 
And being a Greek citizen, she has bee 
able to move about freely. 

Christina was ready to make any ac 
justments necessary to life in the Sovi¢ 
Union. Shortly before her wedding, sh 
turned over her palatial yacht “Chris 
tina” to the Greek government, possibl 
indicating her willingness to accept — 
more “spartan” lifestyle. Though she an) 
Kauzov speak to each other in Englis 
or French (the languages of internation 
al commerce), and her native Greek i 
faulty due to foreign schooling, she start 
ed taking Russian lessons. And she didn’ 
object when, like any Russian bride 
she learned that her first few "wl 







































of marriage would he spent living wit 
her mother-in-law. (Mariya’s apartmen 
small even by Russian standards, co 
sists of a bedroom, kitchen-dining “col 
bathroom and hall.) 
Christina’s assembly-line wedding 
seemed proof that she was-sincere in he} 
desire to avoid flamboyance and to : 





“left in peace.” She wore no jewelry an 
refused the gift of a garnet bracelet fro 
Mariya claiming that she hates presents 
All in all, it was a display so modest that 
even the reserved Russians were dis- 
appointed. 
Because Christina has ridden an emo 
tional rollercoaster all her life, it’s im- 
possible to predict if her latest marriage 
will be short-lived—just another fast- 
turned page in one of the most colorful 
family sagas of our time. Friends and 
family desperately hope that she will 
find happiness and stability, “Heaven 
knows, she deserves some luck,” says 
Stavros Niarchos. But having been cast) 
as an unwilling heroine in a Greek trag- 
edy it is more likely that Christina, the) 
lost daughter of a Golden Greek, is des-| 
tined to spend her life looking for a safe 
harbor. End 


Epitor’s NoTE: This story was assem- 
bled from correspondents’ reports in 
five countries: Willi Frischauer in Lon- 
don, Kevin Dowling in Monte Carlo, 
Denis Blewett and Victor Louis in Mos- 
cow, Derek Ward in Paris, and Alan’ 
Markfield and Arnold Schechter in New 
York. Edited by Jan Goodwin. 





Makea 
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Melt-Over 








Tear out 
yand tear into 
' these hot new 
cheese creations. 
So easy to love, 
youll 
melt over em. 


A Royal Canadian Melty. Place a th 
Canadian bacon and a fresh a 
mustard-covered English muffin. T 
slice of Swiss cheese, see that it’s roya 
on the top and broil away. 
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Snug Sack:..winter never felt so warm 


A Snug Sack can make the coldest room in your home seem toasty warm. It’s 
warmer than a blanket or a robe because it is soft, billowy, and stuffed with 
puffy polyester insulation. Snug Sack envelops your entire body but leaves 
your hands free for you to read, snack, or do a 
crossword puzzle. By letting you keep your thermo- 


Snug Sack at better stores everywhere. 


*The original Snug Sack™ body garment... 
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Stat down, it’s a real energy saver, too. Look “nu 


_another great idea from Heritage Quilts. 
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Christina Onassis 


continued from page 41 





Christina may have found a strong 
shoulder like her father’s to lean on, but 
will her story have a happy ending? Ari 
frequently left her unhappy or feeling 
inadequate. Will Kauzov do better? 

Kauzov’s mother certainly thinks so. 
A slim, dark-haired woman, who 
dresses in stylish jeans outfits that 
make her look younger than her 56 
years, she is a divorcée who has learned 
to be unafraid of change. In the tiny 
sitting room of her apartment, sur- 
rounded by antique mahogany furniture 
and paintings, she spoke of her pride 
in Kauzov and her optimism for the 
couple. “I am very close to my son,” she 
said, “and this is wonderful. They love 
each other so much. It is an incredible 
thing to happen in this cruel age of 
ours.” 

The sympathetic Mariya comforted 
Kauzov’s ex-wife Natasha (who is now 
living with her daughter Katya in the 
Crimea) when she despaired of com- 
peting with Christina; but she openly 
welcomed Christina. With a delighted 
smile, she explained that Christina even 
helped her redecorate her apartment. 

Not everyone is as delighted about 
the relationship as Kauzov’s mother, 
While Kauzov says that it doesn’t matter 
whether you're a capitalist or a com- 
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munist when you fall in love, Nigel 
Nielson, who has known Christina since 
childhood, recalled Ari’s fierce sense of 
nationalism and firm belief in the capi- 
talist system. “Ari would be terribly dis- 
appointed. . . . absolutely astonished 
that Christina would take up with a 
Russian,” he said. Constantine Gratsos, 
a near-brother to Ari, added that Kauzov 
is too unproven to have satisfied Ari, 
that “he is a small cog in an incredibly 
huge bureaucracy, who has never had 
to test his ability. Ari wanted Christina 
to marry an unqualified success to con- 
tinue his work.” 

Even before the wedding ceremony 
the question was asked: were Christina 
and Sergei pawns in a world economic 
and political chess game? Christina’s 
tankers are of vital interest to the Rus- 
sians because they could provide a 
stranglehold on global oil shipments. 
Sovfracht currently controls 7.5 million 
tonnes of shipping (each tonne is equal 
to 100 cubic feet) but it has very few 
tankers, On the other hand, Christina 
has a shipping fleet of 5.7 million tonnes, 
most of them tankers. 

Unhappy with the possibility of the 
Onassis empire being operated from 
Moscow, lawyers began scrutinizing 
the fine print on company contracts for 
clauses to safeguard the fleet from So- 
viet influence. Christina insisted that her 
headquarters would not be transferred 
to Moscow, but Onassis aides became 
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nervous when Kauzov was released fro 
his position at Sovfracht. Insiders b 
lieved this would enable him to wal 
alongside Christina and affect her de 
cisions, a chilling prospect for Wester! 
governments who suspect that he is 
ranking KGB official. 
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store and other luxuries from abroac 
And being a Greek citizen, she has bee 
able to move about freely. 

Christina was ready to make any a 
justments necessary to life in the Sovie 
Union. Shortly before her wedding, she 
turned over her palatial yacht “Chris- 
tina” to the Greek government, possibl 
indicating her willingness to accept 





Kauzov speak to each other in Englis 
or French (the languages of internation 
al commerce), and her native Greek is 
faulty due to foreign schooling, she start- 
ed taking Russian lessons. And she didn’ 
object when, like any Russian bride, 
she learned that her first few months 
of marriage would be spent living with 
her mother-in-law. (Mariya’s apartment, 
small even by Russian standards, con- 
sists of a bedroom, kitchen-dining room, 
bathroom and hall.) 

Christina’s _assembly-line wedding 
seemed proof that she was sirteere in her 
desire to avoid flamboyance and to be 
“left in peace.” She wore no jewelry and 
refused the gift of a garnet bracelet from 
Mariya claiming that she hates presents. 
All in all, it was a display so modest that 
even the reserved Russians were dis- 
appointed. 

Because Christina has ridden an emo- 
tional rollercoaster all her life, it’s im- 
possible to predict if her latest marriage 
will be short-lived—just another fast- 
turned page in one of the most colorful 
family sagas of our time. Friends and 
family desperately hope that she will | 
find happiness and stability, “Heaven | 
knows, she deserves some luck,” says 
Stavros Niarchos. But having been cast 
as an unwilling heroine in a Greek trag- | 
edy it is more likely that Christina, the | 
lost daughter of a Golden Greek, is des- 
tined to spend her life looking for a safe 
harbor. End 








Epitor’s Note: This story was assem- | 
bled from correspondents’ reports in 
five countries: Willi Frischauer in Lon- | 
don, Kevin Dowling in Monte Carlo, 
Denis Blewett and Victor Louis in Mos- 
cow, Derek Ward in Paris, and Alan 
Markfield and Arnold Schechter in New 
York. Edited by Jan Goodwin. 


Make ae 
Magnificent 

Melt-Over —s_—|| 
with Cheese 










‘top thancheese _ 
melt-overs? Just tum 
F your imagination 
loose and get cookin’. 
You could become the 
most creative cook on the 
"block. Because cheese 
goes with just about every- 
thing. From hot dogs to casse- 
roles to fancy hors d’oeuvres. 
Just slice it thin and let your 
creativity begin. You'll find 
there are hundreds of food 
and cheese combinations 
you'll melt over. 


Cheddar Hot Dog 
Melt-Over 


Your own cheese dog made to order. And as easy 
__tomake as it is to love. Just cut a slice of Cheddar 
© “cheese into three strips. Place over a frankfurter in 
a bun. Broil until cheese spreads over the 
frankfurter and presto! Kids love em. Everyone 
does. The tangy Cheddar makes it the dog 
with just the right bite. 


american dairy association® 





Back then, men served the country, 


women served the meals. 









Warning: The Surgeon General Has Determined 
That Cigarette Smoking |s Dangerous to Your Health. 


Fashions: Renée Helga Howie 
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THE JOURNAL HOME GARDENER 


Welcome this new selection of foliage plants. 


guaranteed to give you maximum pleasure for minimum care. 


By Virginie F. and George A. Elbert 


Foliage plants are the mainstay of any indoor garden . .. 
the more carefree and adaptable the better, for—let’s face 
it—we all get lazy and soon forget those vows of tender 
loving care when buying a plant..But beyond the usual 
(and often boring) ironclads such as philodendron, jewel 
plant and rubber tree, which plants qualify for survival 
under minimum-care conditions? Here is a selection of 
plants we call “the new ironclads’—plants that will give 
maximum reward for minimum effort. All are strictly 
foliage plants, but some are so colorful you'll come to 
think of them as flowering. Some may be unfamiliar to 
you, but all are available at plant stores or through well- 
known mail-order plant suppliers. 

Some general plant-care instructions: We invariably 
re-pot plants the minute we buy them. The soil may be 
okay for greenhouse growing, but it’s very poor for at- 
home culture. Soil should be removed completely from 
the roots with lukewarm water before repotting in 
packaged soilless houseplant mix (not a “potting soil” 
made with garden type loam). We recommend a mix of 
two parts peat moss to one part each of vermiculite and 
perlite, both available in plant shops and variety stores. 
This will make all the difference to your plants’ health. 

For most foliage plants, a high-nitrate fertilizer is best, 
one that has a higher first number than the other two— 
phosphate and potash—on the label. If leaves turn yel- 
lowish add some iron chelate and, if this does not work, 
the plant may need additional potash, a high last number. 
Apply fertilizer with each watering at one-fourth the 
strength recommended on the label. At six-month inter- 
vals let plain water pour through the pot in the sink so 
as to leach out accumulated chemicals. 

The plants recommended do well in natural light. 


CHINESE 
EVERGREEN 


Aglaonema 
“Silver Queen” or 


“Silver King” 
You will hardly rec- 
ognize these fine hy- 
brids as related to 
the old-style Chinese 
Evergreens with 
their very dark 
green leathery 
leaves, dully hatched with gray. The silver Aglaonemas 
have thinner leaves with irregular free-form spottings of 
dark green on a background of lively gray-green. They 
do lack the large red berries that grow so easily on.the 
older plant, but they are more symmetrical and don’t 
develop those long, disfiguring, straggling stems. 

Buy a young plant in a four- or five-inch pot, keep it 
moist and fertilize every couple of weeks. If you grow 
in a north window, set it close, but it will do well six 
feet away from other exposures. At the start this is a 
showy table plant; eventually it will be big enough for a 
small tub. To control height, nip out the leaf at the tip 
of the stem to encourage side growths. It is widely 
available in shops. 


DRACAENA 
TRICOLOR 


The leaves of this 
colorful plant are 
striped longitudin- 
ally with shiny ivory, 
light green and pink- 
red. Seen from above 
they have the bril- 
liance of a rainbow. 
Easy to grow, it 
needs light (being low in chlorophyll), but not direct 
sunlight. The ideal situation is in bright, indirect light at 
any window except north or under fluorescent light. 

Like all Dracaenas, this one can be attacked by mites. 
Swish the leaves in lukewarm water with detergent twice 
—a week apart. When it starts to get too high cut off 
most of the stem and it will start up again from the bot- 
tom. Usually there is more than one growth so, if you 
prefer a single stem, just remove the others. The top of 
the lopped-off section with its leaves will put out roots 
in a pot of moist vermiculite inside a plastic bag when 
placed in bright reflected light. A gorgeous plant. 


UMBRELLA TREE 


Brassaia (Schefflera) 
arboricola : 


Here is another dwarf. In 
most respects it looks like the 
big Schefleras you see in 
banks and department stores. 
However, though the leaves 
are divided into five or more 
separate segments like Schef- 
flera, they are dull rather 
than shiny. It fills the need of 
those who want a decorative 
table-size plant with inter- 
esting foliage, rather than a huge one. Arboricola with- 
stands a great deal of abuse and will grow njcely bushy 
with occasional watering and fertilizing. Minimal light 
needs. You will find it in many plant shops 


EARTH 
STARS 


Cryptanthus 
The Earth Stars are 
the best and prettiest 
house plants among 
the bromeliads. 
Never more than 
two or three inches 
high, they are flat 
rosettes of long, nar- 
row, tough leaves. 
Breeding and selection have resulted in marvels of 
sparkling color. The plants are of two kinds, one striped 
lengthwise in various combinations and shades of pink, 
white and green; the other, generally (continued) 
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brownish with wavy cross-barring in silver and rich-red 
shades. Insignificant white flowers appear annually. 
Young plants that grow from the base can be cut free 
and potted up separately. : 
Use the smallest pot that will accommodate the roots. 
Almost any soil will do, but we prefer a soilless mix. 
Cryptanthus can live even in a north window but the 
colors will be much deeper in partial to full sunlight. 
When growing or producing offshoots they can be 
watered liberally, but when this has stopped, once a 
week is enough. Water well before a three-week vaca- 
tion and you will find them in good shape on your 
return. We fertilize with fish emulsion once a month. 
There are many named hybrids that could be listed, 
but your best course is to pick out plants that you like. 
They are common in the shops, especially in spring. 


BOSTON 
FERN 


Nephrolepis 
Whitmanii and 
Norwoodii 
Both of these plants 
are fine-leaved vari- 
eties of the Boston 
fern, with leaves like 
the most delicate of 
lace. We’ve had 
them for years in our 
bone-dry living room and our present plants are ones 
that we have divided over and over again. At most they 
have a height of 12 inches but spread rapidly and are 
ideal for an azalea pot or basket. Of the two varieties, we 
prefer Norwoodii, because it is prettier and adapts better 
to indoor conditions, but it is somewhat more difficult to 
find in the shops. 

We keep these ferns moist all the time but a week 
without water will not hurt them. We fertilize as with 
the other foliage plants. There is only one trick to keep- 
ing them in shape: They have shallow roots and spread 
by means of thin, wiry stolons that root all around the 
parent plant. The older parts in the center gradually 
brown off. When this happens, carefully remove the 
dead ones, and the fern will then grow back and fill up 
the empty space. To make new plants just cut the big 
one in chunks and pot them up. We've never had an 
insect on one. As to light, any exposure will do. 


PERUVIAN IVY 
Cissus rotundifolia 

A good example of how nurs- 
erymen can misname a plant, 
for it is neither Peruvian nor 
an ivy but a member of the 
grapevine family from South 
Africa. It grows equally well 
as a climbing vine or a basket 
plant. The stems are thick, 
and the fleshy, round leaves 
are three inches across. 

Keep moist but don’t be 
afraid to leave it for a couple of weeks while you go on 
vacation. Trim and it will branch. Fertilize only once a 
month. Little to say on this plant because it is so trouble- 
free. It roots easily from cuttings. You'll find it in the 
shops. Just about indestructible. Partial sun. 
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CRYSTAL 
PLANT 


Dwarf Anthurium 
cerystallinum 


About the time this 
article appears the 
first of these new 
plants will be ap- 
pearing in the shops. 
They are the intro- 
duction of Claude 
Hope, a famous hy- 
bridizer in Costa Rica, and we feel they are born to 
stardom. The leaves are maximum six inches long with 
silver veins; leafy side branches grow from the base. 

The dwarf is tolerant of normal home humidity, and 
though it may occasionally get some brown along the 
edge, it will always have new, fresh leaves coming on. 
Light requirements are minimal but this doen’t mean 
you can set it permanently in the middle of your living 
room. That won’t work with any plant in spite of what 
the illustrations of interior-decorated rooms might lead 
you to believe. But it will do fine in a window. 


PARSLEY ARALIA 
Polyscias fruttcosa 
All the Polyscias are hand- 
some, but we prefer the Pars- 
ley Aralia because it is so 
trouble free that anyone can 
grow it. The upright woody 
stems branch near the base 
and bear, on thin additional 
branches, multitudes of deeply 
incised leaves. With trim- 
ming, stems become: knobby 
branches and curve every 
which way, giving it a curious Oriental, almost artificial, 
look. It is decorative at every stage of growth from a 
rooted cutting to a six-footer in a tub. 

It requires no more than moisture, reflectedc_ light and 
an occasional feeding. A few inches of branch with a 
brush of leaves roots quickly in moist vermiculite. More 
people should be growing this splendid plant. 


LEMON VINE 


Pereskia aculeata 
var. godseffiana 
A unique member of 
the cactus family 
that has true green 
leaves and grows as 
a vine. Variety god- 
sefiana has woody, 
branching canes, like 
a rose bush, which 
are lined with clus- 
ters of two inch, shiny, oval-pointed leaves. In good 
light these start out pink in color, tur to apricot as they 
reach full size, become mottled green and yellow and 
end up dark green. Charming as a pot or basket plant. 
Nothing could be easier to grow. We keep it somewhat 
moist at all times, fertilize with a balanced formula and 
give it partial sunlight. A section of stem roots quickly in 
moist soilless mix. It is a shame that it is not well known 
as yet, but we predict that it will have its day. End 








The Fisher Price TalkTo-Me Player. 
The amazing invention that 
makes storybooks read out loud. 
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It’s a sturdy, hand-sized phonograph that runs on batteries 

ad works with its own special Talk-To-Me Books. 
| Every book has unique sound discs sealed onto every 
lage. Your child just places the Talk-To-Me Player onto each 
isc. Ata touch of the button, out come the voices of story- 
‘ook characters. 
| As your child goes from disc to disc, the story un- 
olds, complete with sound effects. And the whole story 
, printed next to the discs, so it’s easy to follow along. 
‘To start the fun, the Talk-To-Me Player comes 
ith one Talk-To-Me Book, Walt Disney’s “Ghost 
Uhasers.” To keep the fun going, we’ve created 17 
other Talk-To-Me Books, 
=. featuring the voices of 

¥ beloved characters from 
see Walt Disney, Sesame 
exw } Street, Warner Brothers 

te and Dr. Seuss. 

The exciting 
Fisher-Price Talk-To- 
| Me Player with 
aaa / — lalk-To-Me 

“Se Books. They’re 
1ew, they’re fun and they can tell a 
avorite story over and over again. 
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Pet journal 


Roger Caras 


Your husband hates 
cats, your lease 
forbids dogs and 
your kids want a pet. 
Take heart—there 
are lots of cuddly, 
interesting or just 
plain fun creatures 
to brighten your 
home and satisfy 
everybody. 


What happens when you 
want a pet but you can't 
have a dog or cat because 
of health problems, lease 
restrictions or not enough 
space? There are other pets that are almost as 
rewarding as cats and dogs. 

Do birds interact well with human beings? Yes, 
they do. A single bird will attach itself to people and 
provide much pleasure. The smartest birds in the 
world are in the Corvus group: crows, ravens, jackdaws, 
magpies, jays and their kin. Not many of them are 
available for house pets, however, so the parrot-like 
birds are the next choice. Cockatoos (which are 
incredibly expensive) , cockatiels (which are not) and 
some of the captive-bred love birds are very bright, as 
are Budgies (also called parakeets). Canaries and 
small finches cost less than other birds, and need less 
space, but they don’t offer the affectionate interaction 
the brainier birds do. Whatever bird you choose, 
make sure that it was bred in captivity. The sale of 
certain rare wild birds, while illegal, does go on, and it 
seriously diminishes their numbers in the wild. 

Birds do require care, but it shouldn’t take more 
than a few minutes a day. They must have clean 
quarters, fresh food and water, and protection from 
drafts and cold. It’s not good to leave them alone for 
long periods of time. 

Do rodents make good pets? Small rodents, such as 
mice, rats, Guinea pigs, gerbils and hamsters, are active, 
inquisitive and seem to get to know their owners, if 
handled regularly and kept neat and clean (they are 
fastidious if you clean the cage regularly). 

Rodents are inexpensive to acquire, don’t take a 
great deal of room and are easy to feed and care for. 
When arranging quarters for them, keep in mind that 
they are escape artists. The cages and equipment 
available in good pet shops are quite satisfactory. Also 
keep in mind that rodents breed with enormous 
enthusiasm and mathematically remarkable results. Be 





sure you don’t get a male 
and female pair and end up 
with a population. 

What do aquarium fish 
have to offer? You can't 
expect fish to interact with 
you, of course, but an a- 
quarium can add light, color 
and movement to your sur- 
roundings. A really fine big 
aquarium (minus the fish) 
can be established for a very 
small investment. The price 
of fish for a fresh water 
aquarium ranges from 39 
cents on up. Marine fish are 
best left to people who’ve 
had experience. The water 
chemistry is tricky and the 
fish are too expensive to risk losing. a 

Are reptiles safe to keep? The non-venomous 
varieties are—the others are out of the question, Some 
snakes and lizards do bite and when an iguana gets 
large its lashing tail can be dangerous to children’s eyes, 
but reptiles, generally, are quiet and benign. But unless 
you are wildly enthusiastic about them, it’s best to leave 
this group of animals alone. And it can’t be stressed 

too often that venomous snakes must be avoided. They 
are for sale in some areas, but they are tricky and the 
results of an accident can be tragic. j 

What about terrarium animals? If you like main- 
taining terrariums—indoor micro-gardens—there’s 
nothing wrong with including some small animals, such 
as turtles, frogs, toads, salamanders, insects and 
spiders. But remember that these animals have low 
intelligence, and they don’t respond as true pets. 

What about the tarantula fad? Unless you are 
legitimately interested in studying these large, hairy - 
spiders from the south, you should avoid them. 
Tarantulas are not nearly as vénomous as some people 
have been led to believe, but they are not responsive 
pets. Also, prices for tarantulas are terribly inflated. 
Should you keep a wild animal as a pet? No! Wild- 
life belongs in the wild. It’s now illegal to keep most 
wild animals as pets; those that aren't banned soon will 
be. The exotic pet trade is a consumer rip-off. 

When considering alternatives to cats or dogs, it’s 
important to remember that all animals are living 
creatures, not fashions and fancies to be tried and 
discarded. Most pet shops offer a good variety of books 
on the animals they sell, and it’s a good idea to invest 
a few dollars in a book to see what youre getting 
involved with. With all pets, avoid impulse buying— 
it’s not fair to the animal, or to your family. End 
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Top Choice® chopped burger for dogs sure looks like hamburger. It's moist 
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Here—in one place, at one time—the 10 greatest self-help books ever writ- 
ten. From the authors of The Book of Lists, an advice package to read, to 
keep, to take to heart. By David Wallechinsky and Irving Wallace 


THE ALL-TIME BEST LESSONS FOR LIVING 


1936 HOW TO WIN 
FRIENDS AND 
INFLUENCE PEOPLE 


Dale Carnegie 


How to Win Friends and 
Influence People 


Peace of Mind 
D Love or Perish 
ale Carnegie went from a 
poor Missouri farm boy mak- 
ing five cents an hour to an 
international success making 
a dollar a minute teaching ex- 
ecutives “how to win friends 
and influence people.” His 
idea was based originally on 
public speaking (later he ex- 
tended it to include salesman- 
ship and psychology), a skill 
that he learned as a member 
of the debating team at Warrensburg State Teachers 
College in Ohio. If it gave him confidence, he reasoned, 
why shouldn't it give others confidence, too? Carnegie 
began teaching a public-speaking course at the 125th 
Street YMCA in New York City in 1912, It was a smash 
hit and led to his best-selling book How to Win Friends 
and Influence People and to Dale Carnegie courses ev- 
erywhere in the world. People by the thousands still take 
these courses. 
THE CONCEPT: Remember the other person’s point of 
view (the honey-versus-vinegar approach). There are 
corollaries such as: “Be direct in praising and indirect in 
criticizing.” Example: “You can make more friends in 
two months by becoming interested in other people than 
you can in two years by trying to get other people inter- 
ested in you.” 
THE ADVICE: Carnegie gives numbered lists of ways 
to 1) make people like you; 2) win people over to your 
way of thinking; 3) change people without giving offense 
or arousing resentment; and 4) make your home life 
happier. Overall, his rules boil down to: 
1. Become really interested in others, and see things, as 
often as possible, from their point of view. Example: 
“Remember that a man’s name is to him the sweetest and 
most important sound in any language.” 
2. Smile. 
3. Be a good listener, letting others do a good deal of 
the talking (about themselves and their interests). 
4. Make others feel important, using appreciation rather 
than flattery. Praise people. If you're trying to change 
someone, praise every slight improvement. 
Copyright 


I'm OK — You're OK. 


Your Erroneous Zones 


The Importance of Living........... 


The Science of Being and 
ArtofLiving......... 


Gestalt Therapy Verbatim . . 
How to Be Your Own Best Friend......... 

Berkowitz and Mildred Newman 
Winning Through Intimidation 





5. Let people “save face.” If 
you have an idea you want 
someone to adopt, let him 
think the idea is his. 
6. If you are trying to win 
someone to your way of think- 
ing as a last resort, throw 
down a challenge (the “I bet 
you can’t do it” approach). 
Carnegie’s rules for im- 
proving home life are short 
and simple. In his own words: 
1. Don’t nag. 
2. Don’t try to’ make your 
partner over. 
3. Don’t criticize. 
4. Give honest appreciation. 
5. Pay little attentions. 


Dale Carnegie 
.Lin Yutang 
Joshua Loth Liebman 

Smiley Blanton 


. Maharishi Mahesh Yogi 
Tom Harris 
. Frederick “Fritz” Perls 


Bernard 


Robert Ringer 
Wayne Dyer 


6. Be courteous. 
7. Read a good book about the sexual side a marriage. 





THE IMPORTANCE OF LIVING 
Lin Yutang 


1937 


Lin Yutang, brought up as a Christian in China, spent 
a good part of his life in the U.S. and was educated part- 
ly at Harvard. His writing style was ironic, full of con- 
tradiction and paradox. He once said, for instance, that 
he was interested in “literature, pretty peasant girls 
[actually, he was something of a male chauvinist], geol- 
ogy, atoms, music, electronics, electric shavers and every 
kind of scientific gadget.” He felt he would someday 
invent the best Chinese typewriter, but instead, at the 
age of 77 in 1972 (four years before his death), he saw 
publication of his Chinese-English modern-usage dic- 
tionary. 

The Importance of Living was one of the first popular 
works to present to the 20th-century American the ideas 
of the East in a Western framework. The book is an 
amalgam of humor and serious discussion of such varied 
subjects as ethology, Mickey Mouse, Confucian sayings, 
love of nature and contemplation of death. 

THE CONCEPT: Modern man must learn to respect the 
moral order of the universe and try to live in harmony 
with it. 

THE ADVICE: 

1. See life as a poem and sense the beauty of its rhythm. 
2. Adhere to the Spirit of Reasonableness, “the highest 
and sanest ideal of human culture,” and the (continued) 
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Doctrine of the Half-and-Half, ordering your life be- 
tween the extremes of hedonistic humanism and ascetic 
spiritualism, “arriving at a perfect balance between ac- 
tion and inaction, shown in the ideal of a man living in 
half-fame and semi-obscurity; half-lazily active and half- 
actively lazy; not so poor that he cannot pay his rent, and 
not so rich that he doesn’t have to work a little or couldn't 
wish to have slightly more to help his friends . . . who 
collects, but just enough to load his mantelpiece . . .” 
3. Lie in bed alone for an hour a day, devoting yourself 
to a mental housecleaning, to contemplation, to the plea- 
sure of solitude. 

4. Do things beautifully. 

5. Be passionate in your love life, partaking of it as of a 
feast and appreciating its small pleasures. 

6. “Keep a child’s heart.” Be unafraid to lead a happy 
life. 

7. Love humanity in spite of its shortcomings. 

8. Have the courage to be yourself. Don’t be afraid of 
others or forget who you are in the business of living. 

9. Don’t try to be perfect or “strain after the unattain- 
able” or “postulate the unknowable.” Don’t assume that 
life has too much purpose. “What is the end of human 
life except the enjoyment of it?” 

10. Appreciate nature. Contemplation of nature can cure 
the “ambitions of the flesh” and “disease of the soul.” 


1946 PEACE OF MIND 
Joshua Loth Liebman 


J oshua Loth Liebman became rabbi of Boston’s Temple 
Israel in 1939 (a post he held until his death in 1948). 
His attempt to marry religion and psychotherapy broke 
new ground. His radio sermons eventually reached mil- 
lions of listeners in the U.S. Throughout Peace of Mind 
runs an appreciation of old Judaic values and customs 
and the outlets they allowed for emotion. The book also 
incorporates the ideas of Sigmund Freud, Karen Homey 
and Karl Menninger. The ultimate goal: peace of mind, 
which was “the characteristic mark of God himself,” as 
well as of Buddha, Maimonides and Thomas a Kempis. 
THE CONCEPT: To reach a balance between mature 
independence and interpersonal relationships. To evalu- 
ate oneself realistically, believe in one’s own worth, and 
achieve peace of mind by “looking within,” without try- 
ing to escape the realities of life. 

THE ADVICE: 

1. Acknowledge your hidden thoughts and impulses. Ac- 
cept yourself with all your imperfections. 

2. “Thou shalt learn to respect thyself, and then thou 
wilt love thy neighbor as thyself.” Even as you are tol- 
erant of yourself, be tolerant of others. 

3. “Thou shalt stand undismayed in the presence of 
grief. Thou shalt not deny the sadness of the heart.” Do 
not try to get around sorrow, but “live through it.” In 
facing death, remember that it makes life mean more. 
Express as much grief as you really feel. Try to replace 
what you have lost; for example, a mother who has lost a 
child might work with other children on a volunteer 
basis. 

4. “Thou shalt search in thy heart for the traces of im- 
maturity and the temptations of childishness.” This 
means cherishing your freedom as an adult and not un- 
thinkingly relying on authority; it means getting rid of 





the “emotional lag” between the feelings you had as a 
dependent child and what your life now demands. Keep 
a balance between independence and “human symbiosis,” 
the necessary twining of your life with others’ lives. 

5. “Thou shalt uproot from thy heart the false doubts 
and childish petulance which keep thee far from God. 
Thou shalt not make Him the scapegoat for thy emo- 
tional wounds and psychic scars. Thou shalt free thyself 
of the distortions which block thy way to His presence, 
and by that freedom thou shalt commune at last with 
Him, the source of truth, the giver of peace.” 


1955 LOVE OR PERISH 
Smiley Blanton 


S miley Blanton, psychoanalyzed by Sigmund Freud 
himself in 1929, received his M.D. from Comell Uni- 
versity and a diploma in Psychological Medicine from 
the Royal College of Physicians and Surgeons in Lon- 
don. In 1937 he met Norman Vincent Peale, with 
whom he established the basement clinic in Marble 
Collegiate Church, later to become the independent 
American Foundation of Religion and Psychiatry. With 
Peale, Blanton wrote Faith Is the Answer (1940) and 
The Art of Real Happiness (1950). Together with his 
wife, Margaret G. Blanton, he authored several books on 
child guidance. 

Love or Perish is based on Freudian theory—the dual- 
ity of Eros (love-life-constructiveness) and Thanatos 
(hate-death-destructiveness ), which exist in relative bal- 
ance in the healthy person. The helplessness of the child, 
along with the desperate need for love in order to survive, 
leads the child to fear loss of that love and to develop 
behavior patterns that become outmoded as the. child 
moves into self-sufficient adulthood. Nonetheless, these 
behavior patterns often persist, 

THE CONCEPT: Love is a basic emotional approach 
that we must develop in our work, in our relationship 
with other people and also in our attitude toward our- 
selves. Modern psychiatry teaches us that we fall ill, 
emotionally and physically, if we do not use love in this 
way to guide and control our behavior. 

THE ADVICE: 

1. To be lovable, you must be a “good parent” (con- 
cerned for the welfare of others) as well as a “good child” 
(someone who has put aside the habit of using hate to 
achieve goals). 

2. It is not our problems (which are inevitable) that 
make us unhappy; it is our failure to solve them. 

3. Forgive your parents for their injustices (both real 
and imagined) to you. 

4. Have faith in a “universal power greater than man’s— 
a source of love and life.” 

5. Accept your own aggressive impulses, redirecting 
them into constructive channels. 

6. On paper and at random, review your emotional at- 
titudes, not looking for faults but for patterns of resent- 
ment and hostility, noting those that are holdovers from 
childhood. 

7. Forget the idea that “to want a thing deeply enough 
means automatically to be punished for it” (usually 
learned in childhood). Don’t be afraid of success; you 
won't be punished for it. 

8. Protect your own legitimate rights. “To (continued) 
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That Cigarette Smoking Is Dangerous toYour Health. 7 







Te CMe TM A cigarete, FTC Dae A 








The do's | 7 


YOURSELF! 


and donts of ei Ba 


continued 


freezing in plastic create harmonious relationships on a permanent basis, we | 


must make sure that we do not neglect our just rights at the - 


expense of unconscious (and hence uncontrollable) aggres- 
& ore Wrap. sion later on.” 


9. Train yourself, one area at a time, in the automatic, un- | 


9 conscious use of love. 
on {. 10. Remember that happiness comes from within you. 
11. Be alert to hidden, buried impulses in yourself and others 
that have nothing to do with present reality. 


12. Acknowledge that you and others need and want love. 











1963 THE SCIENCE OF BEING AND 
ART OF LIVING 
Maharishi Mahesh Yogi 


“9T have no pockets,” says Maharishi, founder of the huge | 
worldwide organization that teaches Transcendental Medita- 
tion: “I deal in wisdom, not in money.” He js a tiny man with | 
a scraggly beard, long messy hair and a voice that has been 
R d described as a 33% rpm record played at 78 rpm. “Everyone’s © 
ewrap an best friend,” he is a vegetarian, takes no drugs, is celibate. 

e Born the son of an Indian forest ranger, the Maharishi © 

really protect In graduated in 1942 from Allahabad University, but instead of ~ 
pursuing a career in his major (physics), he became a disci- © 

ple of religious leader Swami Brahmananda Sarawati (Guru — 

Hea Du Dev) and was with the guru until he died 13% years later. — 
The Maharishi was left, according to legend, with the job of 

developing a form of meditation for the common person. The 


Reynolds Wrap. result, after two years of seclusion in the Himalayas, was — 
® 





Transcendental Meditation (or T.M.). The Maharishi first 
taught T.M. in India, then brought it to the West. In 1963 — 


Plastic store wrap is fine for display, but not protective enough the Maharishi’s book The Science of Being and Art of Living | 
for long-term freezing. Reynolds Wrap is strong aluminum foil. was published. (It is available only through The Age of En- 
Molds and closes tightly. Helps keep out air, helps prevent lightenment Press in Livingston Manor, N.Y.) Since then a 


freezer bur. You can cook in it, too. large number of T.M. books have appeared. His adherents | 
have included Stevie Wonder, Peggy Lee, the Beach Boys — 
and Joe Namath. T.M. is a blend of Western practicality and 
Eastern spirituality, a quickly taught technique of meditation 
that produces a state of deep rest in which the mind remains — 
awake and alert. 

T.M. can be learned by almost anyone. Scientists from 
prestigious institutions like Harvard and the Massachusetts 
Institute of Technology have documented its physiological — 
effects: a drop in blood pressure, less intake of oxygen and 
output of carbon dioxide, less strain on the heart and res- 
piratory system, less stress. f 
THE CONCEPT: Relief from stress, and the attainment of 
“Cosmic Consciousness.” . 

THE ADVICE: 

1. Meditate twice a day for periods of 20 minutes each, pref- 
erably before eating. You can meditate anywhere—on the bus, 
if you like. If you meditate in the house, sit in a comfortable 
chair, take the phone off the hook, put pets in another room. 
2. Close your eyes and silently repeat a mantra (a word you 
repeat to yourself while in meditation), or else the words “in 
all innocence.” If it slips away, let it. Let your mind do what 
it wants. 

3. When and if you reach the conscious level (know you are 
thinking), return to the mantra and “dive” into your mind 
again. 

4. If you fall asleep, it is all right. Just start meditating again 
when you wake up. 

5. Meditate every day, even when you don’t feel like it. 

6. When the 20 minutes are up, sit quietly for two or three 
minutes and open your eyes very slowly to avoid too abrupt 
a return to the outside world. (continued) 
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Free booklet. All the newest information on freezing foods 
“Freezing Foods with Reynolds Wrap,” Box 26606, ner 


& 






f 











YOU MAY NEVER 
zET ANOTHER CLOG. 


rano busts tough clogs like no other brand... 
\d keeps drains clear for 7¢ a week. 


| 
| 
i 























Won't hurt pipes. 

Even when used weekly, 
\ Crystal Drano won't hurt 
} your metal pipes. . 


“) You may never get 
ds another clog because... 
Pe one tablespoon of Crystal 
rano once a week prevents build-up 
hair or grease. No more backed 
» sinks because Drano can actually Child-resistant cap. 
op clogs before they form. After using Drano, be sure ‘iainora_ 
to reclose our special cap 
» tightly and store 
<<< container out 
| of reachof 
children ona 
high shelf or 
in a locked 
cabinet. 


e 





Busts tough clogs. 
Drano’s concentrated crystal 
formula works a 
harder than a ee 
any other drain | pe 
opener tomelt | 
grease, chew ' 
through hair, get | 
/ ‘id of the really 
f “tough clogs in your 
kitchen, bathroom —all | 
through the house. 















Just 7¢ per use. 

That’s all it costs to use Crystal 
‘rano. Other drain openers cost 30¢ 
-more per use. And 4 > 
plumber may charge re 
25 to clear a drain. 
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i 
The “greasies’ —that’s oily, dirty hair too 
soon after shampooing. This problem is 
common with all types of hair. It is usually 

caused by the build-up of excess oil 

on your scalp that quickly spreads 
throughout your hair 

; Agree’s formula gently 


cleans the greasies from 
4 : 
hair and scalp. 


After three years of lab 
oratory development, a 
remarkable formula was 
discovered. One which 
excels in its ability to 
gently clean both hair 
and scalp of oil and dirt 
Evenbetterthan most leadingshampoos 





“With Agree Shampoo, I don’t have to worry 
about the greasies between shampoos” 


hel 


cleaner longer. 


Because Agree Shampoo cleans both 
hair and scalp, your hair stays cleaner 
longer and looks temific longer 


Agree preferred over many 
leading shampoos. 

The Agree Shampoo formula 
was extensively tested. In 
several tests, women through- 
out the United States were 
asked to evaluate Aaree’s 
performance. The results 
were impressive. No lead 
ing shampoo tested sur 
passed Aaree in overall 
performance. In fact. 


©1978 S.C Johnson & Son, Inc 


New Agiée Shampoo. 


Sstopt 
P Dp 


he greasies 


etween shampoos. 


Agree keeps your hair Agree was preferred over the leading poo, the leading balsam and proteil} 


baby shampoo, the leading pH sham- shampoo, and the onginal herbal sham 


t 





poo. All together 
thousands o 
women parti€ 
ipated. 


The people of the} 


Hair Care Lab 
oratories, Per. 
sonal Care Divi 
sion of Johnson 


Wax, believe} 
Agree is the finest} 


shampoo oul 
able in eithe 
salons or retat 


stores. Try Agreéy 


shampoo _ foh 
yourself 


Available in 


Regular, 
Extra Gentle, 
and Oily Hair 
formulas. 
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using your Adult to examine the rules myself. This is the rationale of the posi- 


TT laid down by your Parent. tion ’m OK—Youre OK. .. . The re- 


‘YOURSELF! | 5. State a contract: I’m OK—You're quirement of this position is that we are 
a OK. responsible to and for one another, and 
6. You can choose to be okay and think _ this responsibility is the ultimate claim 


continued 

7. When in an impasse over what to do, 
967 1M OK—YOU’RE OK ask: “What is the loving thing to do?” 1969 GESTALT THERAPY 
Tom Harris 8. When dealing with children, talk to VERBATIM 


om Harris has done for psychotherapy their Adult as much as possible, Start Frederick ‘‘Fritz’’ Perls 

| same thing Henry Ford did for the from where they are. gs 

lomobile: made it available to the 9. When dealing with adolescents, em- Frederick “Fritz” Perls is the hero of 
prage person. He has a hearty sense of phasize the idea that api is you we care the counterculture, many of whose mem- 
Stor He reports in his book a col- about. Make definite written contracts bers he worked with at Esalen Institute 
ads remark to him in a parking lot: with them, Adult to Adult, that includes at Big Sur, Calif., where he was resident 


























that others are okay, too. imposed on all men alike. . 








i I'm OK and youre OK, how come dos and don'ts as well as consequences. _ psychotherapist in the 1960s. Born in 
10. Follow the Adult’s view of the worth Berlin, Germany, in 1894 (he died in 
of persons: “I am a person. You are a 1970), Perls was educated as a Freudi- 
person .. . If I devalue you, I devalue (continued on page 227) 


rre locking your car?” He also has an 
noclastic view of psychology. A typi- 
) statement from Harris: “After about 
lb years of psychoanalysis, you get a 
of garbage and an ounce of usable 
terial. In TA (Transactional Analy- 
we go after the usable material right 
jay.” 

arris, trained in medicine and psy- 
analysis, is a disciple of Freudian- 
ined psychiatrist Eric Berne (The 
Imes People Play). Berne, who died in 
170, developed the treatment method 
Hled Transactional Analysis after treat- 
ra patient who said, “I’m not really a 
ryer. I'm just a little boy.” Berne’s 
Rory: Every individual has three ego 
ites: Child, Parent and Adult. The 
hld in us expresses our anger and other 
plings that are holdovers from the time 


+ felt inferior to large and powerful fullda A 
fults—but it is important to keep the 
ild for creativity. The Parent in us is supply of 


eflection of our own parents, some of vey 
nose rules may be outmoded or un- 
ted to us. The Adult is the aspect of 
/ that deals in the here and now. In all 
ir transactions with other people, 
oughout our life, the Child, the 
jrent and the Adult all play roles. 
TE CONCEPT: All people begin by 
ling they are not okay, just because, 
children, they are overwhelmed by 
per-big, super-powerful adults. Thera- 
tries to bring into harmony a person’s 
irent, Child and Adult, with emphasis 
the “I’m OK—You’re OK” response. 
iE; ADVICE: 
Use restraint when Parent and Child 
mals threaten to overwhelm your 
tult. To keep from externalizing feel- 


s, say, for example, “That i: 7 not 7 wi 

Be ane Te ey not | ia lang has the taste we love. 
According t Harris, the Adult 

Reid wher eehiadate Hie Daen And the Vitarnin C we need. 








Ny data, ask such questions as: Is it —Florence Henderson 

1e? Does it apply? Is it appropriate? : s i 

There did I get that idea? What is the “My family loves Tang. That's Because almost half the children 

idence? because of its delicious natural orange in this country don’t get enough 
When you don’t know how to re- flavor. I never have to talk my Vitamin C. 

ond to others, stroke them (either children into drinking Tang. “Tang Instant Breakfast 

vysically or symbolically) and address “And that’s what’s great for Drink. ( 3 

yurself to the Child in them (usually mothers like us. Because every glass “It’sa delicious way to | 

vable) rather than the Parent (usually of Tang has a full day’s supply of do something good for your 

ar-instilling). Vitamin C. And that’s important. family.” 


Work out your own system of values, | 


Tang is a trademark of General Foods Corporation 
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Sylvia 


Beware of mortgage “‘sleeper”’ clauses. 
How good are employee-contributed 
dental plans? The best and cheapest 
ways to mail valuables. 


We just sold our house at a modest profit and 
paid off the mortgage, because we’re moving to 
an apartment in a warmer climate. The bank 
that held our mortgage hit us with what they 
called a “‘penalty”’ for prepaying and it ran into 
hundreds of dollars! Our lawyer says we can’t doa 
thing about it. What is this, a new ripoff? 

No, it’s not a ripoff, for the mortgage note you 

signed when you bought your house undoubtedly 
contained a clause saying something like: “If you sell 
the house and pay off the mortgage, you'll have 

to pay a penalty—a percentage of the unpaid balance— 
to the mortgagee.” That’s a common “sleeper” 

clause that you, unfortunately, never bothered to 
read. And the prepayment penalty can run into even 
more dollars if you sell your house within the first 

five years of the mortgage. But one comfort 

(minor, maybe) is that you may be able to treat the 
prepayment penalty as fully deductible interest 

on your next income tax return. Keep a record of the 
exact amount of penalty you paid and claim it 

as an itemized interest deduction on your return. The 
tax deduction can slash your income tax by 

hundreds of dollars, too (depending on your 

income tax bracket). 

As for all other homeowners or would-be 
homebuyers reading this, check your mortgage note 
for that “sleeper,” and try to have it eliminated 
if you possibly can or to find a lender who'll 
agree not to impose the penalty when and if you sell. 


Why is so much fuss being made about women 
borrowing money in their own name? My 
husband’s salary is ample, he has a fine credit 
record and has always been able to borrow. 

In brutal simplicity, the answer to your question is: 
“for your own basic protection!” Should your husband 


die, his fine credit history will die with him. Once 
widowed, you will have no credit history at all. And 
without a credit history, your chances of obtaining 
credit on your own are at best minimal. 


Our union is planning to negotiate with the 
corporation for which we work to provide us with 
dental insurance. But the catch, as far as I’m 
concerned, is that we, the beneficiaries, will have 
to pay part of the fees to the dentist. I’ve always 
had beautiful, healthy teeth and I’m wondering 


Porter 


whether this would be a good deal for me and 
others like me. 
It’s a good deal and you should welcome this 
fringe benefit as a spur to you to preserve your 
“beautiful, healthy teeth” by preventive care at the 
cheapest of costs, even though under the plan 
your corporation apparently is offering, you will have 
to pay a portion of the fee. 

Prepaid dental care is among the fastest growing 
fringe benefits in the United States. A mere ten 
years ago, only six million workers were receiving 
dental care under prepayment programs. Today, 
more than 48 million workers, their spouses 
and families have dental coverage with 170 insurance 
and service plans, through more than 14,000 
employee and union groups from coast to coast and 
coverage is slated to cross the 60 million mark 
by 1980—only two years from now. f 

While you may be a regular visitor to your dentist 
(which saying you have beautiful, healthy teeth 
now doesn't necessarily imply), the facts are ~ 
that only half our population visits a dentist as often 
as once a year; tooth decay affects 95 percent 
of those with teeth; some 56 million teeth are’extracted 
each year and 51 percent of all adults have no 
teeth at all by the age of 65. Are you so sure your 
teeth are “healthy”? When did you last have a checkup? 


Both my husband’s car and mine have outlived 
their warranties. He just came home with the 
news that we can get an ‘‘extended warranty’’ on 
both cars for a minor extra cost. Is this 
worthwhile? 

What your husband has been offered is not a 
warranty—and make sure he understands that.,An 
“extended warranty” is just a service contract. 

If you decide to buy it, okay—but read the terms with 
care before you put down a penny, and be 

certain you thoroughly understand what 

the service contract covers and what it excludes. 


My husband and I have to send an important 
legal document to several family members 
scattered throughout the United States. But with 
registered mail now so expensive, we hate to 
spend this much money. Is there any alternative? 
Sure. Use certified mail, which will achieve your 

aim at minimum cost to you. The base cost for 

certified mail is 80¢ plus postage and you get botha 
receipt, proving you mailed the document, and 

a record of delivery. Use the much more expensive 
registered mail only if you are mailing an 

irreplaceable article and all items of more 

than $200 in value. (continued on page 222) 





Whats for dinner, 
Honey? 
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oe 


need me. 


Am | doing it 
OK, Mom? 






Let’s face it. Joe couldn't quit his job 
to take care of the kids if something 
happened to me—and he couldn't afford 

to pay someone else to do it. That’s why | got a piece of 
the Rock —Prudential insurance. 

If | weren't here, it would give my family an extra 
monthly income. Enough to help take care of the kids 
until they’re old enough to take care of themselves. 

| didn't know we could get insurance that fits our 
needs so perfectly —or at a price we could afford so easily. 

That’s really nice, because...they need me. 


The more they need you, Cp Prudential 


the more you need Prudential. 
Life ‘Health Auto Home 


he Prudential Insurance Company of America 
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The Working Woman 


Letty Cottin Pogrebin 


For too many women, the hardest 

part about going back to work is getting 
a job. Here, Journal readers 

talk about how they ‘‘re-entered.’’ 
Maybe their experiences will help you. 


What happens when a woman who has been a 
homemaker returns to the working world? Will she be 
able to find a job when she needs one? And if she does 
find work, is there likely to be a big adjustment for her 
and for her family? 

Last May, this column talked about “re-entry” jobs, 
and we asked readers to share their stories with us. The 
mail came in from women of all ages, describing 
experiences that were both good and bad. Not 
surprisingly, most mail came from the category of 
women known as “displaced homemakers”—those who 
are forced to work when divorce or widowhood cuts off 
their support. These women’s experiences are a sober 
reminder that the end of a marriage is an economic as 
well as emotional crisis. 

The second largest group of letters came from 
middle-class wives who have the economic luxury of 
choosing between returning to school or work, or 
staying home. As their comments indicate, however, 
this “choice” is still fraught with the same demons of 
guilt, the feelings of inferiority and the panic that comes 
from sheer lack of preparedness. 

Finally, there are the married women who re-enter 
because of sudden economic hardship: a husband’s 
layoff or illness, for example, catapults a wife into the 
role of breadwinner. Their letters have some of the 
sense of shock and betrayal that the displaced 
homemakers express—all so-called traditional women 
who fully expected to be “dependent” their whole lives. 

On the positive side, many writers mentioned the 
feelings of self-esteem, vitality and the expanded 
interests that a paid job seemed to bring; they 
mentioned, as well, the spirited support of their families 
with behind-the-scenes help. By far, the greatest anger 
was aimed at employers’ disregard for volunteer work 
experience, at the pattern of age discrimination and 
at the feeling of having no place to turn for help. 

As the following samples will show, the letters are 
like women we know oursely eS: wounded and 
triumphant, tentative and brave. They tell us that when 
a woman re-enters the work force she also reinvents 
herself and remakes a comer of her world. 


Displaced homemakers 


“T never anticipated that after almost thirty-four 
years of marriage and eight children, I would be 


checking the divorce category on application blanks,” 
writes Karla Cooper, a nurse from Midland, Michigan. 
“But three years ago, I ventured into a strange land. 
The terrain (nursing) was familiar, but the rules had 
changed.” 

In 1973, Evelyn Johnson of South Bend, Indiana— 
mother of five and a pampered, wealthy wife—was 
deserted by her husband of 30 years. “I still can’t seem 
to get it in my head that he is gone and I am alone and I 
have to stand up and be counted,” she writes. With 
two children still at home and no money from her 
husband, she says she now earns $700 a month and 
worries 90 percent of the time. “I'd like to start a club, 
not to hand out crying towels but to provide honest- 
to-goodness help and encouragement from women who 
have survived this.” 

“T have lived two or three lifetimes since then,” writes 
Mary Barton of Seattle, Washington, about that day 
six years ago when her husband of 23 years announced 
he was leaving her. She became a legal secretary, raised 
two teen-aged daughters, renovated an old house, did 
volunteer work in political campaigns and enjoys more 
interest from men than ever—“somewhat of a-shock at 
first as 1 am middle-aged and plump. Hectic as things 
have been, I would not trade one minute of the 
experience of learning to stand on my own feet.” 

Younger women are not immune to the trauma of 
forced re-entry. As Sharon Thom of Willsville, Ohio, 
writes poignantly: “My two-and-a-half-year-old son 
and I are facing an independence we never asked for.” 

In Clarkson, Georgia, Pamela Nation, mother of two, 
had to take on two waitressing shifts to survive—and 
was exploited by the boss, besides. “He knew I was 
divorced and had to work, so he used this.” ; 

A husband’s death sent these two correspondents 
back to work: Margaretta Mulroony of Wayne, New 
Jersey, landed a receptionist job in a local country club 
because she had kept her skills sharpened in part-time 
jobs while her children were in school. 

Lillian McCarthy of Sandy Hook, Connecticut, was 
55, “too young for Social Security and with insufficient 
resources to last until I’d be eligible: therefore I had 
to go to work. The demands of learning a new business 

(electronics) and re-establishing myself as a working 
woman have helped me deal with my grief.” 

“What about women like me?” asks Barbara M. 
Swanson, 34, of Portland, Oregon. She quit high school, 
married young, raised children, got divorced and now 
is totally baffled about how to support herself . . . “Is 
another husband the only answer?” 


Re-entry by choice 
Let’s start this category with the happy (continued) 
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1 
veryone in our family takes Hudson 
Jamins. | insist on Hudson because I’m 
ve of the quality and freshness of their 
amins. And their prices are right. 
‘oecially now, when Hudson has their 
‘qual sale. You can bet we won't miss it. 
re going to save 25%! 

‘For instance, | always buy Duo-Kaps 
' my husband. Right now, during the 
'e, |can get a bonus pack of 125 tablets 
the price of 100. The same goes for 
jamin C 500 mg with Rose Hips, Vita- 
 —, and most of the other popular 
'dson supplements. And there’s a way 
save even more. If | buy two bonus 


vy 


packs of any kind, | can get a cash refund 
of $1 from the company. 

“There’s another reason we’re hurry- 
ing to the Hudson Vitamin sale. We're 
going to enter the Hudson Vitamin 
Sweepstakes. If we win first prize, Harry 
and | could go to the Super Bow! Game 
















for your money 
in Hudson Vitamins 
bonus packs. Available 
in Hudson Vitamins 18 

most popular products. 







»pyright c 1978 Hudson Pharmaceutical Corp., a Subsidiary of Cadence Industries Corporation 


from 2 bonus 


packs to Hudson 
Vitamin Company 
and get a cash refund 
of $1.00! 





I love to see my family ey 
That's why we're hurrying to the 
Hudson vitamin sale to save 25%! 


this year, all expenses paid. Or the whole 
family—all four of us—could go to Hilton 
Head Island for a week’s vacation. 

“You can pick up a Sweepstakes entry 
blank at the same place you'll find all the 
super Hudson Vitamin values—at your 
local Hudson pharmacy, right now’ 


ways to win with Hudson vitamins 














Vitamins Sweep- 
stakes! First Prize: Trip 
for 2 to the Super Bowl 
Game, with transportation 
and 7-day stay, or 7-day holi- 
day for 4 at Hilton Head Island. 
Plus 1,310 other family-sport 
prizes. No purchase necessary. 
Get your entry blank at your 
local Hudson pharmacy. 










Full details of all offers at your local Hudson pharmacy. Sweepstakes offer void in Maryland, 
Missouri, Ohio, Utah and wherever else prohibited by law. Offer ends December 15, 1978. 


HUDSON. 


ur family. vitamins 


dealth insurance for you and yo 


Phone 


of your local 
Hudson Pharmacy 


00-453-2400 


Toll Free for the address 





BRONKAID MISTI. 
There is no faster 
way to break up 

an asthma attack. 


There’s nothing so frightening as a 
Sudden attack of bronchial asthma. 

You fee! you're smothering. 

You gasp, fight, pray for your next 
breath. 

Why suffer a second longer than 
you have to? For many people, the 
fastest possible relief is the kind you 
get with Bronkaid Mist. 

In just seconds, you statt f= 
breathing easier again. As ae} 
little as 15 seconds. MIS] 

Bronkaid Mist speeds = 
directly to those blocked air ’ 
passages and delivers a 
highly effective medication 
that relaxes bronchial mus- 
cles, to break up the block 








and help you breathe easier and 
more comfortably. 

No other product works faster than 
Bronkaid Mist. Not Primatene® not 
any other product you can buy. 

Bronkaid Mist gives you the fas- 
test kind of relief possible to help 
break up an asthma attack; to help 
you breathe easier. 


Read and follow label directions 








TheWorking Woman 


continued 





endings. When Betsy Freeman (no ad- 
dress) decided to look for work, her 
husband ridiculed her efforts. And when 
she applied to become the first woman 
in the Laborer’s Union where jobs were 
paying top wages, her husband bet her 
she wouldn’t last a week. “Here I was, 
five-foot-three, ninety-eight pounds, 
thirty-seven years old and with absolute- 
ly no experience in construction work, 
but I was determined to show him and 
win the bet. It was the best thing that 
could have happened to me. The work 
turned out to be like things I did at 
home. The pay was fantastic . . . more 
than my husband’s, in fact. That could 
have been bad for our marriage but we 
were really secure after 16 years and 
friends kept saying they wished their 
wives could make that much. 

“It changed my family’s whole life- 
style. My children adjusted real well. My 
husband has changed his opinion of 
helpless women. His ego got bruised a 
little but he appreciates me a lot more.” 

Adeline C. Some, 40, of Livingston, 
New Jersey, retired from the computer 
science field 15 years ago to raise a fam- 


ily. “Those women I know who work 
full-time are dynamos of energy: shop- 
ping and cooking on weekends to freeze 


meals 
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for the week and doing laundry 


far into the nights. Much as I love the 
business world, I couldn’t survive that 
kind of routine. My husband was sympa- 
thetic with my desire to return to work— 
but not to the point of helping at all in 
the house. My interim solution: work 
part-time in my husband’s travel busi- 
ness. If the job had been for another 
company, I would have been truly hap- 
py with it. But here I was only the boss’ 
wife helping out.” 

With luck and stick-to-itiveness, she 
was hired in a senior technical job at a 
major company with a work schedule 
tailor-made for a mother of three school- 
children. “Three six-hour days per week, 
any three days to suit my convenience, 
and even variable from week to week. I 
can’t tell you how great I feel to be a 
professional again in my own right.” 

On September 14, 1971, when Ruth 
Arnold (Palto Alto, California) was 46, 
the youngest of her nine children 
started kindergarten and “For the first 
time in 25 years the day was mine to do 
with as I pleased.” She enrolled in a R.N. 
refresher course, got a hospital job three 
nights a week, and is now studying for 
a masters degree in nursing. Best of all, 
she writes, “After 33 years of a marriage 
filled with the coming, growing and 
going of our family, we are still very 
much in love. ... We have managed to 
maintain togetherness and separateness. 

. Lam truly one of the luckiest of the 
re-entry women.” 






































Another R.N., Marcia Priscu of Edis} 
son, N.J. was afraid to return to nursing} 
after a 20-year absence. She vacillated,} 
took career counseling, tried another} 
job, quit and finally decided to come 
full circle. “The key word in all this i 
‘decide.’ For more than 20 years I de 
cided nothing of significance. Now I can} 
look back and say, ‘I decided to take that] 
job. I decided to quit it. And I decided¥ 
when to strive for more.’ Making de-# 
cisions has given me self-respect.” 

Some of the most ecstatic biographies 
come from returning students, like Patti 
Brown, of Lake Montezuma, Arizona.} 
She left college 18 years ago and worked 
in a dime store to finance her husband’s 
last two years of school. Now she’s the# 
student preparing for a career in Cor-9} 
rections and Rehabilitation. “I've never 
in my life done anything so exciting or 
worthwhile. I won’t even try to justify 
my return to school as an effort to afford 
braces or college for‘ our children. I'm 
truly doing this for me.” 

Pam Wilson of Austin, Texas re-en- 
tered after two and one-half years as a 
full-time mother. She hated being a 
cashier or a saleswoman, but when she 
enrolled in a community college to study 
drafting, everything fell into place. “I'm 
excited and optimistic about the future. 

Other letters cheerfully report on ideal 
jobs or share re-entry strategies: Rent an 
electric typewriter and practice on it if 
your last experience. Was on a manual. 
Take part-time, temporary jobs to learn 
while you earn—all about office equip- 
ment, jargon, fashion and, also, to get a 
sense of what field you might like. Be- 
come an “apartment manager’ and get a 
salary, a free apartment, utilities and a 
ready-made community of friends in re- 
turn for collecting rents, showing avail- 
able rentals and doing light bookkeeping. 
Create a job (one woman gives riding 
lessons on the horse her college-bound 
daughter left behind). Go into a tradi- 
tionally male field (like commission 
sales) so youll be noticed and if you're 
good, you'll benefit from affirmative ac- 
tion plans that promote women’s ad- 
vancement. Add your personal touch to 
a conventional job (a credit manager 
puts poetry on her company’s financial 
statements and has a better collection 
rate because of it). 


Ambivalence 


Nobody said it was going to be clear- 
cut and simple for everyone. A Michi- 
gan woman got her first job at age 38— 
clerk in a discount store—and she hates 
every thing about it: the manager, hours, 
atmosphere, duties, you name it. Her 
conclusion: “If all jobs are like this one, 
maybe women like me should remain 
at home.” 

Merrlyn P. Cahill of Columbus, Ohio, 
quit teaching at 26 to have her baby 
and become a full-time mother. Three 

(continued on page 221) 
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Homemaker's Shopping Service 

5100 Pearl Road, Cleveland, Ohio 44129 

Send me _— set(s) of the complete tableware service for 6 on your 
money-back guarantee for only $11.88, plus $1.45 per set for postage 
and handling 


Send me —__— matching salad sets @ $3.98 (available only with table- 
ware sets) 

Enclosed is my check or money order for $ 
Charge to my account: MAS TERCHARGE BANKAMERICARD 


Account 

No. 
Interbank No. (Mastercharge) eres Exp. Date 
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The Can Lo Crusaders 


Kalph Nader 


There are thousands of women who 
don’t make everyday headlines—but 
who do work hard to make the world 
a better place. Here, a salute to 

four of them. 


Democracy depends on active citizens to make the 
government and the economy work for the good of us 
all, and more and more women are taking on leadership 
positions to fill the need. These four women are such 
leaders; their achievements are an inspiration 
for any woman who wants to improve her community. 
Katherine Montague dedicates her life to getting the 
facts about environmental pollution into the hands of 
people who will suffer most from this silent violence. 
For almost a decade she has directed the Southwest 
Research and Information Center (SWRIC) in 
Albuquerque, New Mexico. Working out of a small 
house and assisted by a small staff, she pours out the 
latest findings linking industrial activities and human 
disease. With her husband, Peter, she has co-authored 
pioneering books explaining the hazards of mercury and 
other “heavy metals” from factory emissions. 

Whether it is advising the Navajo Indians about coal 
plants, monitoring the environmental impact of a 
massive sewage treatment unit in Albuquerque or 
illuminating the horrendous risks of storing, in New 
Mexico, radioactive wastes from faraway atomic power 
plants, Katherine Montague is in on the scene with the 
latest scientific and medical material. Many scientists 
have had their consciences quickened by SWRIC 
and many politicians have had to think twice 
before trying to hoodwink New Mexicans. 

One of Katherine Montague’s favorite projects is a 
publication called The Workbook, which regularly 
brings together news about citizen groups throughout 
the country, For a copy, send $1.25 to SWRIC, 

P.O. Box 4524, Albuquerque, New Mexico 87106. 
Gale Cincotta likes to say, “Look around. See what’s 
happening in your neighborhood and get involved.” 
That is just what this mother of six sons did in her 
community, the west side of Chicago. The discovery 
that her children weren’t learning to read in school 
sparked her rise as a champion of urban neighborhoods. 
“My education came the hard way,” she says, “from 
seeing what was happening in my own community.” 

What was happening was “disinvestment” and 
“deterioration.” Instead of fleeing to the suburbs, Gale 
Cincotta and her friends decided to stay and take action 
against the banks and insurance companies that were 
redlining. Redlining is the practice of withdrawing from 
whole urban areas and refusing to provide morteages, 
home improvement loans and insurance. Gale Cincotta 


knew that if redlining continued, the excluded 
neighborhoods couldn't survive. 

With singular perseverance she traveled the country, 
joining with other consumer groups to badger 
Washington legislators. More quickly than 
usual, Congress passed legislation to require banks to 
disclose where they make their mortgage loans. Last 
year, Congress also passed a bill to prod banks into 
providing loans in neighborhoods where the banks are 
situated instead of siphoning off peoples’ savings and 
investing them in richer areas of the city or suburbs. 

Ms. Cincotta is now chairperson of National People’s 
Action—a national neighborhoods lobby—and was 
recently appointed to the President’s National 
Commission on Neighborhoods. To contact the lobby, 
write: National People’s Action, 1123 West 
Washington Blvd., Chicago, Illinois 60607. 

Vilma Martinez worked for a lawyer in Texas when 
she was 15 and was deeply impressed with the ways 
lawyers could help people in need. So she became a 
lawyer herself. Now at 34, she is President and General 
Counsel of the Mexican American Legal Defense and 
Educational Fund (MALDEF), the leading legal 
defense group for eight million Mexican-Americans. 

Ms. Martinez directs a staff of 17 attorneys in five 
offices around the country. She has an unmistakable 
talent for building ties and coalitions among groups 
working to solve the complex problems that she says 
are “the legacy of more than a hundred years of 
discrimination and disadvantage.” 

For more information, write: MALDEF, 28 Geary 
Street, San Francisco, California 94108. 

Dr. Ruth W. Tichauer has been ministering to the 
sick in Bolivia since 1942. Modest to the point of never 
using the pronoun “I” (it’s always “we” ), Dr. Tichauer 
brings medical care and training to those who need it 
most—the poor, the working class, the Aymara Indians. 
At the age of 68, she makes her daily rounds whether 

in the poor barrios of La Paz, the capital of Bolivia, 

or in mountain villages Her work needs recognition 
beyond Bolivia. For she has pioneered in establishing 
“open-air clinics,” assisted by local paramedics whom 
she trains to carry on during her absence. 

Dr. Tichauer believes in making the best health 
care possible from the smallest resources. In part, this 
is an outgrowth of her limited budget, which is 
supplied by the American Women’s Hospitals Service 
(225 West 34th St., New York, N.Y. 10001). As 
for fees, most patients “pay” with bananas, eggs 
and other foods that are then shared with her staff and 
others in the community. 

lf you have a favorite crusader, tell us about her. 
Write: Ralph Nader, c/o Ladies’ Home Journal, 641 
Lexington Ave., New York, N.Y. 10022. End 
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Because ababydollcanbe 
her first armful of love, Fisher-Price 
: created My Baby Beth. 




















When a small child holds a baby doll of its | 
own, something remarkable happens. A protective 
feeling, an inkling of what it’s like to be responsible 
for someone smaller than you. | 

My Baby Beth, with her appeal- 
ing face, brings out that feeling 
beautifully. Her soft, huggable 

body feels like you’re holding 
a real baby. And our unique 
design lets you sit her up, too. 
You can also wash her 
face and hands and comb her 
wispy hair. Because she’s likel 
to get lots of jammy kisses 
and fervent hugs. 
My Baby Beth comes — 
with knit sweater, cap and | 
booties. And if you or you 
child like to sew, there’s © 
aiso a simple pattern to 
make her a baby sleeper. 
Naturally, My 
Baby Beth is made 
the Fisher-Price way, 
to survive the awkward 
x oe affection and little mistakes 


Pgs 






of a beginning parent. Because we 
know this baby is 7 
going to be loved = 


gee 
) 






very hard. ~ 


Look for My Baby Beth in the 
doll department 
of your favorite toy center. 





- son. American children are put- 





Mothering 


Geraldine Carro 


Do You Have a 


- Cute, Fat Baby? 


Babies that are too fat may look cute. But 
today’s overfed baby may be tomorrow’s 
overweight—and unhealthy—adult. 


ith his sweet nature, his fluff of dark curls 

and his bright brown eyes, Joel Amerino is 

the sort of three-year-old that adults feel 

compelled to cuddle. The only problem is that Joel 

now weighs almost 80 pounds. He’s so heavy that it’s 
getting hard to pick him up to hug. 

It’s also getting harder for Joel, who is the apple of 
his grandparents’ eye, to run back and forth to their 
apartment on the next floor. Negotiating the stairs is 
difficult for out-of-shape Joel. He huffs and puffs a lot. 

When Michelle Amerino realized that the simplest 
exertion left her son breathless, she sensed a health 
problem brewing. She decided to take Joel to a clinic 
for overweight youngsters at Nassau County Medical 
Center, not far from their Long Island home. The 
clinic, run by Dr. Playton Collipp, an authority 
on childhood obesity, is one of the few cen- 
ters in the country that is beginning to 
experiment with ways to treat fat 
children. 

Concern with weight, a favorite 
obsession of American adults, is 
slowly filtering down to children 
—and generally with good rea- 


ting on weight at a rate that 
alarms doctors—20 percent are 
overweight by medical stan- 
dards. Some will outgrow their 
so-called “baby fat.” The rest 
are destined to be fat adults 
with only a slim chance of los- 
ing and keeping off their excess 
pounds. 

There’s more at stake in the 
battle for weight control 
than just unwieldy 
waistlines. A host of 
serious medical prob- 
lems are associated 
with obesity. Among 
them are diabetes 
and an_ increased 
incidence of high 
blood pressure and 
cardiovascular 
disease. 































But for youngsters like Joel Amerino, potential psy- 
chological problems are the more immediate worry. 
Surrounded by the protective world of his family, Joel 
seems to be a happy child. But unless he loses con- 
siderable weight before he starts school, he may be in 
for a rude shock: Even kindergartners think fat kids 
look funny. Overweight children tend to be the butt of 
their classmates’ cruel jokes and are likely to face re- 
jection by their peers. That early pattern of rejection, 
say psychiatrists, typically makes fat children eat 
more. This vicious cycle often leads to depression and, 
ultimately, to underachievement in school and to a 
number of disappointments in later life. 

By nipping weight problems early in his patients’ 
young lives, Dr. Collipp hopes to alter this unhappy 
prognosis. He begins by devising a special reducing 
diet for each child, and also promotes exercise. But 
calorie control and exercise are only part of his ap- 
proach. Using behavior modification techniques, Dr. 
Collipp tries to change the destructive eating patterns 
that create weight problems in the first place—the only 
real hope, he says, for fat kids. Twice a month, young- 
sters attend group sessions at the clinic. In the pres- 
ence of a pediatrician, one or both parents and other 

overweight youngsters, each child explores the 
reasons for his success or failure to lose weight. 
These morale boosting sessions ring with 
applause for the ones who beat the 
seales, the “losers.’”’ Those who 
failed to lose any weight learn 
an important lesson about how 
they, too, can win group ap- 
proval. 
Motivating youngsters to 
- lose weight isn’t easy, says 
- Dr. Collipp. In treating 
very young children—un- 
der the age of eight—he 
thus gives much atten- 
tion to their parents. He 
tells parents to avoid 
rewarding with food. 
“What a fat child needs 
4 is praise,” he says, “not 
more food.” 

Dr. Collipp also en- 
courages parents to rid 
the house of tempting 
sweets and to hold out 
against their children’s 

demands for the wrong 
foods. ‘““What we’re real- 
ly doing is modify- 
ing the parents’ be- 
havior.” 
With older children 
(continued) 
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ANNOUNCING THE SYLVANIA 
““CONCORDE TO PARIS” 
SWEEPSTAKES. 

The night lights of Moulin 
Rouge, the Seine from the Pont 
Neuf, dining in the Bois de Bou- 
logne, taking in all of Paris from 
the Eiffel Tower — all this and 
more can be yours if you win the 
week-long trip for two in the 
Sylvania “Concorde to Paris” 
Sweepstakes. And to get there 
and back, you fly the new lIux- 
urious supersonic Air France 
Concorde. To enter, just fill in the 
coupon below. (See rules for 
alternate means of entry.) 
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‘. we charge when used by your customer to purchase a package of any 
Address ae 1. : | Sylvania Blue Dot™ flash product on or before January 1, 1979. Any 
UG Re eae a ae, Se ee a ee other use constitutes fraud. Invoices proving purchase of sufficient 

stock to cover coupons redeemed must be shown upon request. 

eit —<t ioe Coupon good only in U.S.A, Customer must pay any sales or similar 

State _ > ~~ Se 7 tax applicable. Void wherever restricted or prohibited by law. Cash 

= ee ae ‘ ae — ae redemption value 1/20 of 1¢. Customers filling in their name and address will 

To the Consumer This store coupon entitles y © 20¢ off on the purchase of me be automatically entered in the Sylvania “Concorde to Paris” Sweepstakes. 

fi # any Sylvania Blue Dot flash product Fill in your name and address when you eases Mail coupons to Sylvania Biue Dot, PO. Box 1342, Clinton, lowa 52734 by 


redeem the coupon and you'll be April 30, 1979. 


atically entered in the 
nia “Concorde to Paris” 
sepstakes 


COUPON EXPIRES Jan. 1, 1979 
LIMIT — 1 COUPON PER 
PURCHASE 


Blue ¢ 


Dot 








The coupon also entitles you to 
20¢ off on the purchase of any 
package of Sylvania Blue Dot™ 
flash product. When-you redeem 
the coupon you're automatically 
entered in the Sweepstakes. So 
head for your favorite store and 
start saving on Sylvania Blue Dot 
flash, the brand more people de- 
pend on when they've got to get 
the picture. 

Grand Prize: There are 3 
grand prizes. Each features a trip 
for two to Paris via the new super- 
sonic Air France Concorde. During 
the one-week holiday, winning 
couples will stay at an exclusive 
Paris hotel, dine in some of the 
world’s finest restaurants, tour 
one of the world’s most beauti- 
ful cities, and be entertained in 
true Parisian style. 

2ND PRIZES: 10 diamond and 
emerald rings from the world re- 
nowned jeweler Cartier. 

3RD PRIZES: 100 Leeds’ 


Passport 3-piece luggage sets to 
keep you traveling in style no 
matter where you go. 

4TH PRIZES: 1000 sets of 6 
champagne glasses by J.G. Du- 
rand of France, famous for fine 
crystal. 


OFFICIAL RULES 
#1. The store cou- 
. ponaiteft entitles you 
to.20¢ off on the pur- 
chase of any Sylvania Blue 
Dot flash product. Fill in your 
name and address when you re- 
deem the coupon and you'll be 
automatically entered in the Sylvania 
“Concorde to Paris’ Sweepstakes. Coupon 
expires January 1, 1979. 


#2. Grand prize winners will be awarded a 
7-night, 8-day expense-paid trip for two to Paris. 
Trip includes roundtrip air travel from prize win- 
ners’ homes, hctel. meals and entertain- 
ment and can be taken any time before Septem- 
ber 30, 1980. 


#3. Prize winners will be determined in a wit- 
nessed random drawing conducted by FRED 
\. ERICK SIEBEL ASSOCIATES. an independent judg- 
:) Organization whose decisions are final. 
Odds of winning are based on total 
~ & number of entries received. All prizes will 
= be awarded. Prize winners will be 
notified by mail. 


#4. Local, state and federal taxes become the 
sole responsibility of the prize winners. 


#5. No substitution for prizes is allowed. 
Employees (and their families) of GTE Sylvania, 
inc., its affiliated companies, advertising agen- 
cies and judging organization are not eligible. 
Total value of prizes is $75,000. VOID IN MISSOURI. 
UTAH AND WHEREVER PROHIBITED OR RESTRICTED 
BY LAW 


| ALTERNATE MEANS OF ENTRY, 
|) NO PURCHASE REQUIRED. 


| #1. Sweepstakes contestants who do not wish 


to take advantage of the store coupon offer but 

would still like to enter the ‘‘Concorde to Paris” 
| Sweepstakes may do so by writing the’ words 
| “Sylvania Blue Dot” along with their name and 
| address printed on a 3” x 5” piece of paper. 
|.Enter as often as you like but mail each entry 
| separately. Send entries to: Sylvania ‘Concorde 
+ to Paris’’ Sweepstakes PO. Box 8232 St. Paul, 
| Minnesota 55182. : 


) All entries must be postmarked by Jan. 1, 1979 


and received by Jan. 15, 1979 to-be etiyible for 
) prizes offered. 
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dren, especially teenagers, Dr. Collipp 
uses the reverse strategy. “We tell their 
parents we want them to stay out of the 
diet business.” Teenagers, he points out, 
resent parental meddling. “We make the 
teenagers themselves fully accountable 
for what they eat.” 

Dr. Collipp’s program is an impres- 
sive success, On the average, children 
arrive at the clinic 50 pounds over- 
weight; six months later they're usually 
20 pounds lighter. The average includes 
both the big losers who reached their 
weight goals and those who failed to lose 
at all. Unfortunately, there are very few 
clinics like Dr. Collipp’s. For the most 
part, the solution to childhood obesity 
rests with each family and its doctor. 


““No child has to grow up fat.. .’’ 


Is there any foolproof way of dealing 
with childhood obesity? Ask Dr. Collipp 
and other specialists in the field, and 
they give an answer that sounds simple 
—maddeningly simple to anyone who 
has ever struggled with a weight prob- 
lem: prevention. 

Simple or not, it seems to be true. It’s 
a lot easier to prevent obesity, say the 
experts, than it is to cure it. 

Some of the most convincing scientific 
evidence to support this view comes 
from Dr. Jerome Knittle at New York’s 
Mt. Sinai Hospital School of Medicine. 
Dr. Knittle doesn’t think fat babies are 
cute. He sees them as candidates for a 
lifelong struggle against excess weight. 
In laboratory experiments with rats, Dr. 
Knittle has found that once fat calls de- 
velop in the rats, those cells can never 
be eliminated. Through diet, fat cells 
can be reduced in size but not in num- 
ber. They remain, demanding to be fed. 
The same seems to hold true in humans. 
And the danger point for children is 
when their bodies develop more fat cells 
than theyll need in adulthood. 

Researchers also are finding out that 
the tendency to be obese may be in- 
herited. Statistics show that a child who 
has one overweight parent runs a 40 to 
50 percent chance of being fat. If both 
parents are overweight, the figure soars 
to 85 percent. 

The statistics may sound discourag- 
ing, but no child has to grow up fat, says 
Dr. Jo Anne Brasel at Columbia Uni- 
versity’s Institute of Human Nutrition in 
New York. “You can have a genetic 
predisposition towards obesity, but you 
can’t make calories out of thin air. You 
won't get fat unless you eat too much.” 

The pattern of overeating is frequent- 
ly established in the cradle. “Our biggest 
mistake,” says Dr. Brasel, “is in believing 
that bigger is better—even w hen it comes 
to babies, We’re happiest when babies 


finish every last drop in their bottles.” 

Some mothers, she says, actually 
force-feed their infants. They don’t allow 
them to stop feeding when their lack of 
interest indicates that theyve had 
enough. This is one reason Dr. Brasel 
favors breastfeeding: “It allows the 
baby to be the arbiter of its own intake.” 
Breast-fed babies, she notes, are usually 
thinner than bottle-fed babies 

“In our society, we equate food with 
love,” she says. “When babies ery, lov- 
ing American mothers offer a breast 01 
bottle. But infants may be crying be- 
cause theyre wet, teething or thirsty— 
in which case water is best—or just 
because they want to be held, Condi- 
tioning babies to think that they'll be fed 
every time they cry is dangerous.” 

Dr. Brasel, along with a growing num- 
ber of doctors, also disapproves of in- 
troducing solid foods to babies too early. 
“Some mothers,” she says, “start as early 
as three or four weeks of age. From a 
nutritional point of view, this is a lot of 
poppycock! And it frequently adds un- 
necessary pounds. Babies who are 
breast-fed or given commercially-pre- 
pared formulas don’t need solids until 
they are six months old.” (Dr. Brasel 
does recommend vitamin and iron sup- 
plements. ) 

Dr. Alvin Mauer, a member of the 
American Academy of Pediatrics’ Com- 
mittee on Nutrition, agrees with Dr. 
Brasel only partially. He, too, feels 
there’s no advantage to starting solids in 
the first weeks of life, but he is reluctant 
to assess possible disadvantages. Not 
enough is known yet. he says, about the 
effects of excess weight in infants. 

After children reach school age, 
there’s no question that their obesity is 
a problem. Dr. Brasel warns that once 
an overweight child reaches the age of 
seven, he or she is unlikely to slim down. 

As eager as she is to keep kids trim, 
she still worries about parents who re- 
sort to drastic weight-reducing meth- 
ods with children. Appetite-suppressant 
drugs have no place in the treatment of 
children. Nor do fad diets, which can 
interfere with a youngster’s growth. 

A doctor, she emphasizes, is the one 
to decide if a child needs to reduce and 
also is the one to supervise the weight- 
loss effort. The safest diet is a nutrition- 
ally-balanced one, geared to an ideal 
weight for the child’s height, and allow- 
ing extra calories to grow on. 

Fat children, she points out optimisti- 
cally, have at least one clear edge over 
fat adults: “They can always grow into 
their ideal weight.” 

P.S. Joel, a mere newcomer to the 
clinic, has lost his first five pounds. 


For information on childhood obesity 
treatment in your area, write to Dr. 
Playton Collipp, Nassau County Medical 
Center, East Meadow, N.Y. 11554. En- 
close a self-addressed, stamped envelope 
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Your 
lamilys Health 


David Kk. Zimmerman 


Does “test-tube”’ fertilization really 
offer new hope for infertile women? 
What is all the controversy about, 
anyway? A sensible look at the 
new—but still very experimental— 
ways of dealing with the 

most common cause of infertility. 


The July 25 birth in Oldham, England of Louise Brown, 
a normal, healthy baby girl conceived outside her 
mother’s body is hopeful news for thousands 

of infertile American women. The process, developed 
by British researchers, is designed to help 

women who cannot conceive because their falliopian 
tubes, or oviducts—where conception normally 
occurs—are blocked, damaged or missing. 

An ovum, or egg, from the would-be mother is 
united in vitro (in a glass container) with a sperm 
from her mate. The rapidly-developing embryo is 
then introduced into the woman’s uterus a couple of 
days later. The method, still experimental, can enable 
an otherwise sterile woman to carry and deliver a 
baby that is wholly hers and her husband’s. 


Objections and ramifications 

In vitro research in the U.S. has been frustrated and 
even banned for the past decade. According to medical 
ethics expert Donald Chalkey, Ph.D., director of the 
federal office for Protection from Research Risks, this 
is because of the public’s perception that it meant 
growing babies in bottles—which it doesn’t—and 
because the Catholic Church and other groups oppose 
the method, saying that it is unnatural. Controversy 
notwithstanding, the initial scientific triumph 
belongs almost wholly to British obstetrician Patrick 
Steptoe, M.D., F.R.O.C.G., and his physiologist 
co-worker, Robert Edwards, Ph.D., of Cambridge Uni- 
versity. Dr. Steptoe continues to insist—as he did 
when we first reported on his dramatic work in this 
column eight years ago (October, 1970)—that he 
abhors the sensational “test-tube baby” image that 
his work stimulated. He said then: “I am not 
trying to produce a human fetus outside the body, but 
in helping women who are denied a baby.” He’s 
saying the same thing now. 

The methods for “harvesting” a woman’s eggs, 
fertilizing them, nourishing the conceptus and then 
introducing it into her uterus are essentially the same 
as when Dr. Steptoe first proposed them a decade ago, 
except that in Mrs. Brown’s case Dr. Steptoe placed 
the conceptus in her womb about two days after 
conception rather than the four days of previous 





attempts. His solution to the key problem of getting 
the conceptus to grow in glass, until it safely can 
be put into the woman’s body, will remain a mystery 
until he reports it to his professional colleagues. 
When he does, American doctors can begin to use 
his methods in their attempts to help their 
infertile patients. \ 
Another major, and still unanswered, question is 
how many in vitro fertilization attempts the British 
researchers required in order to conceive Louise 
Brown, Some U.S. scientists believe Drs. Steptoe 
and Edwards made over 50 attempts, in a number 
of women, to achieve this initial success. If so, the | 
method’s reliability must be considerably improved 
before it can be of practical value. Under 
natural circumstances, two-thirds of all conceptuses 
abort spontaneously during gestation. So, under the 
best conditions, a woman who undertook in 
vitro fertilization could anticipate at least three |, 
or four implantations of artificially-fertilized 
conceptuses in order to get one that would 
grow to term. : 
Clearly this is still chancy. But demand for it is 
growing. Dr. Chalkey estimates that there are 
already 15,000 American women with defective tubes = 
who want to try in vitro fertilization. Some of these 
women had their tubes tied for sterilizations that 
their surgeons couldn’t reverse. Others had their 
tubes removed surgically because of tubal pregnancies, 
endometriosis or other gynecological disorders.  - 
A large number—half or more—have had their 
tubes ruined by infections, particularly gonorrhea. 


Still another hope 


Some damaged tubes can be repaired with widely 
available surgical methods. But, unfortunately, 
many cannot. Until in vitro fertilization is -- 
readily available, there is at present just one 
other, still experimental method that promises women 
a chance for conception: fallopian tube 
transplantation. 

There are thousands of healthy, transplantable 
fallopian tubes available for women who need them, 
since the tubes very often are removed, along with 
the uterus, when women undergo hysterectomy at 
menopause. The leading researcher in the effort 
to transplant these oviducts is obstetrician Brian 
Cohen, M.D., F.R.C.O.G., who is head of 
reproductive surgery at the University of Tennessee 
medical center in Memphis. 

In experimental work over the last decade, 

Dr. Cohen has developed a method of transplanting 
a fallopian tube from one woman to another. 
Dr. Cohen has performed (continued on page 104) 
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CAN YOU AFFORD...ANYTHING? 
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BY GRACE W. WEINSTEIN 

Are you finding it harder and hard- 
er to have steak, buy shoes for the 
kids, entertain—and maybe even pay 
the rent? Are rising costs putting new 
stress on your way of life and family 
morale? 

Here are three families the Journal 
visited. All earn close to $20,000 a 
year. All live in the same area, State 
College, Pennsylvania, and face the 
same costs of living. All are finding 
those costs of living increasingly dif- 
ficult to cope with as inflation spirals 
upward. All are trying to cut back 
on spending. But that’s where the 
similarities end, because each has 
chosen a different lifestyle. Each has 
found a different way to fight the crunch. 

The experiences of these three families in these times 
of necessary dollar-squeezing, penny-pinching, may give 
you some insights, to help you win your own money 
battle. 





q 





CPi, y* 7 & Wy Wey 
KEN AND SUSAN HERSHBERGE! 
“Forget the extras, we need 
Susan’s salary for food.”° 


eve just embarked, out of necessity, on a 
total financial reorganization,” say Ken and 


Susan Hershberger. “We've made a radical change in 
our spending patterns.” Ken, a 35-year-old public re- 
lations manager for Pennsylvania State University, and 
Susan, a 30-year-old part-time registered nurse, have run 
into three major financial roadblocks in their five years 
of marriage. The first involved deliberate choice, a 
trade of income for lifestyle. Ken, just at the time they 
married, left industrial New Jersey and a salary of 
$14,000 a year for small-town living in Pennsylvania and 
a salary of $9,500. The second, unplanned, was Susan’s 
inability to land a job after they settled in State College; 
small college towns, like this one, are flooded with stu- 
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HOW THREE 
FAMILIES COPE 
WITH THOSE 
INFLATION BLUES 


dents and wives of students, all seek- 
ing employment. And the third, far 
from unique to the Hershbergers, is 
the inflation that is sweeping Amer- 
ica. Cost-of-living salary increases 
at the university average five percent 
a year, Ken points out, and the infla- 
tion rate is higher—currently over 
nine percent. 

The Hershbergers don’t regret the 
move to State College. They now 
think, however, that they may have 
been naive in assuming that they 
could both manage on $9,500 a year. 
Their spending patterns, which © 
they're now forced to unlearn, had 
been established when they were 
single: Ken, on his $14,000 a year, 
drove a Porsche; Susan, on $9,000, shared an apartment 
with two roommates, drove a Volkswagen, and “could 
walk into a store and buy a $121 pantsuit, with cash, if 
I wanted to.” When Susan couldn't get a job, and they 
decided to start a family—David is now four, and*Leah 
two—Ken’s $9,500 a year had to stretch still further. 
Impulse purchases of pantsuits became impossible. So 
did many basic cash purchases. Thus, the use of credit, 
unheard of in Susan’s Irish family, became an unwise 
way of life. Saeet 

Bills never got completely out of hand. But by early 
1978, the Hershbergers owed some $300 to Master 
Charge and $250 to department stores. “We were paying 
$15 a month just to keep them off our backs, and high 
interest rates.” They also owed on their doctor bills and 
on a vacation loan. When they reached a point where 
they couldn’t afford film for the camera, they determined 
to reorganize their finances. 

The reorganization, based on the advice of Susan’s 
business-minded Uncle Hughie, involved four money 
goals: paying off as many of existing debts as possible, 
cutting out nonessentials, cutting down on the use of 
credit and allocating funds in advance for the essential 
expenditures. 

Ken and Susan had tried their financial housecleaning 
in the summer of 1977 by borrowing $700 from Ken’s 
father. “But,” says Susan, “it didn’t work because we 
didn’t tear up the credit cards.” They also had borrowed 
against the cash value of Ken’s life insurance, in 1973, 
to pay $800 in closing costs on their home, Now, on 
Uncle Hughie’s advice, they borrowed another $1,300 
against the life insurance and used the money to pay off 
all the charge accounts, plus as many other bills as pos- 
sible. This is “borrowing from myself,” Ken notes. “The 
interest rate is very low, and if I don’t pay it back, the 
amount is just deducted from the face value of the 
policy.” 

The second step in their reorganization was cutting 
out nonessentials. Ken and Susan already were living 
fairly close to the bone. But Uncle Hughie (continued) 
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The New 

Malibu Wagon, now in 

its second year, is soright in 
so many ways. Like room, 
style and convenience. A 
trim and timely new-size 
wagon, with features 
galore and one of the most 
popular wagon names 
around: Chevrolet. 


@) 72 cubic ft. of cargo room 
“Right” room means lots of 
it. A wide and generous 
six-foot-long cargo floor 
holds big loads. 


(2) & @) Convenient 2-way 
hatchgate 


The bottom gate drops 
down for easy loading of 
bulky cargo. The top 


window swings up for easy 
loading in tight parking 
spaces. Simple. 


@) Lockable storage 
compartments 


Hide away valuables inthe 
side storage bins. 
(Lockable doors 
available.) 


6G) Handy under floor 
storage 

There’s ad concealed 

storage well in the floor, 

too. With lid open, it’s a 

snug and secure place for 

grocery bags. 





6) Manageable mid-size 


Malibu’s “right” size means 
a trimmer size and amore 
maneuverable wagon than 
the '77 wagon it replaced 
In parking spots, in city 
traffic. Nimbleness at the 
times you need it most. 


Buy or lease 
The New Malibu 
Wagon soon. 
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found more room for thrift. “He just 
shook his head at some of the things we 
were doing. Christmas Clubs and sav- 
ings bonds are a poor way to save, he 
said, Credit cards are terrible. And char- 
ity—well, we always gave to charity, but 
Uncle Hughie said ‘essentially, at this 
point, charity is at home.’ So I cut out 
the $120 a year I was giving to United 
Way. I feel bad about it,” Ken says, “but 
I give my time. I’m secretary to the ex- 
ecutive committee of the county United 
Way Board of Directors. When I can 
_give money again, I will.” 

There were other cutbacks. The 
Hershbergers sold their second car, and 
Ken began to carpool. They disposed of 
recently purchased life insurance on 
Susan and the children; all are covered 


How the cost of living adds up 
for the Hershbergers 
1977 income: 
$16,500 
3,553 
$20,053 





Susan 


1977 outgo: 

Mortgage $ 2,949 
(including taxes and insurance ) 
Sewer /water 152 
Witilitiesc fet. Soyer cts. pee ee oe 390 

Telephone 
Oil heat 
Garbage 
Life insurance 
Accidental death and 
disability insurance 
Life insurance 
(Susan & children ) 
Disability income insurance .. 
Car payments 
Car insurance 
Gasoline 720 
Sitter (for work ) 375 
Sitter (for entertainment ) 240 
Entertainment 240 
Food 1,980 
130 
Medical / dental 915 
Hospital insurance 60 
Auto inspection and licensing 69 
Book club ......... 8 
430 
895 
Loan payments = 875 
Cable TV i 86 
Haircuts 156 
Nursery school ; 135 
Vacations 850 
Taxes 
Rederalees tae ae. 2 086 
Soe. Sec. : 1,165 
State /local 685 
Savings 
Christmas Club 180 
Savings bonds 225 
Charge accounts 622 














clothing, house repair, 
miscellaneous ) 


OMA este $20,053 





under a rider to Ken’s insurance, and 
under Social Security. Social Security 
provides substantial tax-free benefits for 
a widow or widower and dependent 
children. It made no sense to over-in- 
sure. They dropped a book club they 
had joined for David; “it was only $39 
a year and it looked nice when it came 
in the mail, but we can use the public 
library.” When it comes to any purchase, 
the Hershbergers now ask themselves: 
“Can we afford it?” And they try not to 
say, it only costs...” 

There still are essential expenditures 
to take into account. Here inflation, and 
not bad management, is the culprit. 
Food, averaging $160 a month in 1976, 
is taking $220 a month in 1978—despite 
careful shopping and a lot of cheese pie 
and hamburger, Fuel oil went from 31 
cents a gallon in the 1975-76 heating 
season to 45.9 cents in 1977-78. Electric 
bills are painful. In January the Hersh- 
bergers paid an electric bill of $41.39; 
only $24.35 went for the electricity they 
actually used—the rest was for “fuel ad- 
justments” and “emergency surcharges.” 
Postage has gone up too, and Ken notes 
ruefully that it now costs $1.20 to mail 
eight checks to pay eight bills. 

But the Hershbergers have, by and 
large, cut back where they can and they 


‘have adopted the final goal in their fi- 


nancial reorganization, an allocate-in- 
advance system for bills. Through pay- 
roll deductions, deposits in the credit 
union and envelopes at home, Ken sets 
aside enough cash to cover both monthly 
bills and less-frequent expenses. Mort- 
gage installments, life insurance premi- 
ums and disability income insurance 
payments are made directly through the 
bank. Auto payments and pension con- 
tributions, plus designated amounts for 
local taxes and car insurance, go right 
from Ken’s monthly paycheck into the 
credit union account. So does five dollars 
a month for savings. 

Ken keeps careful records, using an 
accounting sheet for each month, On 
the first of the month he “pays the 
sheet,” noting all allocations. He also 
writes checks and pays off $50 toward 
each loan. And he keeps track of cash, 
with specific amounts designated for 
food, telephone, utilities, gasoline, med- 
ical expenses, David’s three-mornings- 
a-week playschool, haircuts, babysitters 
and all the other out-of-pocket costs of 
living. The accounting system has re- 
duced their dependence on credit. 

Ken’s salary has gone up over the past 
few years to a 1977 total of $16,500. 
Susan started working part-time at Cen- 
tre Community Hospital in April 1977, 
bringing the total family income for the 
year to $20,053. Ken does most of the 
babysitting, with a paid sitter filling in 
on the one weekday that Susan works. 
Susan will earn more in 1978, by work- 
ing the full year. She also, as part of 
their new financial plan. wi'l work some 


& 


extra shifts, as they become available, to 
put money aside for specific purposes. 
“We will have the money in hand,” she 
insists, “the next time we start out on 
vacation.” 

Susan does not, at least for now, plan 
to work full-time; her time with the chil- 
dren is too important. But the money 
she earns is significant. “At first Susan 
went back just to keep in touch with her 
field. We didn’t think the money she 
made would be that important. Well, 
we can't do without it,” Ken admits. 


“We need that extra money for food.” 
Ss The Hershbergers’ new allocate-in- 
advance system should, if they 
manage to stick with it, help them to 
live within their means. And, if neces- 
sary, those means can stretch as Susan’s 
work hours stretch. Right now, however, 
the family’s fances are in precarious 
balance. From here on out they'll have 


to remember that hard-taught lesson: 
Be realistic when choosing a lifestyle. 





MICHAEL AND 
MARCIA HALUGA 
“We're far ahead of 
our friends.”’ 





Ae and Marcia (called Sam- 
my) Haluga are a self-sufh- 
cient, ambitious couple. Married in Oc- 
tober 1975, they do not intend to have 
children. “I’m going to work for at least 
twenty-five years,” says Sammy. Both 
are work-oriented, perhaps unusually so 
for a young couple. Michael, 27, is an 
architectural designer with Benchmark 
Realty, a large construction and real es- 
tate firm. He has never taken a vaca- 
tion. “I like to work,” he says. “You miss 
a day of work, you get ten days behind.” 
Sammy, 26, has a degree in art educa- 
tion but works as a research data proces- 
sor with Penn State, where she has 
responsibility and an opportunity to 
move ahead. 

Together the Halugas earn almost 
$22,000. They have no savings, how- 
ever, because they are still paying off 
college loans, paying for a car and sink- 
ing every spare cent into their house. 
“We invested our savings and wedding- 
present cash in a house,” says Mike, “in- 
stead of a honeymoon.” Sammy adds: 
“We got married on a Saturday and 
papers for the (continued) 
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Alone on a rainy day. 
Giving in to thoughts of who you are and where you’re going— 


and how you feel about yourself. 
This, too, is a time for real gold. Because 
real gold jewelry is more than fashion—it is personal. 
It's something you wear for the inner you and it lifts you. 
Real gold jewelry means Karat Gold Jewelry and you'll always find a Karat mark 
(such as 14K or 18K) on the back of every piece. 


Karat Gold Jewelry. Not just for tonight or a party next week, 
but for all the quiet moments of your life. 


Nothing else feels like real gold. 
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» that Monday. We moved in and 
J to work.” 

ying a house, the Halugas feel, was 
art investment that put them far 
1 of most of their contemporaries. 
vased for $36,000, the house was 
ised at $42,500 less than two years 
The Halugas’ stone house in the 
st of Pleasant Gap, some 20 min- 
from State College, is cheerful, 
with plants and evidence of the 
e’s., handiwork: refinished furni- 
cross-stitched quilts, dried flower 
gements. But the house is small, 
for two people. It was also, when 
1ased, in a state of moderate disre- 
It needed, and still needs, a lot of 
_ The property was a wilderness, 
-d with a lot of manual labor by 
and Sammy. Mike and a friend 
ced the roof. The kitchen was re- 
led; a bathroom needs remodeling, 
sit by bit, as they. can put together 
noney for materials, the Halugas 
epairing, remodeling and adding 
hey do the work themselves, en- 
x it all. Michael’s next big project 
ye to enclose the front porch for 


ww the cost of living adds up 
for the Halugas 
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added living space. Then he hopes to 
replace all the windows in the house. 

The first priority, however, is paying 
off loans. To this end, Sammy, who 
writes the checks, pays a little extra 
whenever possible. She often rounds off 
the mortgage payment, for instance, 
paying a few extra dollars now and then 
to reduce their payments over the long 
haul. She is meticulous about paying off 
their college loans, looking forward to 
the day, a couple of years down the 
road, when that $145 a month is avail- 
able for home improvements. “Our in- 
come is adequate,” Mike points out, “but 
the school loans make it tough.” 

The Halugas try to keep expenditures 
down. Mike and Sammy seldom eat din- 
ner out, but they do meet every busi- 
ness day for lunch. The $175 they spend 
each month for food includes about $75 
for those lunches. It includes food for 
English, their dog. And it includes enter- 
taining their friends. Sammy loves to 
cook, and to cook for friends. With her 
full-time work schedule, she finds a mi- 
crowave oven a big help. She also has a 
freezer and buys meat and vegetables 
at wholesale prices, stocking up every 
couple of weeks. They buy clothes at 
wholesale, too, from discount outlets, 

They also bought insurance with an 
eye to their lifestyle. Both carry decreas- 
ing-term life insurance, an economical, 
fixed-cost form of insurance that pro- 
vides less coverage as the years go by. 
The house will be paid off in later years, 
they reason, and there will be no need, 
as long as they have no family and both 
are working, for more insurance. Sammy 
is covered by a retirement plan; Mike 
plans to start an Individual Retirement 
Account. 

The Halugas, who don’t have a writ- 
ten budget, find charge accounts an aid 
to record-keeping. “If you write a check, 
or use cash, you don’t know how much 
youre putting out,” Sammy notes. “By 
charging, and paying once a month, it’s 
not only very convenient, but I can see 
what I’ve been spending and if ’'ve been 
going overboard.” 

Sammy and Michael, unlike the 
Hershbergers who had to tear up their 
cards, know how to use credit. With the 
exception of major purchases—like the 
microwave oven, the lawnmower and 
some of last year’s Christmas presents— 
they pay off the items they charge each 
month to avoid paying interest. And 
Sammy, again showing good credit 
sense, fought for the right to have her 
own credit rating and her own credit 
identity. “As soon as I got married,” she 
says, “the department stores decided 
I was Mrs. Michael Haluga. It took 
months, but I got them to change my 
accounts from Mrs. Michael Haluga to 
Mrs. Marcia Haluga to Marcia Haluga. 
I think it’s important for a woman. to 
have her own rating. You never know 


what’s gong to happen next. Mike’s 


mother, for instance, was widowed.” 

The Halugas work as a team, com- 
muting to work together, fixing up the 
house and handling money. They bal- 
ance each other very well. Mike, whose 
father died when he was two, has al- 
ways been very conscious of money and 
what it can do; he’s become still more 
financially conservative since his mar- 
riage. He is the one who is most con- 
scious of costs: “Tll get mad, or at least 
upset, if Sammy buys some $25 gadget 
for the kitchen, even if it’s a useful gad- 
get, instead of putting the money away 
toward fixing up the porch.” Yet Mike 
turns his paycheck over to Sammy, who 
operates as the family bookkeeper. She 
is the one who is aware of the bills and 
when they are due; she is the one who 
manages both indispensable incomes, 
who anticipates their needs and has the 


cash on hand. 
SS The Halugas, despite the burden 
of outstanding loans, are in good 
financial shape, unusually good shape 
for a couple their age. Their investment 
in a house, although it usurps current 
entertainment dollars, will repay itself 
many times over. And, almost more to 
the point, they find great joy in their 
chosen way of life. Working on their 
home is their entertainment. 








RICHARD AND 
PAULA DAWSON 
““We’re fed up with 
our lifestyle.”° 

The Dawsons have just one income, 
the $20,000 that 41-year-old Richard 
Dawson earns as a salesman. Though 
Dick’s job pays well, it keeps him away 
from home several days out of virtually 
every week. Paula Dawson, 35, a home- 
maker by choice, is thinking about find- 
ing a salaried job. Staying at home, now 
that the children are 11, 10 and eight, 
has lost some of its enchantment. And 
more money would definitely come in 
handy. 

The family made a big move in 1976, 
a move that complicated their lives. As 
a deliberate gamble, financially, it left 
them house-poor. “If I hadn’t moved to 
a bigger house, I'd have money to burn,” 
Dick notes. “But you have to take a little 
bit of a gamble now and (continued) 
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(3 for $9.95) 


Trim your tree with shining 
silver... with these exquisite sil- 
verplated ornaments. Or start a 
Christmas gift-giving tradition. 

We can send them for you. Simply 
attach a list of names, addresses 
and card signatures to the coupon. 

Four exquisite designs to choose 
from. Deluxe option also available: 
double-sided ornaments featuring 
translucent color insets. Order now. 
When ordering $10.00 or more, call 
toll free 800-243-3755 to charge 
your purchase. (In Connecticut, 
call 235-6383.) 


SUS GEL! 

Ghiristmas 

Ornaments 

Drm is Ged ered 


Yes, please rush me the Silverplated Christmas Ornaments I've indi- 

cated below: AS SHOWN DELUXE OPTION 
$4.00 each $8.00 

or $9.95 for every 3 each 





STYLE 
Noel 
Holly & Berry 


Snowflake 











Angel 


TOTALS 


Please add 50c shipping and handling for each ornament ordered. 


Connecticut residents add 7% sales tax. 
TOTAL AMOUNT OF ORDER $ 


OO My check or money order is enclosed. 
Name eee 
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City < peed State Zip 
O) Please charge my credit card (on orders of $10.00 or more) 
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O VISA (BankAmericard) O Master Charge 
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Exp Interbank No 
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Mail to: American Archives, P.O. Box 1058C, 
Department CO-9, 141 Charles Street, Meriden, CT 06450 
© INTERNATIONAL SILVER COMPANY 1978 








Offer good in U.S.A. except where restricted, taxed, or prohibited by law. Allow 28 days for delivery 
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then, go a little over your head and then catch up.” It di) 
however, work out quite as planned. Dick and Paula ¥ 
asking $43,900 for their house in Akron, Ohio, when | 
bought a new and larger house in State College for $61, 
Unfortunately, they got caught in a pinch, in a winter so 
that nobody could look at the Akron house. Finally, stray 
by double mortgage payments each month, for which 

had to take out a loan, they sold the Akron house for $34, 

Their home in.State College, however, after less than 
years, is probably worth $80,000. As Paula puts it, 
couldn’t afford to buy their own house today. All their m¢ 
is tied up in the house. Thev took no vacation last year. 1 
have no savings account. Dick does force some tempo 
savings by claiming only himself as a tax deduction. “I rei 
there’s no interest,” he says, “but it’s the only way we | 
to save right now. 

“I make enough money to keep us going, but to have 
sort of financial cushion Pau'a would have to work. “ 
would be the only way we could put any money aside. 
salary has doubled in six years’ time, But as my salary 
creases inflation just seems to match it, even outdistanceé 

Costs are definitely going up. Electric bills that \ 
budgeted for their all-electric home at $100 a month in 1 
jumped to $131 a month for 1978. Food keeps getting 1 
expensive; it’s up ten percent over last year. When Dick } 
the road, Paula and the children save some money by ed 
the meat-free meals they prefer. Relatively little is spen 
clothing for a family of five, although as 11-year-old Lor} 
proaches junior high school and teenage clothes conse! 
ness, Paula sees clothing costs going up. “I can’t just pic! 
a couple of things for her anymore in K-Mart.” Enter’ 
ment, except for football games and visits with friends, is 
about out of the question, “We don’t go out and spend m¢ 
just having fun,” Paula notes. “We had dinner out on M 
ers Day and that was the only time in three or four mon! 
Fortunately, all five Dawsons are outdoors-lovers. Swimm 
fishing and walking are favorite warm*weather activities. 
cold Pennsylvania winters find them indoors, reading 
watching TV, except for one extravagance: gymnastics) 
sons for Lori and Jill. 


Charge account cutback 

They have cut back on charge accounts, keeping the | 
pretty much, within $100. “We've made a deliberate e 
not to use charge accounts,” Dick says. “They're a mist 
You get caught up in them and live over your heads 
much” Paula seconds the motion: “Pd rather buy wh 
have the cash. That way I’m not tempted to overbuy.” 

They also have cut back, wisely of not, on medical 
dental costs. “Dick and I put off going-to the doctor,” P 
says. “Nine out of ten times it turns out to be nothing. 4 
as the kids get older, we don’t rush them to the docté 
often either.” The children have all had dental checkups 
the adults have postponed their own needed dental woi 
order to save the money. “We were really very negliget 
1977,” Dick says. “It was a bad place to cut down. B 
need three to four hundred dollars’ worth of work done, 
we honestly couldn’t afford it.” 

The Dawsons are more fortunate than some, Dick’s ¢ 
pany now pays for the family’s hospitalization insurance. 
company plans, in fact, to expand the benefits to ine! 
routine medical expenses and dental costs as well. Dick 
has one life insurance policy paid entirely by the comfy 
and another on which the company pays half. He also} 
a profit-sharing plan. 

Yet all this may change. It may have changed) 
now. The Dawson’s took one gamble when they traded 

(continued on page | 








irning: The Surgeon General Has Determined 
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INTRODUCING 


PENETRATING 


SKIN SUPPLEMENT 
rom Dorothy Gray 


It does more than make 
your skin look younger... 

it can help your skin 

stay younger-looking longer. 





MANY NOTICE AN IMPROVEMENT THE FIRST WEEK. 
research study, a significant 
number of women testing 
Penetrating Skin Supplement 
noticed a difference in 
first week. The exclusive 

keer combination of ingredients in 
eminh ee. this remarkable new Swiss 
creme formula provides your skin with a unique 

young skin. The moment you put it on, it vanishes 

into your skin...down to the very roots of your beauty, 

leaving your skin with the proteins and natural dermal 

collagen young skin has in such rich supply. Your skin 


St Al Ina recent independent 
AK the way their skin felt the 
complex that is very much like the components of 
looks noticeably younger. Smoother. Firmer. 
SUPPLEMENTS THE ACTION OF YOUR SKIN’S OWN GLANDS. 


Protection against lines 
and the aging effects of dryness 

f begins in the moisture-producing 
glands that lie deep below the surface 
of your skin. Dorothy Gray's remarkable 
new skin supplement creme reinforces 
the moisture-producing action of those 


Ilustration of lilustration of 


Unmoisturized Skin. MoisturizedSkin. Glands. The benefits are dramatic. As it 
quickly seeps down between layers of surface cells, it helps your skin recover 
its own moisture-holding ability...to prevent the loss of moisture that causes 
fine lines. With regular use, it can help prolong the young look of your skin. 





THE YOUNGER YOU START THE LONGER YOUR SKIN WILL STAY YOUNG LOOKING. 
Leading dermatologists now acknowledge that the key 
damaging factor in premature aging of the skin is ultravio- 
let light. Wrinkles, crow’s feet, deep furrows by the nose, 
liver spots...all the things we used to think were caused 
only by age are now thought by leading experts to be 
caused principally by constant over-exposure to the 
sun's ultraviolet rays which flood our world even on dark 
days. Penetrating Skin Supplement, regularly used, may 
help protect your skin against the premature aging effects 
of overexposure to these rays. And if you haven't the sign of 
a line yet, now is when you need Penetrating Skin Supplement most. .. Wear Penetrating Skin Supplem 
before the collagen in your skin that helps keep it young becomes damaged. as a ‘second skin.” Night and d 
Once the damage is done, it can never be undone. Under Make-up or without. 





































POLITICIAN’S 


DAUGHTER, POLITICIAN’S WIFE 
A Seesaw Kind of Life 


BY LYNDA JOHNSON ROBB 


They grew up in the fishbowl world of politics. Their fathers were politicians, men who 
campaigned long and hard, managing to fit in precious and infrequent moments with 
the family. You might say that each of these politician's daughters “should have known 
better’ than to marry men who had political ambitions themselves. And yet, these three 
women chose to turn their backs on the privacy they had grown to cherish, chosing in- 
stead the public life that demands so much of them, their marriages and their children. 


Lynda Johnson Robb 


Sharon Percy 
Rockefeller 


“I'm unpaid, 
unelected—but not 
unappreciated.” 


“A politician should 
be born a foundling and 
remain a bachelor,” Lady 
Bird Johnson once said, 
and I quote her often. 
Ive learned that a poli- 
tician’s wife can’t afford 
to have any personal de- 
mands because they Il 
probably not be met! 

My husband Jay is now Governor of West Vir- 
ginia, but in 1967, when we were married, he was 
a member of the state senate, and we had to wait 
until the first Saturday after the legislature ad- 
journed for our wedding day. Since Jay also was 
running for Secretary of State, we went to a Demo- 
cratic function in Fairmont, West Virginia, the 
first Saturday we returned from our honeymoon! 
Fortunately, I was prepared for all this—I received 
my political education as the daughter of Senator 
Charles Percy of Illinois. 

I first became politically involved on my own 
when I was in high school. I licked envelopes at 
the campaign headquarters (continued on page 94) 


“I'm doing all this for someone else=why not for myself?” 





























When did I enter politics? As soon as I was born! My father, Lyndon Johnson, had 
already been a U.S. Congressman for seven years by the time I came along. And he 
didn’t waste any time getting me out on the campaign trail! 

I've seen photographs of me standing on tabletops campaigning with Daddy. And 
I remember being furious that Mother wouldn’t allow me to ride in the campaign 
helicopter because she thought it was too dangerous. 

Growing up in politics is a seesaw kind of life. Although I enjoyed some of the 
privileges of being a congressional child, most of all I remember the separations: Daddy 
and Mother were always away. Luci and I were raised by other loving people, and 
our parents called often to remind us we were loved. But they couldn’t always be there 
for the special times, like Father-Daughter Day at school. (When Daddy did come, I 
was the proudest daughter there!) In the early years, there wasn’t much “fame,” and 
I certainly didn’t think I was “special.” In fact, I remember feeling that since (continued) 


Joy Dirksen Baker 


“Td do it all again, 
but the stresses of 
political life have 
taken their toll. . 





My father, Everett 
Dirksen, was both con- 
gressman and _ senator 
from Illinois for over 20 
years (he was majority 
leader of the Senate 
when he died in 1969. 
And now my _ husband, 
-~ Howard Baker is the 
' senator from Tennessee. 
In all the years I’ve been in politics, I've never be- 
come thick-skinned. When people say ugly and un- 
true things, I still get mad. And terribly hurt. Last 
January, for instance, right before the intense Sen- 
ate debate on the Panama Canal, Howard and I 
went on a fact-finding trip to Panama, Columbia, 
Mexico, Venezuela and Brazil. But the news stories 
made it seem as if we had taken a ten-day vacation 
on the beach. The only time I saw the beach was 
from my hotel-room window. 

The stresses of political life took their toll on 
me. For a long time, I had a drinking problem, but 
those days are behind me now, Today I’m a new 
person—up at 7:30 every (continued on page 234) 
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Introducing 
Ue att way 
Teacup Set 


Produced in Fine China at a nS) 


Now you can read your own tea leaves! Amaze your friends and 
relatives as you actually reveal the knowledge known only-to the 
great tea-leaf readers throughout the ages. 


The.Zarka Fortune Telling Set is beautifully produced with all 
the secret symbols and signs in the exact pattern sacred to this 
ancient rite. No need to be mystified by a tea-leaf reader's fore- 
casts any longer. The age-old veil has been parted and the 
meanings are now yours forever. 


Provided with each set is a comprehensive 24 pg. illustrated 
booklet including instructions on the correct method of “swirl- 
ing” the leaves, and interpreting the events based upon where 
they “fall” All is finally explained. 


Although we suggest you treat your prophecies in an amusing 
manner, we do make this prediction: YOUR TEACUP SET WILL 
INSPIRE ENVY. Better order several for friends and relatives 
rather than risk losing your Zarka Fortune Telling Teacup Set! 


International Collector's Guild, Ltd. Dept. F-21 
9000 Sunset B!vd., Los Angeles, Calif. 90069 


Please send me — Fortune Telling Teacup Sets at 
95.00 ea. ( 2 for $9.50 ). Also enclosed is 95¢ es and 
insurance for each set for a total of $ 

Calif. residents please add 6% sales tax. 


L] My check or money order is enclosed. 
Name 
Addre 
City State Zip 
Please charge my credit card account number 
3ankAmericard/VISA — 
MasterCharge — LILIIIIIIIIIIIITI 


Interbank 


Exp n 
Signature Date No. M¢ only eee 





Mother wasn’t around, I had to take extra care of Lu 








Lynda Johnson Robb 


continued 























wanted to protect her—and be boss, too, of course. W 
probably closer now because, during those years, “all we 
was each other.” 

It wasn’t until Daddy was in the Senate and I was a t 
ager that my interest in politics blossomed. I haunted 
Capitol each weekend. I bothered everyone on Daddy’s 
staff and sold them all Girl Scout cookies. And I gave a ¢ 
tour to constituents. 

My speech-making began during the 1960 preside 
race. Daddy would announce to the crowd that Luci a 
wanted to say a few words, and then he’d push us forv 
to thank the people. After we lost to John Kennedy at 
convention in Los Angeles, I went over to the faithful ¢ 
ered in the trailer and gave them a cheer-up speech— 
“We-Will-Win-Another-Ballgame” type Daddy told me« 
had once given when he had lost an election. I hadn't 
hearsed at all. I just said what came to mind. And then 
sured that nothing else was going to happen, I went to 
neyland with my friends the next day. Much to my cha 
during the last-minute whirl of the convention, Kenr 
asked Daddy to be his vice president, He accepted, ar 
missed his acceptance speech. 

After Daddy. became Vice President, things begar 
change. Luci and I were older, were expected to partici} 
more and the public began to pay attention to us. I rem 
ber some people at the U.S. Naval Academy were impre: 
when I dated a midshipman there. But most of the tim 
was just a small fish in a very big pond. Lynda Johnson 
certainly not a household word! 

The best part of politics is the opportunity you hav) 
meet interesting people, to do out-gf-the-ordinary thi 
Sometimes Daddy would let me listen when he had comp 
—as long as I kept quiet—and so Id sit in on his meetings \ 
Sam Rayburn, then Speaker of the House, and Stu Sym 
ton, the Senator from Missouri. Our neighbor, J. Ec 
Hoover, arranged a special FBI tour for me, and Mrs. K 
nedy invited me to a White House concert.. ~ 


Life changes 


My life changed in November, 1963. I moved to the W 
House, my mail was read, my phone calls monitored, 
Valentine candy destroyed by the Secret Service—and 
anonymity lost. My sister and I were constantly aware { 
what we did might reflect badly on our parents. It’s not € 
to be onstage all the time at that young age, to lead a nor 
life with everyone watching. I'd go out on a date and 
newspapers would report that I was engaged. Because of 
publicity, some young men never asked'me out again. Otl 
relished the limelight and I worried.that that was the ¢ 
reason they asked me out. Once, in my college dorm, I ' 
quizzed by a reporter who had “heard” that I had got 
married in Las Vegas. ‘If I had, I replied, did she think I'd 
in my room now, studying Latin? 

But all the publicity can go to your head; you can be foaff 
into believing you really are important. Mother used to 
mind us that it was Daddy’s office that was important—not 

Luci and I campaigned for Daddy during the 1964 pr: 
dential race. Every weekend we'd attend rallies and fu 
raisers in different parts of the country with Young Citiz 
for Johnson. Though our speeches were only of the “Thaj 
you-all-very-much” variety rather than policy statements, 
were under the constant gaze of the Secret Service—and 
press. I was basically shy and this burden only increased 
anxiety. 

Everything we did, no matter how trivial, found its 4 
into the papers. Once a society reporter put in her colui 


the astounding news that I hi id lost (continu 
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Lynda Johnson Robb 


continued 


an eyelash in an elevator! The story was not only untrut 
was silly. Another national columnist announced that I 
was failing a course in high school. Though she was not 
ing well at the time, she was not failing either. It was a c} 
thing to say, and Luci’s ego plummeted with this revelat 

Such incidents made me lose respect for some of the p) 
and encouraged me to treasure my privacy and become bc 
ish. It might be dull to be a bookworm. T reasoned, bu) 
least it was safe. Not until I was a senior in college di 
emerge from my shell. 

Another difficulty I had to overcome is not reserved 
politicians’ families. It can happen to anyone who grows 
in someone's shadow. I wanted to be liked for me. I war 
to know, and have everyone acknowledge, that I achie’ 
something because of my ability, not because of who 
father, mother, husband or grandfather was. 

After my father left Washington in 1969, I thought I | 
left politics forever. I had a family to raise. my job with! 
Ladies’ Home Journal and my work for Reading is Fun 
mental, a national organization aimed\at motivating chilc 
to read, Campaigning, I thought, was in my past—not | 
future. 

When my husband told me he wanted to run for Lieuteni 
Governor of Virginia, I didn’t encourage him. Politics is A 
on a marriage and I didn’t want to be in the limelight 
more. I treasured the time with my family and knew full y 
the difficulties of raising children in the political arena. I 4 
knew it would be a financial drain for Chuck to take a y 
off from the law firm where he worked and spend so mi 
on a campaign. | 

And I was afraid that no one would believe I wasn’t pu 
ing my husband into politics. Chuck Rebb didn’t get into 
Marines, through law school and on to his law-firm job 
Lynda Johnson’s coattails—and I didn’t want anyone to 
that now. Yet, no matter how hard Chuek worked, he coull 
escape the Jobnson legacy. Though he never invoked 
name of Lyndon Johnson during the campaign, every né 
story identified him as “the son-in-law-of .. .”™ 

Before I agreed to join Chuck on the campaign trail 
reminded him that he would be elected, not me, and I planr 
to continue to “do my thing.” But if politics was what he re 
ly wanted, I told him, I would help all T could. How cot 
I do otherwise? If I had refused, and he had lost in his 
tempt, that burden would weigh heavily on me. Thank go 
ness we won! 

Who knows how long I'll be in politics now. Though 7 
father never told me I couldn't do something because I ¥ 
a woman, he didn’t encourage me, either. But you kn¢ 
every once in a while, when I’m out speaking for Chuck 


think, ‘ ‘Tm doing all this for someone else—why not | 
myself” E 





—__——_—— 





Sharon Percy Rockefeller 


continued from page 91 | 





of Donald Rumsfeld, then a young congressman from C. 
cago, But my real work started during the summers of 19} 
and °64, when my father was campaigning for governor 
Illinois. (The election was in 1964, but statewide campaig 
begin two years before election days.) All five Percy ki 
would pile into a bus we called the “Chuck Wagon” and tray 
to 102 county fairs across the state, handing out leaflets) 
strangers and telling them about our father. I was 18, amy 
can still remember how hurt I felt when people would t 
away the campaign literature we had just given them. (N 
bo 'y took the campaign as seriously as we did.) 
Everyone thinks it must be traumatic for me (conta 
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Introducing the 
Kodak Ektralite 10 camera. 
With built-in flash. 


Stop action indo« 


By day it's a simple aim-and-shoot camera. But by 
night, it’s Ektralite, the new Kodak Ektralite 10 camera. 

Convenient built-in electronic flash. Get sharp, 
clear pictures indoors or out. Day or night. And always 
have your flash with you. 

Action-stopping flash. Run. Jump. Hop. Skip. Even 
throw a ball. The Ektralite camera’s built-in electronic 
flash can freeze just about anything or any- 
body. And do it at 1/1000th of a second. 

Ask your photo dealer about Ektralite 10, eS 
a new Can-Do camera from Kodak. 


© Eastman Kodak Company, 1978 


rs with a built-in flash 





ALBA‘66. FOR 
LIGHT-IN-CALORIE COCOA 
WITH THE FLAVOR 
YOU'LL WARM UP TO. 








Losing weight doesn’t have to mean 
losing out on the great taste of cocoa. 
Alba ’66 Hot Cocoa Mix lets you _ 
relax over a rich, creamy cup of hot — 
cocoa that’s only 66 calories. So you — 
satisfy your craving for chocolate, 
without feeding your guilt. 


ALBA ‘66 IS ALSO AVAILABLE IN CHOCOLATE MARSHMALLOW FLAVOR. 


Sharon Percy Rockefeller 
continued 


to have a father who’s a Republican and a husband who’s a 
Democrat. Not at all. When I was younger, party affiliation 
didn’t mean anything to me. But the older I get, the more 
committed I become to the Democratic party. Since I no 
longer live in the state my father represents, I can’t vote for 
him anyway. As long as Jay and my father, Senator Percy, 
don’t run against each other for president, I have nothing to 
worry about! 

Political campaigns are barometers of what lies ahead. 
Once elected, your 18-hour days get even longer. The in- 
cessant, insistent telephone calls persist. And the letters ask- 
ing for much-needed help increase. It’s important to under- 
stand beforehand that there’s next to no time left over for 
personal matters. You know, I’m not surprised by the number 
of divorced politicans. Or, for that matter, by such people as 
Governor Jerry Brown of California or New York City’s 
Council President Carol Bellamy who have never married. 
Those political people who are married learn to plan their 
life around off-election years—that’s when our children 
were born. 

I've spent 15 years working for my father and my hus- 
It’s totally time-consuming and I really can’t say 
whether I would have chosen a political career for myself. 
I think that it’s next to impossible to have two active politi- 
cians in one family, In 1976, I ran as a delegate for the na- 
tional convention and enjoyed being on the floor as Jimmy 
Carter’s whip for our state’s delegation. But Jay wasn’t too 
keen about my going. He felt one member of the family on 
a ticket in a given year was enough. 

Have I lost my identity by being the daughter of Senator 
Charles Percy and the wife of Governor Jay Rockefeller? I 


band. 


96 






don’t think so. Rather, I’ve tried to more firmly establish it 
channeling my interests into other areas—such as pul 
broadcasting and the International Women’s Year activit 
Because I’m Sharon Percy Rockefeller, some doors h 
opened faster for me than they might have for someone e 
But I carry an added burden: If I take a job and fail, | 
hurt not only myself but also, perhaps, my father and 
husband. I feel a responsibility to work harder. And I've | 
covered that, within a short time, people forget who I’m) 
lated to and accept me on my own merit. 

Of course I’ve worried that something I say or do 
reflect badly on my father or my husband; I try to be ol 
—but not to the point of keeping silent when there’s sot 
thing I feel strongly about. During the energy crisis last y¢ 
we closed off half the Governor’s Mansion and put our ¢) 
dren in one bedroom so we could conserve heat. My husba 
wanted the press to take pictures to illustrate what all fami) 
across the state should be doing. Although I felt he co’ 
make the same point without involving the children, it | 
set an example for other families in the state. (The press t¢ 
the pictures. ) 

Having both the Rockefeller name and our political | 
volvements—you could say our children have a double | 
portunity or, perhaps, a double burden. I know they de 
have a normal childhood, but I try very hard to teach tH 
they aren’t special. Children don’t like to be different fr 
their friends, and I want them to enjoy themselves and 1 
feel compelled to do something because their father is 9 
ernor. If we have a large party at the Mansion, say, ant 
insist they clean up, change clothes and come down, I kn 
they'll hate it. But if I invite them to join us, and throw i 
little enticement like “the food will be great,” they do sou 
enjoy themselves. 

Of course the separations are difficult, but sometime; 
think they're harder on the parents (continued on page 2° 
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At just 77 calori 


rich, thick, great tast ke an} 
you feel your will-power deserting you, 
without having to make up for it with ~ 
a week of cottage cheese lunches. 


ALBA’77 FIT'N FROSTY IS ALSO AVAILABLE IN STRAWBERRY AND VANILLA FLAVORS. 







Save 52.30 


with these leading brands 





eSave 30* now. 
eSave $2.00 more with the 
Cash & Coupon Certificate 
at participating stores. 

















favorite store and save a total of 30° 
ws on gentle Q-tips® Cotton Swabs, 
oothing Vaseline® Petroleum Jelly and 
soft-to-the-skin Vaseline® Intensive Care® 
ath Beads. 


Then look for this special $2.00 Cash 
& Coupon offer display. It tells you 
ws how to get a$1.00 Cash Refund 
lus $1.00 worth of coupons on 3 new 
health & beauty aid brands (25° off New 
Enriched Vaseline® Intensive Care® Lotion, 
5° off new Lotion Polish Remover ina 
entle lotion form by Vaseline® Intensive 
care® Brands and 50° off new Rave® Soft 
Perm—the beginning of a whole new 
Nave). 


3UT HURRY. OFFER EXPIRES DECEMBER 31, 1978. 


‘f you cannot locate a display, please write: ‘‘Cash & Coupon Offer)’ P.O. Box 2003, 
efferson City, Mo. 65101 for your $2.00 Cash & Coupon Savings Certificate. 


4 Take these coupons below to your 


TAKE THESE COUPONS TO YOUR STORE TODAY. 


| ( 
10° OFF ' 10° OFF ' 10° OFF 
kero este t 
a, sie Vaseline i=, Q-tips’ Cotton Swabs Vaseline’ Intensive Care 
Petroleum Jelly 170 count only | Bath Beads 


the face value plus 5¢ per coupon i 


| 
} 
| 
| 






DEALER: We will reimburse you the face 


4 for handling; provided you and DEALER: We will reimburse you the face Vaseline value plus 5¢ per coupon for handling; pro 
| the consumer have complied value plus S¢ per coupon for handling; pro f° vided you and the consumer have com 
} with the terms of this offer. In- vided you and the consumer have complied INTENSIVE CARE plied with the terms of this offer. Invoices 


with the terms of this offer. Invoices proving 
purchases of sufficient stock of our brand(s) 
to cover coupons submitted for redemption } $6 58 ©, for redemption must be shown upon re 
must be shown upon request and failure to Os quest and failure to do so will, at our op 
do so will, at our option, void all coupons be , tion, void all coupons submitt ed for re 


voices proving purchases of suffi- i 
cient stock of our brand(s) to 
+ cover coupons submitted for re- 
} demption must be shown upon re- | 
| quest and failure to do so will, at 


ean proving purchases of sufficient stock of 
our brand(s) to cover coupons submitted 





} our option, void all coupons sub- submitted for redemption for which such i A yo Oe demption for which such proof is not 
| mitted for redemption for which proof is not shown. Consumer must pay any | a ae g oe shown. Consumer must pay any 25 tax 
} such proof is not shown. Consum- sales tax. Coupons are void if use is prohibit = 269 3 Coupons are void if use is p ) 
} er must pay any sales tax. Cou- 1 ed, restricted or taxed. To redeem coupons, | 6aé ES i = ene Oe ead ux see P 
/ pons are void if use is prohibited, mail to: Chesebrough-Pond's Inc., P.O Box < mail to Chesebrough Pond’ S 
restricted or taxed. To redeem 1000, Clinton, lowa 52734. Offer expires Box 1000 Clinton, lowa 52734 
coupons, mail to Chesebrough: March 31, 1979 ! expires March 31, 1979 


Pond's Inc., P.O. Box 1000, Clin 
ton, lowa 52734. Offer expires 


March 31, 1979. 
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For months, Muriel Humphrey was 


“MURIEL 
: the only woman member of the U.S. Senate. 


HU 
t,she 


Senator Or no 
continues as a force 


hortly after Muriel Hum- 
phrey was sworn in as a 
Lo United States Senator last 
February, a woman telephoned her 
office. The woman asked to speak 
with Mrs. Humphrey. Julia Olson, 
receptionist and personal assistant 
to the late Hubert Horatio Hum- 
phrey for 13 years, answered polite- 
ly, “The Senator is busy now.” 

“But,” said the flustered caller, 
“it’s Mrs. Humphrey I want.” 

With a sigh, Mrs. Olson told her: “Mrs. Humphrey is 
the Senator.” 

And so she has been—even though it took her more than 
a little time to adjust to her new title and new status. 
Muriel Humphrey is no longer just the widow of one of 
the most beloved of public figures in American political 
life. Even though she has chosen not to run for office in 
November, for the time being, she is her husband’s polit- 
ical successor. 

The Humphreys were married for more than 41 years 
—they were wed on September 3, 1936—and were an in- 
separable, loving couple until Hubert Humphrey died of 
cancer on January 13, 1978. Muriel sat by him and held 
his hand for the final three hours of his life. 

The most painful part of her adjustment to widowhood 
is over now. She speaks candidly and freely as she works 
in the office formerly occupied by her husband. 

“Every day, as I sit in this office and look around me, I 
must remind myself that Hubert isn’t going to come back 
from some long trip, won’t suddenly burst in here and say, 
‘Muriel, what are you doing behind my desk?” 

“This is his desk,” she goes on, touching it lovingly. 
“These are his things. The people here have worked with 
him, and I’m grateful that they share their knowledge and 
experience with me.” 

Would Hubert Humphrey, I ask, have wanted his wife 
to complete his unexpired term in the Senate? 

“I think so,” Mrs. Humphrey begins, hesitantly. “Then 
again, he might have laughed and asked, ‘What in the 
world is the matter with you? You don’t really want to do 
this, do you?’ But every now and then I do have the feeling 
that he’s up there watching what’s going on and saying, 
‘Good work, Muriel—well done.’ ” 

Muriel Fay Buck Humphrey was appointed to her late 
husband's Democratic seat in the Senate by Minnesota 
Governor Rudy Perpich on January 25, 1978. She was to 
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Here, in her own words, is the story 
of her grief at her husband’s 


death, her courage and the convictions 


that have seen her through a difficult 
time. By Trude B. Feldman. 


serve until the November election, 
with the option then of running for 
the remaining four years of her hus- 
band’s term. But on April 8, at the 
first annual Hubert H. Humphrey 
Dinner in St. Paul, Mrs. Humphrey 
announced that she would not seek 
election. 

Her health was one factor in her 
decision. She has high blood pres- 
sure and a minor angina condition, 
and last year she ,underwent gall 
bladder surgery. She was also hospitalized briefly for ex- 
haustion during her husband’s last months of life. Anoth- 
er reason for her decision not run was that her son, 
Hubert H. Humphrey, III (Skip), had planned to run for 
attomey general in Minnesota in November. (Since then, 
Skip has decided against it.) “I didn’t want to do anything 
that would harm his chance of winning,” she tells me. “His 
career was uppermost in Hubert’s mind, too. 

“Besides, my children say those ten grandchildren of 
mine need me at home. They also keep reminding me that 
I'm sixty-six years old now. I tell them that even though 
I'm not the youngest member of the Senate, I’m not the 
oldest either.” Muriel Humphrey leans back, and then, 
with an engaging smile, she continues: “On the other hand, 
I don’t feel like retiring, so you can understand how torn 
I was when I had to make the decision whether or not to 
run. I hope I did the best thing for everybody.” 

What made her decide to take the Senate job in the first 
place? I asked Mrs. Humphrey. 

“To be honest with you, I just couldn’t turn it down.” 
she responds. “I was afraid I'd regret it if I didn’t use the 
opportunity to continue Hubert’s work, to perpetuate his 
goals and objectives.” Before her term expires in Novem- 
ber, she says, she wants to complete as much as she can of 
the unfinished legislation that her husband left behind. 

Besides, Mrs. Humphrey maintains, her presence in the 
Senate is also an “encouragement” to other women to pur- 
sue political careers. With a twinkle in her eyes, she says, 
“It gives the men a chance to get used to the idea of see- 
ing a woman in the Senate again. (The last woman 
senator was Mrs. Margaret Chase Smith of Maine, who 
served from 1949 until 1973, Now, there is another wom- 
an in the Senate—Maryan Tittman Allen has replaced 
her late husband, James Browning Allen, as Democratic 
senator from Alabama.) I think more women should 
run for the Senate. My being here, if only (continued) 
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for a short period, helps to create a con- 
genial atmosphere for women. We have 
many excellent congresswomen who are 
devoted to their jobs and who do good 
work. I know some of them would make 
fine senators.” 

She tells me about a letter that came 
before Mrs. Allen joined the Senate in 
June. “A constituent wrote and asked’‘me 
why I didn’t organize a women’s caucus 
in the Senate,” she laughs. “I wrote back 
that T caucus with myself every day!” 

Like all members, Mrs. Humphrey is 
regularly asked to preside over the Sen- 
ate. The first time she did, she recalls be- 
ing intimidated for a few minutes; she 
felt uneasy when the senators continued 
to converse even though she had called 
for order, She was somewhat reluctant 
to exercise her authority by banging the 
gavel. 

“The floor leader asked me to rap for 
order,” she says. “I just couldn’t do it. 
There are 99 senators, all outranking me 
(in seniority). But he insisted I keep 
order and called out again, ‘Rap them 
hard.’ So I finally came down with the 
gavel.” 

Asked whether she is being treated 
equitably by her senatorial colleagues, 
Mrs. Humphrey replies: “Yes. They're 
eager to help me. When I approach any 
senator to talk about a bill or a vote, he 
lets me know I'm welcome. I never feel 
I’m shunted aside. As a matter of fact, I 
feel very much a part of the Senate now.” 


When Muriel Humphrey speaks, it is 
with a gentle voice that does not alto- 
gether mask her strength. Her exuber- 
ance an‘ verve remind some colleagues 
of Hubert. There is warmth in her 
speech, laughter in her eyes, enthusiasm 
in her heart. The somber Senate chamber 
has not dampened her spirits, nor her 
style. 

At 66, she maintains the trim size- 
eight figure that first caught the eye of 
a young and struggling druggist named 
Humphrey during the worst of the De- 
pression in his native South Dakota. She 
worked to help him finish school. Hubert 
Humphrey used to boast to friends: 
“Long before there was a federal scholar- 
shiv program, I married one.” 

Mrs. Humphrey continued to be an 
active partner in her husband’s career. 
After she helped him to complete his 
education, she helped him to campaign 
for public office—on local, state and na- 
tional levels.. In addition to making 
numerous working trips in the United 
States, she traveled with him through 
Central and South America, Europe, the 
Middle East, the Far East and Africa. 

On the Senate floor today, she makes 
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a striking figure. Her carefully coiffured 
silver-gray hair is cut stylishly short. The 
colorful clothes she wears—her favorite 
colors for dresses and suits ‘are rich pur- 
ples and blues and pink pastels—flatter 
her fair skin and blue eyes. 

She is an athletic woman. Reaching 
her mid-sixties has hardly diminished her 
fondness for ice skating and water ski- 
ing. And she is an enthusiastic gardener 
in spring and summer. When the weath- 
er turns cold, her favorite indoor activity 
is to needlepoint. She loves the piano, 
too, and she plays exceedingly well. 
Once, while she was the vice president’s 
wife, she even played a duet with Victor 
Borge on Johnny Carson’s Tonight Show. 

Mrs. Humphrey is also an artistic, 
creative person, according to Marion 
Merrill. the wife of Metropolitan Opera 
star Robert Merrill. The Merrills and the 
Humphreys have been friends for over 
20 years. Mrs. Merrill told me, “Once 
Muriel made an original design on a 
needlepoint canvas with a musical motif 
and sent it to me with the yarns, because 
she knows I also love to needlepoint. So 
I sent her a needlepoint canvas of one of 
Marc Chagall’s stained glass windows. I 
remembered how much she had admired 
them during a visit to the synagogue of 
the Hadassah-Hebrew University Medi- 
cal Center in Jerusalem.” When Hubert 
Humphrey died, Robert Merrill sang at 
his funeral, with Marion as his accom- 
panist on piano. 


Memories with her 


Now, nine months later, Mrs. Hum- 
phrey doesn’t hide the fact that the first 
Senator Humphrey is never far from 
her thoughts, and that fond memories 
will always be with her. 

“I miss his marvelous sense of humor,” 
she says wistfully, her eyes turning misty. 
“T miss talking over all the things that 
happened during the day. I miss _ his 
buoyancy and even his occasional grump- 
iness in the morning. Sometimes he’d 
say, ‘Muriel, I just don’t want to go to 
Capitol Hill today, or he would com- 
plain good-naturedly about my getting 
him out of bed on a wintry morning. 
Then, in the evening, we'd bat things 
back and forth. Those were precious and 
joyful years.” 

And how is Muriel Humphrey coping 
now? 

She lives her life in a positive way, 
facing things confidently. She is a wom- 
an of many interests and she does not in- 
dulge in self-pity. 

She learned some lessons early. She 
was 21 when her mother died, and she 
remembers her father telling her—as they 
returned to the empty house after the 
funeral—“Muriel, I’m going back — to 
work, and that’s what I want you to do, 
too.” 

So she returned to her job as a biller 
for the local power company. 

“It was really difficult for me to be 






















consoled by friends after Mother z 
she recalls, “so I tried to console thi 
I'm doing much of the same thing no 

When her husband died, she 
minded herself of the importance of 
turning to work and becoming involy 
But she surprised most people when 
accepted the offer to complete her 
band’s Senate term. “Working has m 
a lot to me in this period when I mi 
have spent too much time grieving,” | 
says. “I’ve had little time to mourn, : 
that’s good, isn’t it? The job is an 
consuming one. I’m constantly wor 
and studying and am really busy. I 
the work and enjoy the give and take 
the Senate floor. It’s a wonderful lez 
ing experience for me.” 

She takes her duties as a senator s 
ously. She does her homework Y 
night, reading each major bill that co 
across her desk. “There are immense 
sponsibilities here,” she says, “and e? 
though I wasn’t elected, I know the 
ple of Minnesota are counting on 

The day the Panama Canal Tr 
passed the Senate was a “fabulous 
for Muriel Humphrey. “It was especi 
significant, because Hubert and I 
been to the Canal seventeen years 
and I knew how he felt about the iss 
she tells me. “He had talked about 
treaty as far back as 1961. I referre 
some of that experience as backgro 
in preparing my address.” 

But if the Panama Canal Treaty 
Mrs. Humphrey’s least complicated 
easiest decision, her “most difficult 
cision” concerned President Ca 
proposal to sell American jet figh 
bombers to Egypt, Saudi Arabia an 
rael. As a member of the prestigi 
Senate Foreign Relations Commi 
she was crucially involved at a 
when United States-Israel relat 
were at their lowest point. 

The “lobbying” over the Middle 
arms package was intensive. The p 
age first went to the Senate Foreign 
lations Committee, and the early co 
showed the vote to be eight to se 
against the White House, with Sen 
Muriel Humphrey’ mistakenly coun 
among the opposition. 

By her own admission, however, 
agonized over the vote. “I must say t 
as the only woman in the Senate at 
time, every atom in my being 
against seeking peace by arming co} 
tries,” she told the committee on the f 
day of the hearings. “I’m sure much] 
gone into the discussions you've ha 
bringing this decision before us. 1 
spect that. But it seems to me that i 
a great risk we're taking for peace.” | 

For many years, Hubert Humphi 
was Israel’s foremost friend in the $ 
ate. Now, as his widow sat in his 
on the Foreign Relations Commi 
Israel’s supporters were urging her 
vote to postpone a final decision on” 
arms package in order (contin 
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give peace negotiations a chance; and 
9 to separate the arms package, which 
ked sales to Israel with sales to Egypt 
1 Saudi Arabia. 
Mrs. Humphrey finally decided to 
yport President Carter, making the 
e in committee eight to eight and 
\ding the proposal on to the Senate as 
vhole for a decision. The final vote 
s 54 to 44 to uphold President 
rter’s proposal. 
In explaining her vote, Mrs. Hum- 
rey’ says, “As a lifelong friend of 
2el, my decision to support the ad- 
nistration’s proposal has been the most 
ficult one I’ve had to make as a sen- 
r. During the time when I was con- 
ering how to vote, I sat through hours 
invaluable meetings and hearings on 
proposal. I engaged in long discus- 
ns of the complexities of the proposal 
h experts, friends, concerned citi- 
is and my staff. I read classified and 
rlassified documents and_ reports. 
roughout, I attempted to hear and 
luate the views on all sides. I weighed 
competing arguments conscientious- 
carefully and critically.” 
Mrs. Humphrey admits that she 
ssn't know how her husband would 
re voted on the proposal. “No one 
‘s,” she adds. “And no one wishes he 
te here to make this decision more 
n I do. But I know Hubert and his 
nking better than anyone. I believe he 
ald have gathered the facts, as I have, 
‘lyzed them, as I have, sought counsel 
, advice from those intimately in- 
[es with the issues and ultimately 
ided that the President's arms sale 
posal was in the best intérest of the 
ited States, Israel and all those who 
c a just and lasting peace in the 
idle East.” 
Jonetheless, deep disappointment in 
}vote still continues among many of 
husband’s friends and colleagues. 
eral of Hubert Humphrey’s senatori- 
plleagues confronted Muriel after her 
} in committee, and told her frankly 
} lét-down they felt. 
n the domestic political area, Muriel 
nphrey, like her late husband, is par- 
arly interested in education, health 
), legislation for the aged and bills to 
Vect the rights of children. She also 
Herited” leadership of the Humphrey- 
kins Full Employment Bill, which 
itis helping to steer through the Sen- 
She has been active on behalf of the 
dren’s Nutrition Bill as well. “I asked 
th supplemental appropriation to up- 
ive the program, so it would be even 
ter than it is. I think Hubert would 
}> been proud of me for that.” 
Hill, she says, “I didn’t know many of 
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the specifics about the bills Hubert was 
involved in. He didn’t bring home his 
work unless he was involved in some- 
thing that especially frustrated him, and 
so I have to study each bill carefully and 
make up my own mind. 

“Of course, his philosophy and _ his 
feelings about legislation were basically 
the same as mine. So I feel that what I’m 
doing here is much along the lines he 
would have followed.” 

Muriel Humphrey is still undecided 
about what she will do after November. 
She may retire from public life or she 
may accept a government appointment, 
possibly an ambassadorship, For the im- 
mediate future, however, she will return 
to the family home in Waverly, Min- 
nesota and open a working office. 


eee i at a a a a 


“I hope to keep my finger in the 
[political] pie,” Mrs. Humphrey says. 
“And I really feel complimented that 
I've been sought after to support other 
candidates this fall.” 

Another activity on her agenda: To 
devote time and energy to assuring the 
success of the Hubert H. Humphrey In- 
stitute of Public Affairs, to be located on 
the University of Minnesota campus. 

Muriel Humphrey concludes our in 
terview by telling me: “I feel truly fortu 
nate that I was able to fill the Senate seat. 
Through it, besides serving the peopl 


I learned more about Hubert than |] 
could have otherwise—about the kind of 
man he was, and what it really took fo 
him to be the great legislator and public 
servant that he was.” End 
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two such transplants, but neither woman 
became pregnant, apparently because 
their bodies rejected the foreign tissue. 

This rejection is caused by the body's 
protective immune system, and could 
be prevented with drugs that temporar- 
ily suppress it. But, on rare occasions 
patients on immunosuppressive drugs 
contract and die of infections that they 
normally could throw off with ease, and 
Dr. Cohen doesn’t believe that a wom- 
an’s chance of conceiving in a borrowed 
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in houses. They are on the edge, as this 
is written, of a much bigger gamble: a 
complete change in lifestyle, in job and 
residence and way of life. They plan to 
move to Florida, to find jobs for both 
Dick and Paula and, ultimately, to start 
some sort of business. 

The primary reason for the move is 
that Dick is fed up with traveling, with 
being away from the family, He wants 
to spend more time with Paula and the 
girls, to be around when 8-year-old 
Scott plays soccer. Another reason is 
symbolized by the house. “For years 
now, Paula and I have been caught up 
in the dream of suburbia,” Dick says. 
“Well, we're in suburbia and I don’t 
really care for it, to be completely hon- 
est with you.” 

Paula agrees: “We've decided there 


are other ways wed rather use our 
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fallopian tube justifies this risk. So 
less he can find an infertile woman 
has an identical twin who is willi 
give her a tube—in which case 
wouldn’t need immunosuppressior 
may wait to perform fallopian 
transplants until he can find a w 
suppress the immune system with 
or no risk. 

Recent figures indicate that 15 | 
cent of American marriages are he 
notes Dr. Cohen, The principal 
is blocked fallopian tubes. There 
are many would-be mothers who | 
haps can be helped by in vitro fertil 
tion and fallopian tube transplanta 
procedures. 














money than on this big house. Sine 
best times are spent out of the hou 
just don’t feel that we should make 
house our biggest, major expense 
longer.” 

The Dawsons’ plans are not j 
They will, first, sell the house. The 
children will stay with grandpa 
while Paula and Dick go to Saraso 
find an apartment to rent. They 
then collect the children and ¢ 
household goods and make the m 
Then, and only then, will they w 
about earning a living. “I’m a good s 
man,” Dick says, “I'll find a job.” P 
is not worried either: “ve done 
of things. ve taught school and 
worked for eye: doctors, fitting con! 
lenses. I'll find something to do, 
know,” she goes on, “we talked al} 
this for years and never had the cour 
to do it. We used to rationalize, to 
that we could change our lifestyle 
weren't for the children. Meanwhile, 
were caught up in working and mak 
money. Now we see that the child 
are part of us. They'll adjust, as we ¥ 
We're re-evaluating our priorities, giv 
up some material goals. But we belli 
well be a closer family, and that’s w 
counts.” | 


Ss The Dawsons have kept above! 
surface with’ the help of subst 
tial job-related fringe benefits. W) 
Dick leaves that.job for the Florida t 
ture, he should make-comprehens 
medical insurance a first priority. Oth 
wise, one major illness could put tl 
seriously in debt. 
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When it comes to money, Of 
eyes are essential. These families h 
learned to watch where their mo} 
goes so that it doesn’t just dribble aw 
Accurate record-keeping has help 
especially in these days of sneaky in 
tion. Pinpointing expenditures, as th 
families have done, has shown th 
where cutbacks could be made, TI 
then used all the flexibility they co) 
muster to make their incomes stret 
That’s how they're coping with those| 
flation blues. E 


ue. 
Unexpected 
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I MADE. 
IT TOTHE 


BY ERMA BOMBECK 


Today she is America’s leading 

homemaker-humorist. But getting 
there wasn’t always half the fun. Here’s a poignant, 
revealing look at the little-known story of a deter- 
mined young woman’s struggle to do the impossible. 


As a kid you don’t kneel at your bed- 

side and pray, “And please, God, when 

I grow up make me a syndicated col- 

umnist with six hundred and thirty newspa- 

pers.” At best you just hope you will fall into 

something. From about the seventh grade on, 

however, I knew exactly what I wanted to do. I want- 
ed to write and I wanted to write humor. 

I don't know if people are born with a sense of hu- 
mor or develop it for some particular reason, but mine 
has been there for a long time. My family laughed a 
lot, and maybe that rubs off. Someone asked my moth- 
er once if she had a great sense of humor, and she 
said, pointing to me, “I had her, didn’t I?” 

I've always appreciated humor and humorists. In 
the early 1940s, at a time when everybody else was 
reading Nancy Drew mysteries, I was reading Robert 
Be nchley , James Thurber and H. Allen Smith. Their 
books were high on my Christmas list. My mother 
used to go into department stores with the list in her 
hand, She would say, “She wants this. I don’t know 
why. The kid’s a little strange.” She felt she had to 
apologize. We were not a well-read family, you see. 
My dad was a laborer—I come from a whole line of 
laborers and Ohio farmers—and my mother had a 
fourth-grade education. But my mother, one of the 
gutsiest ladies you'll ever find, made sure I had the 
books I wanted and the college education I wanted. 

Mother was 25 when my father died—I was nine— 
and after his death she got a job in a factory. She was 
a “stator winder,” but I never really knew what she 
did. I never knew what a stator was. At 16 I also got 
a job, as a copy girl on the Dayton, Ohio, Journal- 
Herald. The job, which was to help pay for college, 
didn’t interfere with my interest in humor. I con- 
tributed a humor column to the high school paper. 

At college, the University of Dayton, I took morn- 
ing classes, worked afternoons and again contributed 
humor to the school newspaper. After I got my de- 
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gree I wrote not-so-funny obituaries 

for a year at the Journal-Herald, and 

finally wound up in the women’s de- 

partment. Every once in a while I tried to inject 

a humorous personal story—about some domes- 

tic thing such as going on a vacation—but news- 
papers were not very receptive to humor in the 
1940's. Occasionally a humorous story would run. 

In 1949, I left the Journal-Herald to stay home and 
raise kids. I did some writing during the following 
years but not much. Then, in 1965, Glenn Thompson, 
Executive Editor of the paper, asked if I_would do a 
regular humor column for the editorial page 8nd ar- 
ranged, unknown to me, to have the column syndi- 
cated. I did nothing. I just watched it all happen. 

Everything else has been a spin-off. The column 
begat my four books: Just Wait Till You Have Chil- 
dren of Your Own, I Lost Everything in the Post-Natal 
Depression, The Grass Is Always Greener Over the 
Septic Tank and If Life Is a Bowl of Cherries, What 
Am I Doing in the Pits? The books begat my regular 
appearances on ABC _ Television’s Good Morning 
America. The television begat the lectures. 

But if someone had sat me down and told me what 
the job at the Journal-Herald was going to lead to, I 
would have said, “I can't do that. I cannot write a 
syndicated column. I cannot write books, I cannot ap- 
pear on television. I cannot get up in front of thou- 
sands of people and give a speech. I can do none of 
that. I’m too shy. I’m too insecure. I’m too introverted.” 
My mother changed me from that line of thinking. 

We were sitting in a hotel room in New York, wait- 
ing to leave for the NBC-TV studio, where I was sup- 
posed to make my first television appearance on the 
Tonight Show. I said to my mom, “I think im going 
to spit up. I don't see how Tcan possibly get through 
this night. There's no way. 

My mother said, “Youre probably right, if you 
think you can pretend youre something (continued) 
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Save on Sears Country 
American Family Room. 


Homestead Sofa $2 Qoo 
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Save $10 to $20 on matching pieces 


Sears Homestead family room. Warm, casual styling Save on Sears Homestead family room furniture: 
that makes itself right at home in your home. The _ Five-pieceset____ reg. $719.75 Sale $635.00 
five-piece set includes the handsome three-cushioned — Sofa reg. $299.95 Sale $269.00 
sofa, matching chair, cocktail table and two end tables. — Chair reg. $169.95 Sale $149.00 
All pieces are constructed from kiln-dried Northern Ottoman _ 2 reg. $ 79.95 Sale$ 69.00 
pine. Pine grained, plastic laminated table topsandarm —_End tables (each)_____ reg. $ 79.95 Sale$ 69.00 
panels for easy upkeep. Rich, hand rubbed dark pine Cocktailtable Ss reg. $ 89.95 Sale$ 79.00 


S 
S 
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S 


finish ; Stop in and save on these and many other Country 
Sofa, chair and ottoman have loose cushions filled — American furnishings, on sale from October 1 through 


with Serofoam polyurethane wrapped with polyester. 9] 1978 in most larger Sears retail stores. 
Covered with 100% olefin plaid upholstery in warm, i 
natural tones. 

All pieces come unassembled with sturdy lock-in 
joints for easy assembly. No tools needed Onilviat 


Prices and dates may vary in Alaska and Hawaii 








Most checkbook clutches sew in their checkbooks. But Rolfs Ladies’ Secre- 
tariat lets you remove the checkbook to make checkwriting easier. And the 
|2-view windows are perfect for showing identification. All of this plus 7 
credit card pockets, protected by Rolfs exclusive Credit Guard, as well as 
pen and outside coin purse. So wherever you're headed, be sure to take along 
the easy writer, Rolfs Ladies’ Secretariat. 


ROLFS. . . it shows you care. 


West Bend, WI 53095. Available at fine stores throughout the USA and Canada. 





“Thanks a lot American Tourister: 
Now the bus 
TMM yl mies i) shal her.’ 
Steve Berkman, 


Husband 
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youre not. But if you just go out ther 



















































HOW I MADE I 
TO THE TOP 


continued 





be honest and do the best you can, 
know you can do it.” That’s how I g 
through the night, and I'll never forg| 
the advice. Each time I take on a ne 
challenge, I say to myself, “I can’t ¢ 
that,” but then I give it my best shot. 

About 110 percent of what I write 
from real experience. All I do is wat¢ 
the human condition and write it dow) 
It’s like stealing. Family vacations, fi 
instance, provide wonderful materid 
You know the child who kicks the ba¢ 
of the car seat for 400 miles and wh 
chants for another 250 miles: “He’s loo| 
ing at me again. Make him stop.” Thi 
child is a terrific subject, and I just hay 
to polish the dialogue. 

Writing isn’t always that easy, 
course. There are some subjects that jul 
will not work. When I roll the paper in 
the typewriter, I feel they should, bi 
when nothing happens I can get sno} 
blindness from staring at the blank shee 
I’ve worked on some pieces for two day 
and finally I look in the mirror and sa’ 
“Why don’t you face up to the fact thi 
it’s not going to work?” Then I get hy 
terical, ery a little and say, “You're al 
solutely right. Throw the thing away, 
That’s when I'll do anything, if my deat 
line allows it, to avoid the typewriter, 

make necklaces out of paper clips; the 
reach down to my knees. I ae 
my bills. I call up people my husbar 
knew in the Army. I make out Christmé 
card lists in July. I cook. L even clea 
my oven. That’s the absolute last stray 
but I have been known to do it. 

You can become very resentful of wri 
ing, because it begins to own you. 
sometimes think the Thesaurus owns m\ 
It seems to sit on the shelf and say, “E) 
ma, do you want to come and play! 
Yet there’s never been anything else [7 
rather do. I never wanted to turn inf 
a sitting-around-thepool, painting-m} 
toenails kind of persén. 

It’s hard to compare your present Sij 
uation with something else when ya 
don’t know what that something els 
might have been. In my case, trying th 
difficult has given me a confidence 
never expected to have. To come frot 
schoolgirl shyness to a point where I ea 
deliver a talk to 4,000 people—or eve 
to where I can look people in the eyé 
extend my hand and say _hello—is 
monumental step for me, If my shynes 
had had its way, I probably would hay 
become a recluse housewife picking lin 
off the refrigerator or something. So try 
ing has opened a whole new world fd 
me. I have found out things about my 
self—things I can do that I nevé 
dreamed I could do—and that’s the ful 
part of my career. En| 
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IECAUSE THE SOCK DISAPPEARS, 
SO DOES THE DIRT. 











NO YOU DON'T. 





fore you buy a washer, take off your socks. forces the detergent into solution and even 
Throw one into a Frigidaire washer, helps push the clothes down under the 

e other into the best selling brand’s best water to loosen dirt. 

asher. Start the machines, and watch So take a look at a Frigidaire Jet Cone 

hat happens. washer. 

_ See how quickly the Frigidaire sock It'll not only knock your socks off. 

sucked beneath the suds. And see how long It'll get them clean. 


e other sock just hangs around the top. 
What you are seeing 1s our special 


t Cone agitator at work. FRIGIDAIRE E] 


It goes up and down instead of back and 
rth like other washers. It pulls the clothes a SETTLE FOR LESS : 
ywn to the bottom of the tub. And that's ‘es rf a 


here the best cleaning action takes place. 
In fact, independent laboratory tests, 
sing AHAM standard large cotton loads 
o-lb. dry weight), have proven that our Jet 
one washing action circulates the wash load 
ree times more often per regular wash 
7cle. And gets clothes cleaner than the best 
jling brand’s best washer. 
But our quest for clean didn’t stop there. 
Only Frigidaire washers have the Jet 
ircle Spray action. It shoots water into the 
ib from not one but twelve outlets around 
ie top of all 1-18 lb. washer tubs. This 


0k for our Jet Cone washers and easy-to-load wide mouth dryers, just part of the complete line of Frigidaire appliances at your local Frigidaire deale 
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UNDER STRESS 


__the “good” one—are showing signs of stress. _ 


“headache. “At breakfast she complains of a 


CHILDREN 


HOW OUR 
SCHOOLS FAI 





“Troublemakers” have always hated school. But why, today, are many 
“sood kids” having a hard time, too? Here, an important report on 
classroom stress—and what parents cando. By MARY SUSAN MILLER 


obert sits on a toy fire engine watch- 
ing Susan, his kindergarten class- 
mate, build a tower of blocks. With a 


_ loud roar he suddenly rams the tower, laugh- 
_ ing as it-collapses. The little girl bursts into 


tears, and Robert then proceeds to hit her 


with a block, cutting her forehead. 

Gary, who is helpfully wiping graham 
crumbs off the snack table, witnesses the 
scene and_tugs.at the. teacher. “Miss Wil- 
liams,” he whines, “Robert is being bad 
again.” Rushing over to Susan, the teacher 


calls out for someone to get the nurse. As” 
always, Gary is anxious to help. He hurries 


_off for the nurse, taking the sponge with him 


so that no one else will wipe the table while 


he’s away. The teacher scolds Robert, think- 
_ ing, “Why can’t you be more like Gary?” 


Both Robert—the “bad” guy—and Gary— 


Mary, a fourth grader, wakes up with a 


stomachache and says she cannot eat. Her 


mother, skeptical but ae undresses _ 
. the fifth time in ; 


her and puts her to bed . 
two weeks. 


Julie; also in the fourth grade, is awake at 


) dawn to recopy her report on Thomas 
_ Edison so “it will be picked to hang in the 
_ hall.” Two nights ago she kept the family up 


until midnight going over vocabulary for a 


test.” Next week “is final exam™ time. Her ~ 


parents dread it. No one will get any sleep. 


Both Mary and Julie are showing signs of __ 


stress. 


What is stress? “It’s “the spice of life,” 


| writes Hans Selye in his book Stress Without 


the morning.” 


Distress. A despairing eighth grader, on the 
other hand, calls it, “the hell of getting up in 
Selye and the student are 
equally correct. For stress-is any stimulus— 
positive or negative—that makes a Pan 


_ change. 


~The question is 


“Without stress, 
analyst Dr. } “there is no life. 
whether the stress is’ stimu- 
lating or paralyzing to growth.” 


dgar Lipton, 


says New York child- - 


~ samp AMP RIed Pem ‘ . nec okbcissrapimietclbbhaa tadashi 


Over the past decade we have become in- 
creasingly aware of how undue stress creates 
both health problems and emotional diffi- 
culties in adults. When we hear statistics on 
teenage drug and alcohol abuse, teenage 
vandalism and suicide, we also acknowledge 
that adolescents are under great stress. Ac- 
cepting the fact that children are under 
stress, however, is harder. Children are sup- 


_. posed to be happy and carefree. But they 


react to stress in the same way that adults. 


and adolescents do. Their bodies use extra 
sugar and adrenalin, and they must call on 
emotional resources to pull through difficult 
situations. Children, also like adults and 
adolescents, may be “stimulated” or “par- 
alyzed” by stress. 

The lead in the third grade class play, for 
example, may reach histrionic heights of ex- 


cellence when she sees her parents in the. 


front row. Then again, seeing her parents 


may make her forget her lines. The differ- 


~~ence in the two reactions lies in what Dr-H. 


Paul Gabriel, child psychiatrist at New York 


University Medical Center, says is the “pre- 
paredness of the child to deal with stress.” 


Many children are unprepared, and those 


“whose vulnerability and inexperience out- 


weigh their emotional strengths may de- 


velop what psychologists call “pathological. 


stress.” They cannot cope with life’s ups and 
downs, and their recourse is a fight or flight 


response. Robert and Julie are fighting; Gary 


and Mary are fleeing. 


A recent study, conducted in in cities, 2 


pointed out the number of children troubled 
by stress. In a big, city school, 75 percent of 


the elementary school children were under ~ 


great pressure. Though shocking, this figure 


_ may be blamed on overcrowding and metro- 


politan tension. But a small school, located 
in a town that was described as being “at 8 
peace with itself,” had equally dismal statis- 
tics: 50 percent of its children were troubled. 
In the other two cities, symptoms of stress. 
appeared in 61 percent and 65 percent of the 
students. 

tr response to this newly perceived prob- 
lem, pediatric psychiatry (continued) 
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CHILDREN 
UNDER STRESS 


continued 


practices are multiplying in major cities. 
Family counseling centers that serve 
small towns and rural areas report in- 
creases of up to 200 percent in Cases 
involving children. Pediatricians—espe- 
cially those whose training included 
heavy doses of child psychology—also 
are dealing with stress in children. 


Nice kids finish last: how kids 

lose in school 

The child who makes his or her stress 
seen and heard—the fighter—is the child 
fortunate enough to land in the thera- 
pist’s chair. “I see the most vocal kids,” 
says Dr. Michael Rothenberg, a New 
York clinical psychologist who works ex- 
tensively with children. “And theyre not 
necessarily the ones with the most seri- 
ous problems.” The greater number of 
children, the inoffensive ones who flee 
from their emotions or who contain their 
tensions, rarely are recognized and given 
help. Robert, who disrupts other chil- 
dren’s activities, and Mary, who wakes 
up with headaches, are likely to receive 
counseling. But chances are that Gary, 
ever-eager to be “good,” and Julie, anx- 
ious about tests, will find their emotion- 
al needs overlooked in a school system 
that praises children who cause no 
trouble. It is these children—the quiet, 
“nice girl” or “nice boy’—who go un- 
noticed. It is these children who, as teen- 
agers or adults, may erupt into sudden 
violence or commit suicide, 

“Children,” says Dr. James Plant of 
the Essex County Juvenile Clinic in New 
Jersey, “are not born anew every morn- 
ing on the doorstep of the school.” 
Families and communities, of course, 
contribute substantially to stress. But 
school is where a child’s emotional re- 
sources are put to the test and school is 
where many a child first begins to feel 
like a failure. 

Schools today present a series of stress 
factors with which a child must cope. 
The stage is set at the kindergarten level, 
when a five-year-old must make the 
transition from home to school. Away 
from the strength and comfort of his 
parents, he suddenly is one child—un- 
known and unknowing—among many. 
The teacher—the only adult to whom he 
can turn for support—is a stranger not 
yet to be trusted, and a youngster must 
fight 20 or 30 other children for the 
teacher’s attention. A child enters school 


as an immigrant on foreign shores— 
alone, uncertain, scared, 
Even when used to school, a child 


finds the change from home shattering. 
First of all, school is more regimented 
and individual needs are secondary to 
group needs. According to Dr. 
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Gabriel, 


about 20 percent of kindergarteners are 
not ready to accept this fact. And Dr. 
Rothenberg speaks of the feeling of 
“facelessness” that his small patients ex- 
press, a sense of being a nobody in a 
system geared to educate millions. 

Stress also arises when the child is 
confused by.values taught at school that 
may differ from those practiced at home. 
A sixth grader in a midwestern school, 
for example, had nightmares when her 
class studied the effects of smoking. Both 
her parents, it turned out, were heavy 
smokers. Children face other conflicting 
values every day: sex attitudes, the im- 
portance of marks, neatness, honesty. 

Peer pressure at school also puts de- 
mands upon a child—demands that sib- 
ling rivalry with all its discomforts, 
cannot match. Social growth and ac- 
ceptance, according to Dr. Gabriel, 
dominate the thinking of children in 
grades three through six. It is then that 
they accord status to classmates, acting 
as rigidly as the caste system in India 
and making it almost as hard to move up 
the social scale. New children are tested 
and assigned roles. If they are fat or 
wear “funny” clothes or stutter or seem 
uncoordinated, if, in fact, they are 
different in any way, they become 
untouchables. Teachers, says Elaine 
Barbour, 1978 National Teacher of the 
Year, unknowingly contribute to the 
caste system. “They favor attractive 
children, let’s face it.” Recent studies 
unfortunately support her view. 

Perhaps the single most stressful ele- 
ment in our education system is com- 
petitiveness. Most educators and_ all 
child therapists deplore the extreme to 
which it is carried, They find that as a 
motivator, competition is less effective 
than a child’s natural curiosity to ex- 
plore. Though competition produces a 
few winners who can boast of gold stars 
and A’s, it more often produces self- 
labeled losers. Furthermore, the child’s 
failure does not stop at the classroom 
door; it transfers into adult life where 
the stress of expected failure makes 
every endeavor more difficult. As sociol- 
ogist Jules Henry says, “In school the ex- 
ternal nightmare is internalized for life.” 

Even students who win gold stars 
lose in competitive classrooms. Hunter 
College Schools, pre-school through 12th 
grade, only accept children with I.Q.s 
over 155, and Dr. Bernard Miller, the 
schools’ director, found that the higher 
the intellect, the stronger the child’s 
spirit of competition. Yet, Dr. Miller also 
discovered that when students work for 
rank in class rather than for the dis- 
covery of new worlds, learning gets lost 
in the battle. For this reason, Hunter 
College Schools have eliminated all 
grades and class ranks. 

Dolores Keller, Florida’s Teacher of 
the Year, alleviates competition in her 
fifth grade class by having children draw 
pictures of how they feel during tests. 


‘ alarm clock that did not ring, a scolding 












































The drawings revealed more than the 
tests. A bright student, outwardly calm 
and secure, covered her paper with large 
F’s slashed with red, thus exposing ex 
treme hidden stress. A borderline stu 
dent who took ballet lessons after schoo) 
drew a picture of herself in toe shoes, a 
sign of an assured, good self-image, 

One of the mysteries of stress is wh 
one child handles it confidently whilé 
another falls apart under pressure. Most 
psychiatrists agree that babies are bo 
with different tolerance levels. One 
baby, feeling a hunger pang, will scream 
another will wait patiently to be fed. As 
children of all temperaments mature, 
they develop qualities that enable th 
to cope with stressful situations. Dr, 
Gabriel defines these qualities as the 
ability to concentrate, to tolerate frustra- 
tion and to postpone gratification. Still, 
external circumstances make it hard fot 
the most adaptable and secure children 
to deal with stress. \ i 

For example, the child going to school 
without enough sleep has less strength to 
cope with classroom stress. Similarly, a 


at breakfast, undone homework or a 
parental argument may tax a child. 
Changes in the family—a move, the birth 
of a new baby, a death—may create 
far-reaching problems. Interestingly) 
enough, studies indicate that a working 
mother, especially if she uses the same 
baby sitter or day-eare teacher every 
day, is not a stress factor. 

Competition needless 

We now understand that there are 
natural—and _ inevitable—circumstances) 
that create stress. But. competition is one 
needless factor concerned educators are 
trying to eliminate. Some schools set in- 
dividual goals for students, so that each 
child can attain success, As one teacher 
says, “Winners and losers belong on 
the tennis court, not in the classroom.” 

Other schools in the education van- 
guard are beginning to look at and re- 
define the concept of success. Success 
once meant only academic achieve- 
ments. But Douglas Heath, Ph.D., one 
of America’s leading educators, found a 
negative correlation between a student's 
“success” at school and his or her life 
happiness. The true test for a successful, 
enjoyable life was not measured in re- 
port cards at all. As it turned out, the 
gold stars should have been awarded for 
a person’s self-image, his or her inner 
resources and the ability to handle stress 
in a positive way. Many educators now 
think success should be looked at as the 
development of the whole child. 

Stress is always with our children. But 
in the words of Dr. Z.E. Kurzweil, in- 
ternationally-known educator and _ the 
author of Anxiety and Education, “Tt is 
the task of education to help them bear 
it.” When the job is done well, our chil- 

(continued on page 224) 
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ave $100 on the sturdy plaid sofa sleeper. Sale $399. 
ears Ashcroft living room sofa adds a garden fresh feeling 
» your home all year long. 

Ashcroft features a sturdy, kiln-dried wood frame. 100% 
ylon flocked velvet print upholstery with contrasting welt trim 
treated with SCOTCHGARD® Brand Fabric Protector. Plump 
2at cushions and deep, tufted back and arm pillows. 

The sofa sleeper version has a sturdy, easy-opening mech- 
qism and a firm, comfortable four-inch thick polyurethane 
yam mattress. 100% Herculon® olefin plaid upholstery. 

Save on many Country American furnishings from 
ictober 1 through 21 in most larger Sears retail stores. 


Eloralisola= sss aes SE sreg 
Plaid queen size sofa sleeper__reg 
Floral queen size sofa sleeper 

(not shown) 











Plaid sofa (not shown) __reg 
Floralvchairicee ee 2s iiss reg 
Floral ottoman= 2 2 se a yeq: 
Solid color recliner_____ reg. 
Cocktailitables= = Ss ee eg: 
Bookcase end table Poe eG! 
Hexagon commode : reg. 
Sola table sae eg: 


Save on all sizes of Royal Jewel sheers: 
100% Dacron® polyester ninon fabric in nine lovely 


Royal Jewel sheer panel curtain 
(40,ino<Slcinssize) eee “reg 


Prices and dates may vary in 


Alaska and Hawaii 


StF -VETOG: 


. $499.95 
$499.95 


$599.95 
$369.95 
$279.95 
$109.95 
$289.95 
$ 99.95 
99.95 
99 95 
$119.95 
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Save on Sears Country American living room furniture: 


Sale $399.00 
Sale $399.00 
$499.00 
$299.00 
$249.00 
$ 99.00 
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ANIANA RECOMMENDS 
SARAN WRAP BECAUSE I 
GOES BOTH WAYS. 


It’s one thing for us to suggest that 


you use Saran Wrap” brand plastic film 


in sae occas cram a 













it traps in freshness and moisture so 
your food comes out with better taste | 
and texture. 
But Amana doesn’t stop there. 
Amana also recommends Saran 
Wrap for use in its freezers. To help 
keep out air, seal in moisture and seal 
out the flavor of other foods. 
So Amana goes all the way from 
the freezer to the microwave oven and 
back again with Saran Wrap. 


an] bi plaka 


in your microwave oven. But that sugges- 
tion carries more weight coming from the 
makers of a leading brand of microwave 


ovens. Amana: 

Amana recommends the use 
of Saran Wrap in its Radarange* 
microwave oven. Because it provides 
fast, even cooking without spattering. 


And because 





Seldon does a product ene 
ation go to such extremes. 
Note: SARAN WRAP is not to be used in a conven- 


tional oven or with the browning element in microwave ovens. 
* Amana and Radarange are registered trademarks of 
Amana Refrigeration, Inc. for microwave ovens. 
**Trademark of the Dow Chemical Company. 





RECOMMENDED BY AMANA. 














drained sauerkraut, small can 
of tomato sauce, two table- 
spoons brown sugar. Stir 


< franks. Cover; let simmer 
about 20 minutes. Dig in! 


oo 
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4 aan COFFEE 


Klar drippings of roast EN iP 
ee subtle flavor. © Dissolve jwith// 
ROU OES a 
can of shredded coconut. Cee) 
color,taste. ¢ Blend into cake, 

WUC ram ecco -ae lh Come Fay 

MEA Cota Ce chocolate, /, 

"mocha (brownies, fudge, too). 

ROG mame UM toe. 







Oe Oa eve coo EY i Ca 


e Toss a tablespoonful into beef 

stew or Stroganoff. Interesting but 

subtle. ¢ Cocktail dip for franks or 

shrimp. Tablespoon coffee, 2. cup 

catsup, % ng CAM oes meh) 
beer. Heat. _.. 


Fast. 
Sauer-Franks 


Brown a sliced onion 
in butter; add can of 


SS SS SSS 


together ; top with 8 













To quicken your cooking pace 
this month, new ways with old friends 
—tuna, eggs, franks, coffee. 


el eve 


co eonut tentnoon or 
so curry powder. Season and chill. 
© Poor Man Rockefeller. Partially 
cook 2 packages frozen chopped 
spinach; drain. Place in casserole,/ 










~~ onions, in 5 neated with 
ci — ee e 15. mee 
Baas 4, ¢ Tuna-Mac. Prepare 
macaroni and cheese dinner; stir in 
1 can tuna and cup of frozen peas. 
Spoon into casserole; sprinkle with 


corn flake crumbs. Bake. ad 


ys 





¢ Popeye Special. Creamed spinach, dusting of nutmeg. ¢Blue 
Note. Blueberry pie filling, spread of sour cream. ¢ Chili Charley. 
Leftover or canned chili, shredded American cheese, chopped 
onions. ¢ Smooth-’n-Snappy. Prepared avocado dip, scattering 
of bacon bits. ¢ The Z Story. Zucchini in tomato sauce, grated 
Parmesan cheese. ¢ Hawaiian Eye. Pineapple cottage cheese, 
sprinkles of cinnamon sugar. ¢ Devil’s Delight. Cans of deviled 
ham, mushrooms, Cheddar cheese soup. ¢ Hurry Curry. Frozen 
creamed chicken, curry powder, topping of chutney. 








Photographs by Roy Coggin 
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Zestimonial 








Whirr ssbap was, Lt 
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im nor aw Clean 
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Do Kase to Try Api 


The above sentences are excerpts taken from hidden camera interviews 

f Kathy McBride. At that time, we asked her to bathe pictures of herself, ~ 

like the ones above, in 2 favorite soap and Zest® We also asked her to try 3 

Zest at home. She found out Zest made her feel cleaner than her soap ©1978; The Procter & Gan ompany 


Try Zest. Like Day McBride, you'll feel cleaner and fresher than swith soap. 
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Mo Dyfferent Kind Of: Soran 
On the following pages, the 
Journal proudly presents the 
first part of an extraordinary 
and moving autobiography. 
Betty Ford, a woman we 
came to know as the First 
Lady of the United States, tells a story that tran- 
scends her special position. It is a love story: an 
exploration of a woman’s joyful relationship with 
her man, her children, her country and, above all, 
herself. And with refreshing—and often breathtak- 
ing—candor, Betty Ford tells how she faced not 
only illness, sorrow and loneliness, but her own 
inner conflicts as well. 

This is a book to be read, remembered and 
cherished. Betty Ford is a different kind of woman, 


but her life reflects the pressures, problems and | | 


hopes of all of us. We believe that The Times of My 


Life could very well be the times of yours. tHe epirors _ 
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— ‘Thevlimes 
of My Life 


by Betty Ford with Chris Chase 


When | was a young girl, | went to a fortune-teller who told me 
| would be meeting kings and queens. | interpreted that to mean 
| was going to be a great dancer. | was wrong. 

When | married Jerry Ford, | thought | was marrying a lawyer, 
and he would practice law until it was time for him to retire, and 
we would live a quiet life in Grand Rapids, Michigan. 

| was wrong again. 

Both of these errors can be laid to a failure of imagination, but 
| made other kinds of mistakes, too. 

| thought | would hate being First Lady. Wrong again. | loved it. 
| loved it when we'd ride down the streets in a motorcade, and 
people would yell, ‘‘Hi, Betty,’ or ‘‘Hi, First Momma” (a name | 
was given courtesy of comedian Flip Wilson, and which later 
became my CB name). | took it as a compliment, a sign of 
affection, not of disrespect. Those people identified with me, 
they knew | was no different from them, it was just that fate had 
put me in this situation. 

The point is, | am an ordinary woman who was called onstage 
at an extraordinary time. | was no different once | became First 
Lady than | had been before. But through an accident of history, 
| became interesting to people. 

It was Friday, August 9, 1974, that my husband took the oath 
of office as President of the United States. The words of the oath 
cut through me, pinned me to the floor. | felt as though | was 
taking the oath with him, promising to dedicate my own life to 
the service of my country. 

| was the wife of the President of the United States. What an 


astonishing place for Elizabeth Ann Bloomer to have come to! 
(continued) 














Copyright © 1978 by Betty Ford. From THE TIMES OF MY LIFE by Betty Ford with Chris Chase. To be published by Harper & Row, Publishers, Inc. and The Reader's Digest Association, Inc. Photographs by Charles W. Bush 
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The EARLY YEARS (A SUMMARY) 


Elizabeth Bloomer was born in Chicago on April 8, 1918. When 
she was two years old, the family—her parents, her two older 
brothers, Bill and Bob, and she—moved to Grand Rapids, 
Michigan. There Betty Bloomer grew up, taking 
dancing lessons, trailing her big brothers and, as 
she herself puts it, being “’a terrible tomboy.” 
Her father was a salesman, and was often 
away from home. To make up for his absences, 
he came home bearing gifts. To young Betty, he 
seemed to be a cornucopia from which stuffed 
animals came. The year Betty was 16, her 
father died of accidental carbon monoxide poi- 
soning while working on his car. The three 
children already had jobs, and they contin- 
ued to pitch in to help support the family. 
Along with various other jobs, Betty modeled 
clothing for Herpolsheimer's Department 
' Store and taught'dance to children. 


It was the middle of the Depression, but 
still Betty Bloomer dreamed of going to 
New York City to study modern dance, to 
which her teacher, Calla. Travis, had intro- 
duced her. Her mother wouldn’t'allow her 
ey to go until she was 20. In the meantime, 
I ‘ § during the two summers when she was 18 
oH and 19, she was allowed to attend a dance 
school at Bennington College in Vermont. There she 
met Martha Graham, then, as now, the high priestess 
of modern dance. Betty worshipped her—but it wasn’t 
until Graham came to give a concert in Ann Arbor, 
Michigan, that Betty found the nerve to approach her. 
As she tells it, ‘That night in Ann Arbor, | ran around 
backstage, grabbed Martha's hand and blurted out, ‘‘If 
| come to New York, can | be at your school?’ 

The answer was yes, and shortly thereafter, Betty 
Bloomer set off for New York and her life of dance. 








Becinnines 


My mother drove me East. Natalie Harris, my 


and we’d decided to take an apartment together 
when we came to the city. My mother rejected the 
first one we found, so we settled for another in a 
neighborhood my mother thought more suitable. 
It must sound strange to modern young people to 
think that a woman of 20 should listen so dutifully 
to her mother, but my mother was loving and sup- 
portive, and | didn’t resent her advice. In fact, | 


October 15, 1948. My first lesson as a politician's 
wife: Jerry was late to our wedding. 
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roommate at Bennington, and | got along real well, 












wanted it. On the other hand, | wasn’t afraid. Not of any- 
thing. | was quick. I was intelligent and | was strong-willed. 
| wasn’t going to let anyone walk over me. 

In order to make a living, | worked days and took my 
dance classes at night. Even when a girl got good enough 
to appear with the Graham troupe, Martha could only afford 
to pay her ten dollars a concert, so most of the dancers had 
to find other ways to support themselves. | was able to get 
some modeling jobs, my mother helped, too. One night, 
when Nat and | were out with our dates, a man came up and 
said he wanted to screen-test me. | declined. Movies weren't 
my game. Dancing was. At least | believed that at the time. 
Even so, some weeks my social life got in the way of my 
dancing. | enjoyed seeing friends, having dates, and if 
you're really into dancing, there’s no time for friends and 
dates—dance is your religion. ‘‘You can’t carouse and be a 
dancer too,’’ Martha told me. She said that | had ability 





Vail, Colorado, 1978. | was crazy about Jerry when | married 
him, and after 30 years, | still am. 


that | could have a future in dance, but that | would have to 
give up everything else. 

For me that was hard. | guess | was somewhat deficient 
in the dedication department at first. By the next year, 
though, | settled down to my classes, and | began to think 
maybe | was ready to make whatever sacrifices it would 
take to be a concert dancer. But | didn't make it into Mar- 
tha’s main group. | was chosen for the auxiliary group, 
which didn’t travel but did appear whenever the Graham 
troupe played in New York. | remember my first time as a 
member of the ensemble at Carnegie Hall. The place was 
filled. | thought | had arrived. 

But the person who'd really arrived was my mother. She 


' came to New York, stayed for two weeks and got scared. 
_ She’d never expected me to get so deeply engrossed in this 


career. She offered me a deal. ‘‘If you'll come home for six 
months, and if, at the end of six months you find you still 


_ want to come back here and go on with your dancing, | 


will never say another word against it.”’ 
| couldn't turn my mother down. | was sure I'd be back, 


_ yet when | told Martha | was going home for six months, | 


felt sick. Martha took it calmly. ‘‘l think it’s a wise thing for 
you to do,”’ she said. 

Reporters are forever asking Martha Graham what she 
remembers about me. She always says, ‘‘She had a very 
straight back.” 


| Back HOME 


For a while, | was the Martha Graham of Grand Rapids. | 


_ started my own dance group and choreographed for it. 


Calla Travis hired me to teach modern dance at her school, 
and without my noticing it, the six months my mother had 





asked for passed. | was enjoying not only my work, but the 
freedom to go out with lots of boys and not feel guilty about 
neglecting my dancing. 

There were some other interesting things happening in 
Grand Rapids. While I'd been in New York, my mother had 
fallen in love. She was darling, like a 16-year-old girl with 
her first beau. His name was Arthur Meigs Godwin, and | 
loved him. | was so happy he and my mother were going to 
be married that | asked if | could call him Dad. He said he’d 
be delighted. After their wedding trip, | moved into Mother 
and Dad Godwin’s house. | had found a job at Herpolsheim- 
er’s again, this time as assistant to the fashion coordinator. 
Nights, | taught dance classes. 

Often | was wined and dined by the local bachelors, 
among them Bill Warren. Bill was in the insurance business 
with his father. He was blond with curly hair, he was a good 
dancer, a good tennis player, he drank and flirted and, un- 
like some of the men | dated, he wasn’t a bit stuffy. 

My mother and my stepfather were not enthusiastic 
about Bill Warren, which made him all the more alluring to 
me. Much as | adored my folks, | was always testing my 
judgment against theirs. Sometimes | was wrong. Some- 
times they were wrong. One night a week, for instance, | 
worked in a school in an all-black district. My stepfather, a 
generous-natured man, was, in this one area, narrow- 
minded. Tuesday nights, it was always very quiet at the din- 
ner table because Dad knew | was going off to teach at the 
black school. Bill and | finally decided to face my family. | 
brought him home, said, ‘‘We’re going to get married,’’ and 
waited for the blowup. There wasn’t any. Mother and Dad 
never said another word against him. That spring Bill and | 
exchanged our vows in my stepfather’s living room. | was 
24 years old. Somebody asked me what was in bloom. ‘‘I 
was,”’ | said. 


From BLOOM TO BUST 


Bill and | moved around, pillar to post. That was the 
story of our marriage. Bill decided he didn’t want to stay 
with the insurance job he'd taken in a Toledo, Ohio suburb. 
So we went back home to Grand Rapids and stayed with his 
family until he found another job. He found one, this time 
in Syracuse, New York. That didn’t pan out either, so we 
went back to Grand Rapids. Bill took a job as a salesman 
for a furniture company—and started traveling. He was 
gone a lot. | wonder what Dr. Freud might have had to say 
about that. I'd loved my father, who’d gone away and left 
me, and here | was married to another good-looking travel- 
ing salesman. 

Wherever we moved, | managed to find a job. | worked in 
a department store, a food-processing plant and at a univer- 
sity teaching dance (| didn’t have the required college de- 
gree, but a letter from Martha Graham got me the position). 

Back in Grand Rapids again, | returned to Herpolsheim- 
er's. This time they hired me as the fashion coordinator, 
not just an assistant. | worked with buyers, with the adver- 
tising department; | trained models, put on fashion shows. 
| was sent to New York to check out new styles. But | wasn’t 
happy. The things that made our dating so amusing were 
the things that made the marriage difficult. | didn’t want to 
sit around in bars any more, and if | wouldn’t go with him, 
he'd go alone. Here | was, ready for a home and children, 
and Bill was by no means ready to settle down. There was 
nothing | could do to change him. No matter how many 
somersaults | turned, it wasn’t enough to keep him home. 
| was writing him a letter telling him not to come back to 
the apartment, that | was sending his things on to his fam- 
ily’s house, the night his boss called to tell me Bill was in a 
diabetic coma in Boston. They didn’t think he would live. 

| flew to Boston. He was alive, but one side of his face 
was paralyzed. | stayed with friends, and all of the time the 
question kept snaking through my mind, what am | doing 

(continued on page 204) 
































AND 

THE WALLS 
CAME 
TUMBLING 


The hurt of rejection made Kay angry 
at men. Then her daughter’s insight 
reopened her loving heart. A short story 
by Marion Lew. 





A: the time approached for the boy to 
arrive, the commotion in the Jericho 
household had become an uproar. Ten-year- 
old Charlie buzzed from room to room, 
announcing everything as if he werea 
sportscaster on the radio. “Okay, fans,” he 
said in a high voice that was so piercing his 
mother often wondered if it could be put 
toward some industrial or military use, 
“okay, fans, this is the big night. I mean big, 
huge and tremendous, terrific and 
stupendous. In just a few minutes, Alice 
Jericho of the tenth grade, that well-known 
tattletale and arm-pincher, is going to be 
meeting the poor turkey who’s going to 

take her to the Avalon Theater to see a movie 
she’s already seen twice.” 

“T did not!”’ screamed Alice from behind 
the closed door to her room. She was staring 
in horror at the mirror as each stroke 
of the brush electrified her thick brown hair 
until more than half of it was standing 
up on end. 

“Liar,”” announced Charlie. “She is lying, 
ladies and gentlemen.” 

Little Elisabeth staggered aimlessly 
around the house, dragging her mother’s 
pocketbook behind her. 

Kay Jericho sat at the desk in her bedroom, 
writing a letter to her ex-husband Steven 
Jericho, gone now for nearly three years. 
From time to time, when the bitterness of 
his betrayal was particularly hard to 
endure, Kay wrote Steven harsh, accusing 
letters. She never sent them, however. 

Even if she’d wanted to, Kay had no idea 
where Steven lived now: he disappeared like 
men in ballads do, without a trace. 


Steven: 

When you first left me, I thought that 
the greatest damage you’d done was to 
leave me alone, alone with this house and 
our children, with no one to help me no 
matter how crazy or sad things became. 
Right now, Steven, your daughter is pre- 
paring for her first date and you know 
nothing of it—it’s your loss, I know. But 
how I hate you for leaving your children 
with only me to care for them. And such 
wonderful children. They deserve better. 
And I deserve better. How could you? 
But Steven, that’s not the worst of it. 
The worst is (continued on page 190) 

Hlustration by Bernard D'Andrea 
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clutter the _care- for, easy to live in. By Nathan 
ce. Best c of Mandelbaum, Dir 
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Enter the cool world of whites. Light yet luxurious. Long 

stretches of textured leaf fabric on shiny_bases create an 

informal sitting cluster. Beyond that, the snowy-carpeted 

platform has a dining circle cutout, a round table set in. 

Brick aeoring) is Ghick-cigan <Des walls like rough plaster. | 
s (continued) 





information on page 2 230. 























Very simple and strong. The color 
and texture of wood-patterned 
walls (pecky cypress) adds warmth 
to a basically plain study-guest 
room. Adds handsome shelf and 
storage space, too. Bold geometric 
sheets and bedspreads cover all 
furniture, pillows. A scattering of 
baskets (rustic twig to fine rattan) 
accent the airy, natural look. 


TODAY’S LOOK: 
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inspired bedroom. The comforter-wrapped r ’ A Ps , 
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bed is raised high on a carpeted platform for 





_| quiet and privacy. Storage is ingenious — | es, 
_| tucked away behind folding screens of barn-like ~ ~~" “" "te 
siding or neatly cubbied in sliding, rattan = y a 









& 
suitcases. Plump pillows invite fireside chats or a 
intimate dining. More decorating ideas on page 230. Jie 
py. 
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~ horns and tail. 








A 
FRIEND 
IS WAITING 


Life and death are 
mysteries, but sometimes 
a stranger can give 
us the clue. A short story 
by Barbara Rohde. 


E. of all, I 


suppose I should tell you this. I 
have always been afraid of other 
people’s pain. I have learned to 
deal with my own fairly well, I 
guess, perhaps because I am able 
to measure its intensity, have 
learned to predict my endurance, 
how to ease the pain, how to dis- 
tract my attention from it, how 
to ride its waves. But the mys- 
terious inner wounds of others 
have often sent me into flight, so 
that my sense of having failed to 
help them has mingled with my 
sense of their suffering and in- 
tensified it. I usually feel I am 
supposed to do something, but 
not knowing quite what to do, or 
being afraid of doing the wrong 
thing, I look the other way. 

As a child whenever I heard 
the parable of the Good Samari- 
tan, I always felt some secret 
urge to defend the Levite, who, 
when he saw the man who had 
been set upon by thieves lying 
wounded at the side of the road, 
crossed to the other side and con- 
tinued on his way. Perhaps he 
did not have any wine or oil with 
him to pour on the wounds. Per- 
haps he had no donkey to carry 
the body. Perhaps he was rush- 
ing home to a sick child. Perhaps 
he had never studied first aid. 

One of the family legends that 
was told about me was of the 
time when I was five or so, and 
my sister and I were both sick in 
bed with the mumps. My father 
heard me crying in the middle of 
the night and went in to ask me 
what (continued on page 175) 
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Blue Knight: Heraldic coloring in 
a bold knit pullover. This one sports 
an easy slip-stitch yoke, handsome 
stripes across chest, sleeves. 
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Princess Charming: Y arns in sun- 
struck colors are enchanting on 
a button-up crochet jacket. Terrific 
for topping skirts or jeans. 





Medieval Magic: Jaunty afghan 
to toss on a bed or across a chilled 
lap. Color celebration of crochet 
squares; 40” x 60”. 3 








Lady Bountiful: A pageant of 
colors crocheted into a cardigan. 
Mixture of sport weight and 
loopy yarns. Crochet cap. 


















Cozy Crusader: Close-fitting hood 
and kangaroo pocket make warm 






additions to this knit sweater. 
Rugged textured yarns. 
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family of fabled looks, glowing in 
once-upon-a-time colors. These rich 

: knits and crochets are easy to make, 
even easier to snuggle in. Glorious mixes of 
textures, patterns to treasure. Instructions, 
page 182. By Ann B. Bradley, Crafts, Editor. 


Photograph by Kourken Pakchanian. Knits designed by Arlene Mintzer. Cro- 
chets designed by Lillian Bailey. Wool blend yarns by Coats & Clark. Man’s 
hat from the Irish Pavilion. 
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alphaber sates: 
\ Cooks quickly(make it “al 
ge dente’’ firm, not mushy). 





4 tf is a fast energy-booster 
“tat of carbohydrates). 
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A quartet of,spaghetti sauces i 
From top:to bottom: White Clam; Bolognese, , 
~ with ground beef; Pesto, spinach asa ; 
good substitute for hard-to-find fresh basil; 
Marinara, thick, rich? 
° 2 Spaghetti Primavera, a glorious mix offiv 
Py vegetables; peaked with tomatoes and pi 
Recipes-On page 154. ey 0783 Bb 
DT LY DP £8 Ex a 





























3 Far-Out Macaroni 
Salad. A different 
taste with zucchini, 
tomatoes, dill. 

4 Apricot-Pineapple 
Kugel. Jewish 
noodle pudding; 
dessert or side dish. 
Florentine Dessert 
Omelet. Vermicelli, ricotta, 
chocolate in puffy omelet. 


Cannelloni Bellisimo. 
ae rich sauce, 


§ Chicken Soup Verde. 
Mexican-style y 
avocado, lime juice 

9 Pasghetti Pizza: 

for all. Squares 
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Straw n’ Hay. Green and white 
10 egg noodles tossed with peas, ham. 
Fiesta Casserole. Latin specialty of 
shells, beef, beans, corn, olives. Hot! 
2 Chicken Alsatian. Bird stuffed, 
then bedded on fine noodles, 
Swiss cheese sauce. 

















Pastitsio. Greek: layers of macaroni, 
spiced beef, nutmeg-y white sauce. 
4Shrimp Lo Mein. Oriental stir-fry, 
broccoli, water chestnuts, vermicelli. Fast. 
Recipes for these and 

more pasta on page 154. 


Serving utensils shopping information on page 231. 


Big-ticket major appliances are built to last many years, so it’s only proper that you 
should think carefully and look around before buying. To help you find the suitable 
model for you and your family, here is the latest in design features and shopping 
tips. By Marjorie Cubisino. 


RANGES: These have become the 
glamour appliance of the kitchen, 
and new technology continues to 
pro ice design improvements and 
whole new ways to cook. Consumers 
are busier than ever, and they want 
ranges that make meal preparation 
fast, yet cook perfectly for the times 
they eon indulge in cooking at lei- 
sure. The choice in styles, sizes and 
features is tremendous, with more 
options than ever before. The most 
popular size range is the single-oven, 
30-inch, free-standing model. These 
also come in drop-in and _ slide-in 
styles. Ranges are also available in 
20-, 36- and 40-inch widths. Then 
there are the double-oven ranges, 
with a smaller oven on top, a cooktop 
in between and a conventional oven 
on the bottom. Built-in wall ovens 
are available in single- and double- 
oven models, and they can include 
a microwave oven. 

Oven cleaning is no one’s favorite 
chore. and to help out, buyers can 
choose between “self-cleaning” and 
“continuous clean” models. While 
both of these have been around for 
some years, there is still confusion 
in the consumers mind over how 
they differ 


set tor a 


A self-cleaning oven is 
cleaning cycle (between 
l% to 3 hours, depending on the 
soil), during which time the oven 
door locks. The temperature inside 
rises to about 900°F. and burns off 
all the soil. The cycle then reverses 
itself, the oven cools down and the 
door can be opened. All the owner 
has to do is wipe out the ash. A self- 
cleaning range is expensive, and 
many people wonder about the en- 
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ergy used during cleaning. The fact 
is, because these ovens have extra 
insulation, they save enough energy 
during baking or roasting to offset 
the cost of operating the cleaning 
cycle. 

Continuous-clean ovens have a 
porous ceramic surface on the oven 
that helps absorb food spatters and 
keeps the oven “presentably clean.” 
The cleaning process goes on at nor- 
mal cooking temperatures. While the 
surface does a good job on grease 
stains, sugar and starch-based stains 
take longer to disappear. Heavy spill- 
overs, as from a pie, can be a prob- 
lem. This requires hand cleaning 
with a nylon pad and an all-purpose 
cleaner. Strong cleaning products, 
abrasives and oven cleaners must 
never be used because they can dam- 
age the surface. Some ranges have a 
removable oven floor panel of regu- 
lar porcelain enamel, so it can take 
the heavier cleaning needed in this 
area. The inside of the oven door 
may also require special attention, 
since the temperatures are lower here 
and cleaning may not be as effective. 

The big news in energy conserva- 
tion is the pilotless automatic ignition 
system now found on many gas 
ranges. This eliminates the constantly 
burning pilots, and effects a fuel say- 
ing of about 30 percent. 

If you do a lot of cooking, or have 
a large family, you may like the con- 
venience of a double-oven range. 
These come in gas and electric with 
self-cleaning, continuous-cleaning or 
conventional ovens. The cooktops 
may be gas, electric or a smooth- 
glass ceramic. The trend here is to 


have a microwave oven, in the upper 
section, and some of these are just as 
full-featured as the popular counter- 
top units. For example, the Magic 
Chef double-oven range with micro- 
wave oven has a solid state touch 
control panel, variable cooking power 
and an automatic temperature probe. 
Many other companies offer a micro- 
wave oven as part of this style of 
range—among them are GE, Hot- 
point, Litton, Sears, Roper and 
Sharp. 

Another way to have microwave 
cooking, without taking up valuable 
countertop space, is a combination 
range. These are 30-inch ranges that 
can cook with microwave or conven- 
tional energy or with the tyvo systems 
together, all in one oven. This gives 
the best of both worlds by having a 
full-size oven joined with the speed 
of microwave and the browning and 
crispness of conventional heat. Cal- 
oric and Litton make this type of 
range, all of which have self-cleaning 
ovens. With the Caloric range, when 
you use the microwave alone, it is 
as fast as a full-wattage countertop 
unit. It also has variable microwave 
cooking power, so you can cook with 
the level of power best suited for the 
food. 

And now there is even another 
way to cook—by convection. Convec- 
tion ovens have been used by res- 
taurants for a long time, but only re- 
cently have they been developed for 
home use. With this type of range, a 
high-speed fan circulates hot air cur- 
rents directly into the food. It cooks up 
to 30 percent faster than a conven- 
tional oven (continued on page 200) 





Illustration by Naiad Einsel 
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Jand-Style Chicken 


an (about 8 ounces) pineapple 2 teaspoons soy sauce 
>hunks in heavy syrup 1 large clove garlic, minced 
ounds chicken parts 1 medium green pepper, cut 
ablespoons shortening in Squares 

‘an Campbell’s Chicken Broth 3 tablespoons cornstarch 
sup vinegar Y4 Cup water 

ablespoons brown sugar 


ain: pineapple chunks, reserving syrup. In skillet, brown-chicken in =, 

ortening; pour off fat. Add reserved syrup, broth, vinegar, sugar, soy, Cheese 

d garlic. Cover; cook over low heat 40 minutes. Add green pepper and . sourgy 

ieapple chunks; cook 5 minutes more or until done. Stir occasionally. —_ 

mbine cornstarch and water; gradually stir into sauce. Cook, stirring until Sour 
ckened. Serve with cooked parsleyed rice. Makes 4 servings. 0 


Cookbook offer: There's a world of good cooking waiting for you in Campbell's ‘Cooking with Soup” cookbook. Over 600 recipes 
ll this beautifu! 200-page, hard-covered book. Just send $1.50 and two Campbell's Soup labels with your name, address, and zip Code to 
COOKBOOK, Box 1981E, Maple Plain, Minn. 55348. Offer good only in U.S.A. Allow 6 weeks for delivery 


A world of good cooking brought home with Campbells. 
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PARTY FOODS FOR 
OCCASIONS 





ppetizers, hors d oeuvres, 
antipasto—call it what you 
will by way of food to 
start the party with— 
people seem never to have 
enough recipes to fill the need. 
We get more requests in the Jour- 
nal food department for this kind 
of food than any other single 
menu category. Now, with Octo- 
ber leading into the busiest party 
season of the year, we offer a 
community cookbook devoted 
entirely to cocktail party-type 
food. Appropriately, the book is 
titled In the Beginning, and it’s 
published by the Rockdale Tem- 
ple Sisterhood of Cincinnati, 
Ohio. 

Far more than a collection of 
ethnic Jewish recipes (though 
these are well represented ), the 
book is truly international in 
mix and it ranges over these 
hors d’oeuvres categories: dips, 
spreads, hot and cold canapés, 
meatballs, molds, crudités, 
quiches, soups and sandwiches. 

In preparation for our visit, as is 
always the case in this series, we 
had chosen and tested recipes 
from the book to make our selec- 
tion for photography and to in- 
clude in our food section. The 


Top: Cocktail buffet includes 
sweet-sour meatballs, herring 
salad and nut-stuffed celery. Be- 
low, front row, from left: famous 
Cincinnati chili, Pesto Leonardo 
dip for crudités, deviled eggs 
two ways, mushroom-liver 

paté, chilled tomato soup 

and other selections. In 

pictures, members of 

Rockdale 

Temple 

Sisterhood. 
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To help you plan your 
fall party season, here is 
a selection of hors 
d’oeuvres to suit any 
occasion. Among the dips 
and spreads is the 
recipe for chili that made 
Cincinnati famous. 


most ambitious effort was a grand 
cocktail buffet, beautifully ar- 
ranged for us in the Temple 
complex itself, a handsome, mod- 
em campus-like grouping of 
buildings on the outskirts of the 
city. Two varieties of deviled 
eggs: tuna- and chutney-stufted; 
a whole Edam scooped out and 
stuffed with the cheese mixed 
with mustard, hot pepper sauce, 
olives and caraway seed, served 
on crackers. A wonderfully sim- 
ple and tasty paté made another 
spread—a mix of mushrooms, 
chicken livers and seasonings 
that can be attractively molded. 
And since no cocktail party would 
be complete (in our minds ) with- 
out crudités, we included a recipe 
for Pesto Leonardo—fresh basil, 
parsley, Parmesan, garlic and ri- 
cotta cheese. Delicious! So many 
buffets lead on to more hearty 
food, we couldn't resist asking the 
women to prepare authentic Cin- 
cinnati chili-something the city 
is world-famous for. Bitter choco- 
late is said to be the unique sea- 
soning, but we felt it also had 
something to do with the sweeter 
spices of cloves and cinnamon. In 
any case, it is a recipe especially 
recommended to all chili fans. 
Earlier in our stay we'd sam- 
pled a heartier cocktail supper 
that included celery with a nut 
stuffing, herring salad with beets 
and unusually delicious sweet- 
sour meatballs. 
Read on for these and 
. other recipes, and to or- 
der your copy of the 
complete cookbook, 
check the coupon 
on page 154. 
—JOHN 
STEVENS 


Photographs by Ken Regan/Camera 5. 
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PARTY FOODS 


continued 


SWEET AND SOUR MEATBALLS 
pictured on page 150 


3 pounds seasoned ground beef (see 
editor's note) 
Sauce 
2 cans se oz. each) jellied cranberry 
sauc 
2 battles (12 oz. each) chili sauce 
1 jar (32 oz.) sauerkraut 
14 cup brown sugar 
2 tablespoons lemon juice 
2 oz. (3 slices) pumpernickel bread, 
crumbled with crusts removed 


Preheat oven to 350°F. Prepare ground 
beef into meatballs using favorite recipe. 
Form into cocktail size (approximately 
1 teaspoon each). Place in two 13x9-inch 
pans. Makes about 170 meatballs. 

In a large saucepan combine remain- 
ing ingredients and bring to a boil, Boil 
about 5 minutes. Pour sauce over the 
meatballs. Bake covered in oven 50 to 
60 minutes or until meatballs are cooked 
and sauce bubbles. Each meatball with 
sauce, about 25-30 calories. 

Editors note: We prepared the 3 
pounds ground beef as follows: Remove 
crusts off 3 slices bread, pour % cup milk 
over bread and let soak for 10 minutes. 
Combine bread, milk, 3 pounds ground 
beef, 2 teaspoons salt, 4 teaspoon pep- 
per, % grated onion non 2 tablespoons 
chopped parsley in a bow] and mix well. 


HERRING SALAD 
pictured on page 150 


An old German recipe. Can be served in 
a salad bowl surrounded with slices of 
rye bread. 


1 can (16 oz.) cubed red beets, drained 
1 jar (16 oz.) herring in wine sauce 

1 can (8 oz.) sliced potatoes 

1 hard-cooked egg 

1 dill pickle 

1 apple 

14 pint sour cream 

1 tablespoon sugar 

Y% cup chopped almonds 


Cut first six ingredients into small cubes. 

Mix sour cream with brine and onions 

from herring jar and add sugar and al- 

monds. Mix all ingredients well. Makes 
10 to 12 servings; about 210 calories for 
each of 10, 175 for each of 12. 


BRAZIL-NUT STUFFED CELERY 
pictured on page 150 


6 ounces cream cheese 

1 tablespoon grated onion 

14 teaspoon salt 

Dash of bottled red pepper sauce 

14 cup chopped Brazil nuts 

Celery stalks 

Soften cream cheese to room temper- 
ature. With a wooden spoon, beat cheese 
with onion, salt and red pepper sauce 
until fluffy. Stir in 4% cup nuts. Fill celery 
stalks with cheese mixture. Sprinkle with 
remaining nuts. Refrigerate at least 30 
minutes before serving. About 20 cal- 
ories per teaspoon of stuffing. 
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CINCINNATI CHILI 
pictured on page 150 


This is touted as the real and original 
recipe for which Cincinnati is nationally 
famous. 


2 pounds ground beef 

1 quart water 

2 medium sized onions, finely grated 

2 cans (8 oz. each) tomato sauce 

5 whole allspice 

1/4 teaspoon red pepper 

1 teaspoon ground cumin seed 

4 tablespoons chili powder 

4 ounce (14 square) unsweetened 
chocolate 

4 cloves garlic, minced 

2 tablespoons vinegar 

1 large bay leaf, whole 

5 whole cloves 

2 teaspoons Worcestershire sauce 

1% teaspoons salt 

1 teaspoon cinnamon 


In a 4-quart saucepot add ground beef 
to water; stir until beef separates to a 
fine texture. Boil slowly for half an hour. 
Add all other ingredients. Stir to blend, 
bringing to a boil; reduce heat and sim- 
mer uncovered for about 3 hours. Last 
hour, pot may be covered after desired 
consistency is reached. Chili should be 
refrigerated overnight so that fat can be 
skimmed from top before reheating. 
Makes 8 servings, about 275 calories 
each. 


PESTO LEONARDO 
pictured on page 150 


Not for the fainthearted! A spicy dip for 
vegetables or crackers. 


24, cup fresh basil leaves 

Y, cup parsley, preferably flat Italian 
variety 

Y, cup olive oil 

4 cup freshly grated Parmesan cheese 

¥4 cup pine nuts 

4 cloves garlic, minced 

1 cup ricotta cheese 

1 teaspoon salt 

3/, teaspoon freshly ground pepper 


Roughly chop basil and parsley. Com- 
bine chopped leaves and % cup olive oil 
in a blender or food processor. Blend 
into a green paste. Add Parmesan, pine 
nuts, garlic, ricotta, salt and pepper and 
blend again, adding remaining 4% cup 
olive oil, for about 2 minutes or until 
completely smooth. Serve as a dip for 
crudité. Makes 2 cups, about 60 calories 
per tablespoon. 





Cookbooks Wanted 
We are always interested in looking 
at new community cookbooks. Do 
you belong to a group that’s recently 
published one? Or do you know of 
such a book from friends or relatives? 
We'd be happy to consider any and 
all for this series. Just remember it 
must be a book published locally to 
benefit a worthy cause. 
Send to: Community Cookbooks 
Ladies’ Home Journal 
641 Lexington Avenue 
New York, N.Y. 10022 


TUNA-STUFFED EGGS 
pictured on page 150 


12 hard-cooked eggs 

1 can (64% to 7 oz.) tuna, drained 

'%% cup minced celery 

Y, cup finely chopped almonds 

2 tablespoons minced green pepper 
1 teaspoon prepared mustard 

14 teaspoon salt 

6 tablespoons mayonnaise 


Slice hard-cooked eggs in half and re- 
move yolks. In a small bowl mash yolks 
and add remaining ingredients. Fill re- 
served egg whites. Makes 24 halves, 
about 95 calories each. 


CHUTNEY-STUFFED EGGS 
pictured on page 150 


6 hard-cooked eggs 

3 slices crisp-cooked bacon, crumbled 
114 tablespoons mayonnaise 

3 tablespoons finely chopped chutney 
Pinch of salt 


Halve eggs and remove yolks from egg 
whites, setting aside the whites for stuff- 
ing. Combine all ingredients well an 
fill reserved egg whites. Makes 1 
stuffed halves, about 75 calories each 











MUSHROOM-CHICKEN LIVER PATE 
pictured on page 150 


¥4 cup butter or margarine, softened 

¥ pound fresh mushrooms, sliced 

1 pound chicken livers 

1 teaspoon garlic salt 

1 teaspoon paprika 

'/s cup finely chopped green onions 

Y cup white table wine 

3 drops bottled red pepper. sauce 

1 teaspoon salt 

Parsley and lemon slices for garnish 
(optional) 

Melt % cup butter or margarine in skillet 

Add mushrooms, livers, garlic salt, pap 

rika and onions; simmer for 5 minutes 

Add wine and pepper sauce; cover an 

cook slowly for 5 to 10 minutes longer 

Cool; whirl in blender, blending in re} 

maining % cup butter (softened) an 

salt to taste. Turn into dish; chill over 

night. Unmold; garnish with parsley an 

thin lemon slices, if desired. Makes 

cups, about 45 calories per tablespoon 


FRESH CHILLED TOMATO SOUP 
pictured on page 150 


This is a delightful summer soup, similat 
to gazpacho yet more delicate and un 
usual. The seasoning of this soup od 
vary depending on the tastes of the che 


6 medium sized fresh tomatoes 
l4, cup fresh lemon juice 

14 cup salad oil 

1 teaspoon salt 

Ground black pepper 

14 teaspoon onion powder 

3 drops bottled red pepper sauce 
4 teaspoon curry powder 

4 pint sour cream 


Dip the tomatoes in boiling water fo 
about ten seconds (just long enough t 
remove skin). Cut up tomatoes and pu 
into a blender at medium speed for a fel 
seconds until you have a coarse pure 
and the seeds are ground up. Mix in lem 
on juice and oil. Add salt, (continued 








You can't keep kids 
from picking blackberries. 


INTRODUCING NEW 
ELI-O’ BLACKBERRY FLAVOR GELATIN. 


COCCCOOCHEOEOEEOHOOCEOOZOS® 
STORE COUPON 
5¢ OFF WHEN YOU BUY TWO 
z 3-OZ. PACKAGES or ONE 6-0Z. PACKAGE 
OF JELL-O® BRAND GELATIN 


TO THE RETAILER: General Foods Corporation will 

reimburse you for the face value of this coupon plus New sy 
5¢ for handling if you receive it on the sale of the 

specified product and if, upon request, you submit blackberry 
evidence thereof satisfactory to General Foods 
Corporation. Coupon may not be assigned or 
transferred. Customer must pay any sales tax 
Void where prohibited, taxed or restricted by 
law. Good only in U.S.A. Cash value: 1/20¢ 
Coupon will not be honored if presented 
through outside agencies, brokers or others who 


_EC® ; y iy and blend in re not retail distributors of our merchandise or 
lve 1 package (3 oz.) JELL-O® Brand thickened; measure ’4 cup specifically authorized by us to present coupons for 


o © 
Blackberry Flavor Gelatin in 1 1 cup thawed BIRDS EYE® COOL WHIP® = © redemption. For redemption of properly received and 
cup boiling water. Add 1 cup Non-Dairy Whipped Topping. Add 2 cup —_—_@ , handled coupon, mail to General Foods Corporation 
cold water. Measure 1 cup and __ blackberries to remaining gelatin. Spoon ec oe on Office, PO. Box 103, Kankakee OFF 
od _ 1 
e 
3 
e 
8 





Oh, the blackberry fiends in your 
uily are going to love the taste of 
 Jell-O® Blackberry Flavor Gelatin. 

It’s so light, so smooth, and so 
ckberry, some of them won't even be 
2 to wait until dessert. 













gelatin dessert 






| >kberry Zebra 






LJO-3131-9 


pour into 5 dessert glasses. creamy mixture into glasses; top with © LIMIT ONE COUPON PER PURCHASE 
Chill until set but not firm. Chill fruited gelatin. Chill until set. Makes about This coupon good only on purchase of product indi- 
remaining gelatin until slightly 3 cups or 5 servings. cated. Any other use constitutes fraud. GENERAL FOODS CORPORATION 





eral Foods Corporation 1978 
| Birds Eye and Cool Whip are registered trademarks of General Foods Corporation 








PARTY FOODS 


continued 


pepper, onion powder and_ pepper 
sauce; mix together with a spoon. Place 
in the refrigerator to chill for at least 
eight hours. When ready to serve, mix 
curry powder to taste with sour cream. 
Place soup in bowls and garnish by float- 
ing a tablespoon of seasoned sour cream 
in each. Makes 4 to 6 servings, about 
235 calories per 4, 160 calories per 6 
servings. 


CHEDDAR CHEESE CRISPS 


1 cup butter or margarine, softened 

1 pound (4 cups) Cheddar cheese, grated 

2 drops bottled red pepper sauce 

1 teaspoon Worcestershire sauce 

2)’ cups unsifted all-purpose flour 

Beat softened butter or margarine and 
grated cheese together with mixer or 
food processor. Add red pepper and 
Worcestershire sauces. Add flour, a little 
at a time, until well incorporated. Shape 
into a J-inch roll; wrap in foil or wax 
paper and refrigerate at least 2 hours. 
When ready to bake, preheat oven to 
350°F. Remove pastry from refrigerator 
and slice into %-inch slices. Place on 
cookie sheets l-inch apart and bake 12 
to 15 minutes or until lightly browned 
on the bottom side. Remove from pan. 
Cool on wire rack. Store in air tight can. 
Makes 10 dozen cheddar crisps, 30 
calories each. 

Variations: After incorporating flour, add 
1 cup pecans or 4% cup dry onion soup 
mix for each cup flour used. Pecan crisps 
35 calories each, onion 30 calories. 


PASTA! 


continued from page 147 


1. WHITE CLAM SAUCE 
pictured on page 142 





We couldn't do a pasta story without 
featuring linguini and clam sauce. 


Y% cup olive oil 

2 garlic cloves, minced 

4 teaspoons all-purpose flour 

2 cans (8 oz. each) minced clams, drain 
and reserve juice 

1 can (10 oz.) whole baby clams, drain 
and reserve juice 

¥, cup dry white wine 

14, teaspoon red pepper flakes 

l4% teaspoon salt 

3 tablespoons chopped parsley 

1 package (16 oz.) linguini 


In medium saucepan heat oil. Add garlic 
and sauté for 2 minutes. Stir in flour. 
Add reserved clam juices, wine, red pep- 
per flakes and salt. Bring to a boil and 
simmer for 10 minutes. Add minced 
clams, baby clams and parsley. Return 
to a boil and remove from heat. Mean- 
while, in large saucepot, cook linguini 
according to package directions; drain. 
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STUFFED EDAM CHEESE 


7- to 10-ounce Edam or Gouda cheese 
14 cup butter or margarine 

14 teaspoon dry mustard 

4 teaspoon bottled red pepper sauce 

\% cup pimiento-stuffed olives, chopped 
2 teaspoons minced dehydrated onion 

2 teaspoons dry wine 

1 teaspoon caraway seed 


Let cheese and butter or margarine soft- 
en at room temperature. Cut top of 
cheese and scoop out inside, leaving only 
wax shell. Grate cheese. Blend remain- 
ing ingredients with cheese using mixer 
or food processor. Pack cheese spread 
into wax shell. Serve with crackers or 
thinly sliced breads. Makes 1% cups, 
about 60 calories per tablespoon. 


CANADIAN CHEESE SOUP 


1% cup butter or margarine 

1 small onion, minced 

1 large carrot, diced 

4 cup chopped celery 

1 cup chicken broth 

2 tablespoons flour 

3 cups milk 

2 cups sharp Cheddar cheese, grated 
l4 teaspoon bottled red pepper sauce 
lf teaspoon garlic salt 

¥% teaspoon salt 

Chopped parsley for garnish (optional) 


Melt butter or margarine in large sauce- 
pan and sauté onion until slightly soft. 
Add carrot, celery and chicken broth; 
cover and simmer 15 minutes. Put flour 
into 2 cup glass measuring cup and add 
a little milk. Mix thoroughly, then fill 
with milk to 2 cup mark, stirring until 
blended. Add to soup; heat and stir until 
boiling and thickened. Add cheese; stir 
over low heat until melted. Season to 
taste with bottled red pepper sauce, gar- 


Serve sauce over hot linguini. Makes 6 
servings, about 470 calories each. 


1. BOLOGNESE SAUCE 
pictured on page 142 


A rich tomato-flavored meat sauce to 
serve over spaghetti or our homemade 
Green Cannelloni. 


4 to 5 slices bacon, chopped into 4- 
inch pieces 

1 cup chopped onion (about 1 large 
Onion) 

2 garlic cloves, minced 

1 carrot, finely chopped 

1 rib celery, finely chopped 

1 pound ground beef 

34, cup dry white wine 

4 cup milk 

1 can (about 16 oz.) Italian plum 
tomatoes, undrained 

1 cup beef broth 

4, cup tomato paste (14 of 6 oz. can) 

YZ teaspoon salt 

14 teaspoon pepper 

1 bay leaf, crumbled 

1 package (16 oz.) spaghetti 

In large saucepan over medium heat 

cook bacon until crisp. Remove from 

pan with slotted spoon; drain and re- 

serve. Add onion and garlic to pan drip- 

pings and cook until soft and translu- 

cent. Stir in carrot and celery; cook until 

tender. Crumble beef into vegetables. 


lic salt and salt. Remove from heat 
When ready to serve, add 1 cup mill 
and reheat to just below boiling poin 
If desired, sprinkle with chopped pars 
ley. Makes 4 to 6 servings, 465 calorie 
for each of 4, 310 for each of 6. 


ZUCCHINI SOUP 


l4 cup (14 stick) butter or margarine 

2 onions, chopped 

4 cups sliced zucchini or cucumbers 

4 cups chicken broth 

1, tablespoons wine vinegar 

1 to 2 teaspoons dried dill (or 1 table- 
spoon fresh) 

1 teaspoon salt 

Pepper 

2 tablespoons cream of wheat 


In large saucepot melt butter or marga: 
rine and sauté onions until wilted. Add 
zucchini or cucumbers, broth, vinegar, 
dill, seasonings to taste. Bring to a boil. 
Add cream of wheat; simmer 25 min- 
utes. Purée in blender until smoo 

Makes 8 servings, about 150 calories. 


TO ORDER YOUR COOKBOOK | 


In the Beginning contains over 350] 
recipes on 199 pages, The spiral-| 
bound book is devoted entirely to | 
various hors d’oeuvres. To order your } 
copy send $5.95 plus $1 postage and } 
handling to: 





Rockdale Ridge Press 
P.O. Box 37848 
Dept. LHJ 

Cincinnati, Ohio 45222 


Make checks payable to Rockdale | 
Ridge Press. | 
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Increase heat to medium high; saut 
2 to 3 minutes until meat has barel 
browned, tossing frequently with for 
to break up clumps. Add wine and mi 
Boil rapidly about 5 minutes until liq 
uid has reduced slightly. Stir in baco 
and remaining ingredients except spé 
ghetti. Simmer, covered, 1% hours; re 
move cover, simmer, stirring occasionak 
ly 1 hour longer. Meanwhile, in large 
saucepot cook spaghetti according 
package directions; drain. Serve sauce 
immediately over hot spaghetti. Makes 
6 servings, about 510 calories each. 


1. SPINACH PESTO 
pictured on page 142 


Few of us have access to fresh basil (the 
usual pasta base) year-round. Try this 
spinach version—it’s delectable. 


3 cups fresh spinach leaves, washed, 
drained, stems removed 

4 cup olive oil 

4 cup grated Parmesan cheese 

2 tablespoons coarsely chopped parsley 

2 garlic cloves, quartered 

4 teaspoon salt 

4% teaspoon basil 

4 cup water 

2 tablespoons butter or margarine 

1 package (16 oz.) thin spaghetti 

( continued) 
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40% Fewer Calories. 
100% Great Taste. 


Introducing New BETTY CROCKER LITE FROSTING 


MIX. Delicious chocolate and vanilla 
frosting with 40% fewer calories per serving 
than our own creamy frosting mixes. Theres 
less sugar, but no artificial sweeteners. 


Smooth, light, and spreadable. New BETTY 


CROCKER’ LITE FROSTING MIX, the 
100% delicious way to cut calories. Just what 
youd expect from Betty Crocker. 














PASTA! 


continued 





Place first 7 ingredients in blender e 
tainer or food processor using steel bla 
attachment. In small saucepan bri 
water and butter or margarine to ba 
cook until butter has melted. Immey 
ately pour into blender or food procs 
sor. Blend or process until fairly smoot 
scraping side of container occasional 
Meanwhile, in large saucepot cook sy 
ghetti according to package directio 
drain. Just before serving, toss sau 
with hot spaghetti. Makes 6 servinj 
about 535 calories each. | 





1. MARINARA SAUCE 
pictured on page 142 


This throw-together-in-minutes sat 
can double as a.topper for meats 
vegetables. 


3 tablespoons olive oil 

2 garlic cloves, chopped 

1 can (about 16 oz.) whole tomatoes, 
undrained 

4 teaspoon salt 

14 teaspoon oregano 

14 teaspoon pepper 

Pinch sugar 

1 tablespoon chopped parsley 

1 package (16 oz.) spaghetti 


In large skillet heat olive oil. Sauté g 
lic for 30 seconds, Add tomatoes 
liquid, breaking up tomatoes with a fol 
Cook over high heat for 5 minutes, st 
ring occasionally. Add salt, oregar 
pepper and sugar and cook for anoth 
2 minutes. Stir in parsley. Meanwhi) 
in large saucepot cook spaghetti accor 
ing to package directions; drain. Ser 
sauce immediately over hot spaghe 
Makes about 2 cups or 6 servings, ab 
380 calories each. 


2. SPAGHETTI PRIMAVERA 
pictured on page 143 


This dish is a production. It also ha 
pens to be fabulous. Prepare the fi 
vegetables a day in advance and it’s n 
such a hassle. : 


1 bunch fresh broccoli, trimmed and 
into bite-size flowerettes (about 4 cu 

1 medium fresh zucchini, cut into stri 
about 44-inch wide and 1-inch long 
(1% cups) 

1 package (10 oz.) frozen asparagus 
spears, cut into thirds (don’t thaw firs 

YZ pound fresh green beans, trimmed an 
cut into 1-inch lengths (114 cups) 

1 package (6 oz.) frozen snow pea poi 

6 teaspoons salt 

7 tablespoons olive oil 

2 cups (6 oz.) sliced fresh mushrooms| 

14 teaspoon dried red pepper flakes 

14 cup finely chopped parsley 

1 teaspoon finely chopped garlic 

3 cups ripe tomatoes, peeled, cut into | 
1-inch cubes (about 3medium 
tomatoes) 

¥% teaspoon black pepper 

1 teaspoon basil 

1 package (16 oz.) thin spaghetti 

14 cup butter or margarine 
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Spinach Salad 
OA eos) oem 
1 package (12 ounces)——__ 
Melelaele spinach, torn into bite- — 
small clove garlic, size pieces 
finely chopped 4 ounces sliced mushrooms 
) “teaspoon cup Bac*Os 
ele 2 hard-cooked eggs, chopped 


Y cup vegetable oil 
2 tablespoons red wine 


WO Yllat eee emia lem oneoe 
Pour over spinach, mushrooms and Bac* 
in salad bow]; toss until well coated. 


Better Salad 


Tacls 


IMITATION BACON 


ARTIFICIALLY FLAVORED 


i] 


YZ cup heavy or whipping cream 

2 tablespoons water 

1 cup freshly grated Parmesan cheese 

14, cup pine nuts, toasted 15 minutes in 
350°F. oven 


Cook each green vegetable separately in 
enough boiling, salted water to cover 
_ using | teaspoon salt per vegetable. The 
broccoli, zucchini, asparagus and beans 
should cook 3 to 5 minutes each, the pea 
pods 30 seconds. Drain each vegetable 
well and cool immediately under cold 
running water. Drain again and com- 
bine all cooked vegetables in a large 
bowl. This can be done up to 24 hours 
in advance. Cover and refrigerate. 

In medium skillet heat 1 tablespoon 
olive oil. Add mushrooms and cook, stir- 
ring, for 3 minutes. Add to the cooked 
vegetables along with the dried red pep- 
per flakes and chopped parsley. 

In medium saucepan heat 3 table- 
spoons olive oil and add garlic, tomatoes, 
% teaspoon salt and % teaspoon pepper. 
Cook about 4 minutes, stirring gently 
so as not to break up the tomatoes. Add 
basil. Stir and set aside. 

In large skillet heat remaining 3 table- 
spoons olive oil. Add the green vege- 
tables, sprinkle with remaining % tea- 
spoon salt and cook, stirring gently, just 
long enough to heat through. 

Meanwhile in large saucepot cook spa- 
ghetti according to package directions; 
drain well and keep warm. 


ots 
z fn ire 
or a 


Sprinkle with eggs. Garnish with 


|, Bac*Os if desired. 4 or 6 servings. 


‘alto 
Bac-Os. 


_Bac*Os make even a simple 
Salad taste special, because Bac*Os 
taste special —even better than the 


leading canned bacon bits. Pick-up some 


Bac*Os and see how they pick up a salad. 


In same saucepot melt butter or mar- 
garine. Add cream, water and Parmesan 
cheese. Cook, stirring constantly, until 
smooth. Add spaghetti and toss quickly 
to blend. Add green vegetables and the 
liquid from the tomatoes, then the pine 
nuts. Stir over low heat until well com- 
bined and heated through. To serve, top 
spaghetti with the cooked tomatoes. 
Makes 6 servings, about 750 calories 
each. 


3. FAR-OUT MACARONI SALAD 
pictured on page 144 


Not your run-of-the-mill macaroni salad, 
this recipe allows you to make use of 
end-of-the-season tomatoes and zuc- 
chini from your garden. 


1 package (8 oz.) elbow macaroni 


Dressing 

1 cup salad oil 

lf, cup tarragon vinegar 

1 small garlic clove, crushed 

2 teaspoons dill weed 

144 teaspoons salt 

14 teaspoon dry mustard 

14% teaspoon pepper 
2 cups cubed tomatoes (about 2 medium) 
2 cups unpeeled cubed zucchini 


In a large saucepot cook macaroni ac- 
cording to package directions; drain 
and cool. 

In small bowl combine dressing in- 
gredients. Toss in large bowl] with mac- 
aroni, tomatoes and zucchini, cover and 


refrigerate 3 hours or overnight. Toss 


®Reg. TM. of General Mills, Inc. imitation bacon 





again before serving. Makes 6 servings, 
about 490 calories each. 


4. APRICOT-PINEAPPLE NOODLE KUGEL 
pictured on page 144 


This Jewish specialty may be served as a 

side dish, but we prefer it for dessert. 

3 cups (6 oz.) medium egg noodles 

144 cups (8 oz.) chopped dried apricots 

1 cup boiling water 

6 eggs 

114 cups sugar 

2 cups (1 pint) sour cream 

1 can (8 oz.) crushed pineapple packed 
in its own juice, drained 

YZ teaspoon grated lemon peel 

¥~ teaspoon salt 

Sour cream for topping (optional) 


In a large saucepot cook noodles accord- 
ing to package directions; drain. In me- 
dium bow] soak apricots in boiling water 
for 15 minutes to soften. Preheat oven 
to 350°F. Meanwhile, in large bow] beat 
eggs and sugar with electric mixer on 
high speed for 3 minutes or until pale 
yellow and thick. Add sour cream and 
beat on low speed just until smooth. 
Drain apricots well in a sieve. Stir apri- 
cots, pineapple, lemon peel, salt and 
noodles into egg mixture. Pour into a 
well buttered 13x9-inch baking dish. 
Bake 30 to 35 minutes. Cut into squares. 
Serve warm topped with sour cream, if 
desired. Makes 12 servings. about 325 
calories each without cream 
topping. (continued) 
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continued 


5. FLORENTINE DESSERT OMELETTE 


pictured on page 144 


Ricotta cheese, chocolate and orange 
liqueur enhance this unique dessert 
omelette. 
Filling 
1 cup ricotta cheese 
% cup fine egg noodles, cooked and 
finely chopped 
¥4 cup confectioners’ sugar 
2 tablespoons orange-flavored liqueur 
14, teaspoon salt 
1 square (1 oz.) semisweet 
chocolate, chopped 
4 eggs, at room temperature, separated 
14 cup water 
1 tablespoon sugar 
l4 teaspoon salt 
l4 cup unsalted butter 


Preheat oven to 325°F. In small bowl 
combine filling ingredients except choco- 
late; set aside. 

In medium bowl beat egg whites and 
water at high speed until stiff but not 
dry; set aside. Combine egg yolks, sugar 
and salt in small mixer bowl: beat at 
high speed until thick and lemon col- 
ored. Gently fold egg yolks into whites. 

Melt butter in 10-inch ovenproof skil- 
let over medium heat. Pour in egg mix- 
ture. Cook 5 to 7 minutes until lightly 
browned, lifting edges occasionally 
with spatula to prevent sides from stick- 
ing. Remove from heat. Spread filling 
carefully on top. Sprinkle with choco- 
late, reserving % tablespoon for garnish. 
Place in oven. Cook 7 to 10 minutes 
until omelette is set; remove from oven. 
Carefully fold edges toward center. 
Sprinkle top with remaining chocolate. 
Serve immediately. Makes 4 servings; 
about 410 calories per serving. 


6. STICKS & STONES 
pictured on page 145 


These wont break your bones. As a 
matter of fact, the sticks are a good use 
for the broken lasagna noodles left over 
in the box, and the stones remind us in 
taste of beignets one finds in New 
Orleans. 


Y cup fine vermicelli 

2 cups (15 oz. container) ricotta cheese 

3% cup plus 2 tablespoons all-purpose 
flour 

2/, cup plus 2 tablespoons confectioners’ 
sugar 

1 egg, well beaten 

¥ teaspoon vanilla extract 

¥% teaspoon salt 

Dash nutmeg 

2 package (4 0z.) lasagna noodles 

Salad oil for frying 


In medium saucepan cook vermicelli ac- 
cording to package directions; drain and 
chop finely. In small mixer bowl beat 
together ricotta, 2 tablespoons flour, % 
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cup confectioners’ sugar and egg until 
well mixed. Stir in cooked vermicelli, 
vanilla, salt and nutmeg. Cover and re- 
frigerate mixture until firm enough to 
handle. 

Meanwhile, cook lasagna noodles ac- 
cording to package directions; drain. 
Let cool 10 minutes. Cut noodles into 
%-inch strips; set aside. Makes 48 sticks. 

Remove ricotta mixture from refrig- 

erator. Roll a half tablespoon into a 
compact ball, then roll in remaining % 
cup flour, coating all sides lightly. Re- 
peat until all the mixture is used. Makes 
48 individual balls. 
To fry: In a saucepan or deep-fat fryer 
heat 2 inches of salad oil to 375°F. on 
deep-fat thermometer. Place balls, a few 
at a time, into hot oil and fry until gold- 
en brown, about 2 minutes. Tum often 
to prevent burning. Remove from oil 
with slotted spoon, drain on paper tow- 
els. Fry lasagna strips, a few at a time, 
until crisp and brown, about 1 minute. 
Remove with slotted spoon and drain. 
Arrange strips and ricotta balls on sery- 
ing dish. Dust with remaining 2 table- 
spoons confectioners’ sugar. Best served 
warm as they don't reheat well. Each 
ball has about 40 calories, each stick 
about 12 calories. 





7. CANNELLONI BELLISIMO 
pictured on page 145 


This may be the world’s richest sauce, 
so put away your calorie counters and 
indulge yourself. 


Sauce 
5 cups heavy or whipping cream 
3% cup freshly grated Parmesan cheese 
Y4 teaspoon salt 
¥g teaspoon white pepper 
Filling 
1 package (10 oz.) frozen chopped 
spinach 
4 tablespoons butter or margarine 
¥, cup chopped green onions 
1 garlic clove, crushed 
1 cup finely chopped mushrooms 
2 cups coarsely chopped cooked 
chicken 
4 cup cream sauce (see above) 
1 egg, lightly beaten 
14 teaspoon pepper 
Pinch nutmeg 
¥, teaspoon salt 
Cannelloni Squares (following recipe) 
3 tablespoons freshly grated Parmesan 
cheese 


For Sauce: In medium saucepan bring 
cream to a boil. Boil 5 minutes. Remove 
from heat and add % cup cheese and 
seasonings. Return pan to low heat and 
stir constantly until cheese is almost 
melted. 

For Filling: Cook spinach according to 


package directions. When cool, drain |} 


and squeeze out the liquid; set aside. 
In medium skillet melt butter or mar- 
garine and add green onions and garlic. 
Cook over medium heat until onions are 
softened but not brown. Add mushrooms 
and cook over medium high heat until 
soft but not watery. Add squeezed spin- 
ach and cook over low heat until all 
liquid has evaporated. Remove skillet 
from heat and add chicken, % cup sauce, 
beaten egg and seasonings. Set aside. 
To assemble: Preheat oven to 350°F. 


Spread 3 tablespoons sauce in bottom of © 
a 13x9-inch baking dish. Divide filling | 
mixture evenly among 16 partially 
cooked pasta squares (approximately 


2 tablespoons per square). Roll up each 


square and place seam side down in~ 


baking dish. Pour remaining sauce over 


cannelloni and sprinkle with 3 table-_ 


spoons Parmesan cheese. Cover baking — 


dish with foil and bake 15 minutes. Un- 


cover and bake 10 to 15 minutes longer — 


or until bubbly and lightly browned. 
Makes 8 servings, about 730 calories 
each. 


~HOMEMADE CANNELLONI SQUARES 


Making your own pasta is an adventure. 
Here we give two versions. 

1%, cups all-purpose flour 

Salt 

2 whole eggs 

2 egg yolks 

2 tablespoons olive oil , 

1 teaspoon warm water 

34% quarts water 


Place flour and % teaspoon salt in a bowl. 
Add eggs, egg yolks, 1 tablespoon olive 


oil and warm water; stir with a fork to 


combine. Place mixture on lightly 
floured board and knead for 8 to 10 min- 


utes. Form into a ball; wrap and let rest — 


for 1 hour. 


netho! wee eee tre 





Divide dough. into 4 equal portions 


and roll out each into a very thin rectan- 
gle approximately 5-inches wide and 20- 
inches long. Hang each strip over a clean 
broom handle or chair back and let dry 
while rolling out the remaining strips. 
Beginning with the first strip, cut each 
into four 4x4-inch squares. Discard 
trimming or save for another use. 

In large pot combine 3% quarts water, 
1 tablespoon salt and remaining table- 
spoon ‘olive oil; bring to a boil. When 
boiling, drop 4 to 6 pasta squares into 
the water and cook 30 seconds. Remove 
each square with a slotted spoon or 
pancake turner and place carefully in a 
strainer. Continue cooking the remain- 
der of the squares 4 to 6 at a time. Re- 
move the squares from the strainer and 
blot dry, if necessary, with paper tow- 
el. Makes 16 cannelloni, about 75 calo- 
ries each. 
For Spinach Cannelloni squares: Cook 
% of a 10-0z. package frozen chopped 
spinach according to package directions. 
Drain. Squeeze liquid from spinach. 
Chop finely. Follow recipe (continued) 
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Something else that’s good to 
know: Food won't stick when you 
cook with PAM. Food lifts right 
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ing chopped spinach to flour mixture aif 
the same time as eggs. Roll, cut and cook} 
according to directions for Cannellonif 


calories each. 


8. CHICKEN SOUP VERDE 
pictured on page 145 






Green chilies, lime juice and fresh avo- 
cado lend a south-of-the-border air to 
this classic. 


7 cups chicken broth 

1 whole chicken breast, split 

1 medium carrot, cut into thirds 

1 small onion, quartered 

1 garlic clove, peeled and halved 

Y% teaspoon salt 

YZ, teaspoon whole peppercorns 

2 medium carrots, cut into 14-inch slices | 

1 tomato, peeled, ‘seeded and chopped 

2 cups Ch pound) fine egg noodles 

2 canned green chilies, drained and 
chopped 

144 teaspoons fresh lime juice 

1 avocado, peeled, cut into 14-inch cubes . 





In large saucepot bring to boil first sev- | 
en ingredients. Reduce heat and simmer 
20 to 25 minutes until chicken is tender.) 
Remove chicken; let cool. Strain broth; 
return to saucepot. Add sliced carrots\}, 
and tomato; cook covered 15 to 20 min-f 
utes. Meanwhile, discard skin and bones|f; 
from cooled chicken; cut into %-inch\h 
cubes. Add noodles* to soup; cook 5jf 
minutes or until tender. Stir in chicken, 
chilies and lime juice. Bring to boil, re- 
move from heat. Stir in avocado and 
serve immediately. Makes 6 servings, 
about 225 calories each. 


9. PASGHETTI PIZZA 
pictured on page 145 


A pasta pizza! Let the kids help—pre-| 
pared spaghetti sauce makes it easy. 





1 package (16 oz.) spaghetti 
2 eggs 
1 cup milk i 
1 cup (4 oz.) shredded mozzarella cheese 
34, teaspoon garlic powder 
YZ teaspoon salt 
Topping 

2 jars (15 to 16 oz. each) 

spaghetti sauce 

1144 teaspoons oregano 

3 cups shredded mozzarella cheese 

1 package (314 oz.) sliced pepperoni 


Break spaghetti into 2-inch pieces. In) 
large saucepot cook according to pack- 
age directions; drain and cool. Preheat 
oven to 400°F. In large bowl beat eggs 
lightly. Stir in milk, 1 cup mozzarella 
cheese, garlic powder and salt. Add | 
cooked spaghetti and stir until thorough- | 
ly combined. 

Grease a 10%x15%-inch jelly-roll pan 
and spread the spaghetti in pan. Bake | 
for 15 minutes; remove from oven and | 
reduce temperature to 350°F. 
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| Spread spaghetti sauce evenly over 
oaghetti. Sprinkle with oregano, then 
cups mozzarella cheese. Top with pep- 
eroni slices. Return to oven and bake 
0 minutes longer. Let stand at room 
smperature for 5 minutes before cut- 
ng. Makes ten 3x5-inch pieces, about 
80 calories each. 


10. STRAW & HAY 
pictured on page 146 


imilar to fettucini Alfredo, but we think 
ven better. 


package (8 oz.) green egg noodles 
package (8 oz.) medium egg noodles 
% cup butter or margarine 
5 cup chopped onion 
cup (4 oz.) fresh mushrooms, sliced 
package (10 oz.) frozen baby peas, 
thawed 
ounces cooked ham, cut into 1l-inch 
. cubes 
_cups heavy or whipping cream 
: cup grated Parmesan cheese 
Y teaspoons salt 
2 teaspoon pepper 
n large saucepot cook both packages 
£ noodles in boiling water until tender; 
rain and keep warm. Meanwhile in 
irge skillet melt % cup butter or marga- 
ne over low heat; add onion and cook 
ntil soft. Increase heat to medium; add 
hushrooms and sauté until tender. Add 
eas and ham; sauté 2 minutes. Remove 
‘om heat and add noodles; toss well. 
‘over. In medium saucepan heat cream 
nd remaining butter or margarine until 
ot (butter need not be melted). Pour 
ver noodles; sprinkle with cheese, salt 
ad pepper. Toss well to combine. 
Takes 8 servings, about 650 calories 


ich. 


11. FIESTA CASSEROLE 
pictured on page 147 


hearty casserole that will appeal to 
icionados of Mexican food. 


cups (8 oz.) shell macaroni 

pound ground beef 

cup chopped onion (1 medium onion) 
garlic cloves, crushed 

can (4 oz.) green chilies, chopped 
tablespoon chili powder 

tablespoon Worcestershire sauce 

4 teaspoons cumin 

teaspoon salt 

can (10% oz.) condensed cream of 
mushroom soup, undiluted 

can (8 oz.) tomato sauce 

cups (12 oz.) shredded sharp Cheddar 
cheese 

cup water 

can (16 oz.) whole kernel corn, drained 
can (15 oz.) red kidney beans, drained 
cup Sliced pitted olives 


1 large saucepot cook macaroni accord- 
g to package directions; drain. Pre- 
sat oven to 375°F. Grease 4-quart cas- 
role; set aside. In large skillet over me- 
um. heat cook ground beef, onion and 
irlic until meat is browned and onion 
tender. Spoon off fat; discard. Stir in 
lilies, chili powder, Worcestershire, 
umin and salt. Cook 3 minutes, stirring 
equently. Add mushroom soup, tomato 
uce, 2 cups cheese and water; cook 
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and stir until bubbly. Pour mixture 
into prepared casserole; add macaroni, 
corn, beans and olives and mix well. 
Sprinkle reserved cheese on top. Cover 
and bake for 30 to 35 minutes until hot 
and bubbly. Remove cover; bake 5 to 
10 minutes longer until cheese is light- 
ly browned. Makes 6 to 8 servings; about 
730 calories for each of 6, 550 calories 
for each of 8. 


12. CHICKEN ALSATIAN 
pictured on page 147 


Noodle stuffing? You bet! This unusual 
entrée is a decided winner. 


3 cups (6 oz.) fine egg noodles 

34, cup butter or margarine 

YZ, cup chopped onion 

8 ounces (2 cups) fresh mushrooms, 
chopped 


4 ounces (1 cup) shredded Swiss cheese 
1 cup heavy or whipping cream 

Salt and pepper 

1 whole roasting chicken, 4 to 5 pounds 
3 cups chicken broth 

2 tablespoons all-purpose flour 


In large saucepot cook noodles accord- 
ing to package directions; drain. 
Stuffing: In same saucepot melt 4 cup 
butter or margarine. Add 
sauté until tender, stirring occasionally. 
Add mushrooms and sauté for | minute. 
Remove from heat. Mix in cooked noo- 
dles, cheese, 2 cup cream, 4% cup butter 
or margarine, % teaspoon salt and % tea- 
spoon pepper, tossing together lightly 
with fork to combine. 

Chicken: Remove neck and giblets from 
inside chicken. Rinse chicken and drain 
well. Sprinkle inside and (continued) 
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The perfect cookware is made of Stainless Aluminum. Because it’s 
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the only cookware that does it all! 
Club Stainless Aluminum resists staining, cleans easily, 

heats evenly and saves energy! 

Only Club gives you great cookware like this. Because 

only Club makes Stainless Aluminum. Available wher-~ ~ 





ever you buy cookware. 


Ch Lona DTP, 
My 
%, 


a 
5 
Is ay 


QL 












Enjoy smoking 
longer without 
smoking more. 


Rich, full-flavored 
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smoking pleasure. 
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outside with additional salt and pepper. Turn chicken, breas 
side up. Fold wing tips up and under back of chicken. Spoo 
stuffing into body and neck cavities. (Reserve remainder.) 
Close openings with short metal skewer or toothpicks. Tie 
legs and tail together with string. In Dutch oven melt remain- 
ing & cup butter or margarine. Add chicken and cook until 
well browned on all sides, about 15 minutes. Pour in chickeni 
broth; cover and bring to boil. Reduce heat and simmer 1% 
hours until tender. Remove chicken and place in serving dish; 
keep warm. Strain broth. Skim off 2 tablespoons fat from) 
broth and place in small saucepan; discard remainder. Re- 
serve 2 cups broth for sauce. (Use remaining broth for an- 
other purpose. ) 
Sauce: With whisk add flour to fat in small saucepan. Cook 
over low heat until bubbly. Gradually add the 2 cups re- 
served broth, stirring constantly. Bring to boil; reduce heat 
and simmer 3 minutes, stirring occasionally. Stir in remaining 
% cup cream; cook | minute. Remove from heat; keep warm. 

In small saucepan heat reserved noodle stuffing. Spoon 
onto serving platter with chicken. Pour sauce over chicken 
and stuffing. Serve immediately. Makes 6 servings, about 870 
calories each. ; 


13. PASTITSIO 
pictured on page 147 
Pungent with cheese, delicately spiced with nutmeg and 
cinnamon, this Greek speciality expands a pound of ground 
beef into a feast for six or even eight. 
Meat Mixture 
2 tablespoons butter or margarine 
2 cups diced onions (about 2 medium onions) 
1 pound ground beef 
1 can (about 16 oz.) whole tomatoes, drained and mashed 
1 can (8 0z.) tomato sauce 
34, teaspoon salt 
4, teaspoon oregano 
14, teaspoon cinnamon pi 
4 teaspoon pepper 
3 tablespoons dried bread crumbs 
1 egg white, beaten 
White Sauce 
3 tablespoons butter or margarine 
Y, cup all-purpose flour - 
2% cups milk 
114 teaspoons salt 
4 teaspoon white pepper 
14 teaspoon nutmeg 
3 eggs y 
1 egg yolk ' 
Y% cup ricotta cheese 
1 package (8 oz.) elbow macaroni 
3 tablespoons dried bread crumbs 
1 cup (4 oz.) grated Romano cheese 
Meat Mixture: In large skillet melt butter or margarine and 
sauté the onions until transparent. Add ground beef and 
brown, breaking up pieces with a fork, Spoon off fat. Add 
tomatoes, tomato sauce and seasonings. Simmer, covered, for 
40 minutes, stirring occasionally. Set aside to cool slightly 
while making white sauce. When cooled, stir 3 tablespoons 
bread crumbs and the egg white into meat mixture. 
White Sauce: In a medium saucepan melt butter or mar- 
garine. Stir in flour and cook over medium heat, stirring con-" 
stantly, until smooth and bubbly. Gradually stir in milk and 
seasonings and cook, stirring constantly, until sauce thickens 
and begins to boil. Boil 1 minute, stirring constantly. In a 
medium bowl lightly beat eggs and egg yolk; blend in a small 
amount of the hot white sauce. Gradually stir in the remain- 
ing white sauce. In a small bowl mix 1 cup of this sauce with” 
the ricotta cheese. Set aside. (continued) 
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‘Birds Eye’ Combinations will do almost anything 
to get your husbands attention. 


Joes your husband think your vegetables are all alike as peas ina 
od? Even when youre not serving peas? Then you should be serving 
im Birds Eye® Combinations. 

Birds Eye®Combinations are mixed vegetables, glazed vegetables, 
egetables in a cream sauce, vegetables with almonds —interesting, 
olorful, exciting vegetables. They re even broccoli and cauliflower in a 
reat-tasting cheese sauce. 

In short, they're vegetables that your husband can’t ignore. That’s 
ecause Birds Eye ® Combinations will catch his passing fancy. 
1e kind that makes him keep on asking you to pass the vege tables 
ver to him. 


Posie Birds Eye Combinations. 


The first vegetables your husband might even notice. 


»ove photographs are approx. 2 times actual size 
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Some foods look so hearty, so fresh, you can see 
how good they're going to taste. Like Home 
Pride® Butter Top Wheat. Baked with bran 

and honey, it looks and tastes like 


real wheat bread should. The 
secret’s in the split. That's 
where we bake real butter 


We split the top, 
add pure creamery butter.. 


right into Home Pride 
Butter Top Wheat. 


And White. 
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To assemble: In large saucepot cook 
macaroni according to package direc- 
tions; drain. Preheat oven to 350°F. 
Butter a 13x9-inch baking dish and 
sprinkle 3 tablespoons bread crumbs 
over the bottom. Spread half the maca- 
roni in baking dish, cover with all the 
meat mixture. Pour the sauce without 
the cheese evenly over the meat. Sprin- 
kle with % cup grated Romano cheese. 
Add remaining macaroni to cover. Bake 
for 30 minutes. Remove from oven; 
increase oven temperature to 400°F. 
Spread reserved sauce with the cheese 
over the macaroni layer and sprinkle 
with the remaining grated Romano. 
Bake for another 30 minutes. Cool for 10 
minutes before serving. Cut into squares. 
Makes 6 to 8 servings, about 605 calories 
for each of 6 servings, 450 calories for 
each of 8. 


14. SHRIMP LO MEIN 
pictured on page 147 


A stir-fry number that should appeal to 
those with an affinity for Oriental dishes. 
8 ounces vermicelli 


2 cups broccoli flowerettes (from 1 bunch 
broccoli) 
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14 pound shrimp, shelled, deveined and 
cut into thirds 

214% tablespoons cornstarch 

3 tablespoons dry sherry 

4 teaspoon salt 

2/4, cup chicken broth 

14% cup plus 2 tablespoons soy sauce 

14 teaspoon bottled hot pepper sauce 

14 teaspoon dried ginger 

1 teaspoon sugar 

4 tablespoons salad oil 

2% cups Chinese cabbage, cut into 114- 
inch slices 

4 green onions, cut into 14-inch slices 

2 garlic cloves, finely chopped 

8 water chestnuts, sliced into thirds 


In large saucepot, cook vermicelli ac- 
cording to package directions; drain and 
set aside. Heat a large pot of water to 
boiling, add broccoli flowerettes and 
cook 3 minutes. Remove from heat; rinse 
under cold running water to chill. Drain 
well; set aside. 

In medium bowl combine shrimp, % 
tablespoon cornstarch, 1 tablespoon 
sherry and salt; toss until well mixed. 
Set aside. In small bowl mix together 
chicken broth, soy sauce, bottled hot 
pepper sauce and ginger; set aside. In 
another small bowl mix together the re- 
maining 2 tablespoons sherry, 2 table- 
spoons cornstarch and 1 teaspoon sugar; 
set aside. 

In a heavy skillet or wok heat 2 table- 
spoons oil until very hot but not smok- 
ing. Add vermicelli and cook, stirring fre- 
quently and quickly (stir-fry) over high 





heat, 3 minutes. Remove from pan. Ad 
1 tablespoon oil to‘pan and heat. Ad 
shrimp mixture; stir-fry 3 minutes unt 
shrimp turn pink. »Remove from pal 
Add remaining tablespoon oil to skill 
and heat. Add cabbage; stir-fry 1 mit 
ute; add green onions and garlic ami 
stir-fry about 30 seconds longer. Ad 
soy sauce mixture; return shrimp to pe 
and stir to coat well. Add sherry mit 
ture, broccoli and water chestnuts 
continue stir-frying until mixture thick 
ens. Add vermicelli; toss until we 
mixed and hot. Makes 4 to 6 servings 
about 470 calories for each of 4 servings 
315 calories for each of 6. 


SPAGHETTI CARBONARA 
pictured on page 168 


One of our favorite cook-at-the-lash 
minute pasta dishes. 


14 pound bacon, cut into 34-inch pieces | 
14 cup chopped green onions 
Y pound (8 oz.) vermicelli 

1 tablespoon olive oil 

1% cup butter or margarine 
l4 cup grated Parmesan cheese 

1/4, cup shredded sharp Cheddar cheese 
4 teaspoon salt 

Pepper to taste 

3 egg yolks, lightly beaten 


In large skillet cook bacon over medi 
um heat until crisp. Remove bacon with 
slotted spoon and drain on paper towels 
Reserve 2 tablespoons bacon drippitt 
(continued on page 168 
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in skillet. Add green onions to drippings 
and cook over low heat, stirring occa- 
sionally, for 2 minutes until soft but not 
brown. Remove from heat. 

In large saucepot cook vermicelli ac- 
cording to package directions, adding 
1 tablespoon olive oil to water. Drain. 


Top: front left, Tangy Tuna Mac; 
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Rinse, drain again, return to pot; keep 
warm. Meanwhile, melt butter or mar- 
garine over low heat in large skillet. Re- 
move from heat. Add vermicelli, bacon, 
green onions, cheeses and seasonings. 
Gradually add egg yolks, stirring gently 
until combined. Return to heat. Cook 1 
minute. Serve at once. Makes 4 servings, 
about 685 calories each. 


TANGY TUNA MAC 
pictured below 


Stir this up in minutes and bake it in 30. 


de agin 





Spiffy Beef Ragout; Spaghetti Carbonara. 
30ttom: Mac n’ Bacon Ring; Green Cannelloni Bolognese; Adriana’s Lasagna. 


1 package (8 oz.) medium size macaroni 
shells 

1 can (13 oz.) tuna, drained and flaked 

2 cups (16 oz.) creamed cottage cheese 

¥4 cup thinly sliced green onions 

3/4, teaspoon salt 

8 American cheese slices 

4 slices tomato 


In large saucepot cook macaroni accord- 
ing to package directions; drain. Preheat 
oven to 350°F. In large bowl combine 
tuna, cottage cheese, green onions and 
salt. Stir in hot, drained macaroni, 
Lightly grease an 8x8-inch baking dish. 
Place half the tuna-macaroni mixture in 
the dish, top with 4 slices cheese. Spoon 
remaining tuna-macaroni mixture on top 
of the cheese slices. Top with tomato 
slices. 

Bake for 25 minutes. Place remaining 
4 slices American cheese on top and 
bake 5 minutes longer or until cheese 
melts. Makes 6 servings, about 440 cal- 
ories each. 


SPIFFY BEEF RAGOUT 
pictured at left 


A hearty, well-seasoned dish designed 


‘to warm the cockles. 


3 tablespoons all-purpose flour 

21% teaspoons salt 

1/4 teaspoon paprika 

14 teaspoon pepper 

11% pounds stewing beef, cut into 1-inch 
cubes 

2 tablespoons olive oil 

2 garlic cloves, finely chopped 

2 tablespoons ‘chopped parsley 

1 cup beef broth 

34, cup dry red wine 

\, bay leaf 

1 bag (20 oz.) frozen small whole onions, 
(about 4 cups) 

2 tablespoons tomato paste 

1 package (8 oz.) bow-tie ‘shaped 
macaroni 

1 tablespoon butter or margarine 


In a medium bowl combine flour, 1% 


teaspoons salt, paprika and pepper. Add 
beef cubes and toss until well coated 
with seasoned flour. In small Dutch oven 
heat oil. Add beef cubes and brown well 
on all sides. Add garlic and parsley and 
cook 1 minute. Stir in beef broth, wine, 
bay leaf and remaining % teaspoon salt. 
Bring to a boil, cover and simmer 12 
hours, stirring occasionally. Add onions 
and tomato paste. Cover and continue 
simmering 15 minutes. Remove cover | 
and simmer until meat is tender and 
sauce has thickened, about 20 minutes. 
Discard bay leaf. 

In large saucepot, cook bow ties ac- | 
cording to package directions; drain and 
toss with butter or margarine. Place |} 
bow ties in a circle on serving platter. | 
(Hot buttered bow ties may be packed | 
in a 6 cup ring mold for about 5 min- 
utes, then unmolded.) Spoon beef and 
onions into the middle and surrounding || 
noodles. Drizzle sauce over noodles or | 
serve from a gravy boat. 
Makes 6 servings, about 585 calories 
each, | 

(continued on page 172) 














You can hold onto the 
memories of good times gone. 
What's difficult is holding onto 
your figure. The right exercise 
can help. So can the right foods. 
That’s why you ought to make 
a Doles banana part of your 
everyday diet. It’s sweet and 
creamy smooth. It satisfies your 










hunger. Yet a medium-size Dole 
banana has only about 101 calories 
and is 99.8% fat-free. Surprised? 

Not as much as you will be next 


ra YN time you try on that dress! 


Dole...a friend of the bride. 


The Dole Banana. | “ 
Asa snack, it’s a natural. =" 





Best of the 
















Make the best of a snack. Ora .- 
dessert. Or a brunch. With sweet, — 
succulent grapes of the season, and — 


cheddar, of course. It’s the natural - 
complement to good food 
aged and cured naturally. With only the 
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hese ay ee pete ere. 
D Vitrera tcl Whip. The Bread =~ 


Spread. Tasty tt to- 
liven your Sandwich Days... 


Ae aperb ants KRAFT 
Singles for their rorya to ae 

_ mellow flavor,.convenienée-— 
and good value. Creamy. _ . 


“Miracle Whip salad dressing. 
has the special taste to turn ~-- 
your sandwich into 
grandwich. So make efor for 


the go-betweens — KRAFT 
American Singles and 
Miracle Whip, The Bread 
Spread. Because it’s what's 
ete Bi tC eCrmee ltt ce 








PASTA! 
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MAC N’ BACON RING 
pictured on page 168 


A new look to the perennial favorite— 
dedicated to mac ’n cheese lovers every- 
where. 


2 cups (6 oz.) elbow macaroni, cooked 
and drained 

2 tablespoons dried bread crumbs 

6 slices bacon, cut into 34-inch pieces 

14 cup chopped onion 

2 tablespoons butter or margarine 

2 tablespoons flour 

4 teaspoon prepared mustard 

14 teaspoon salt 

¥g teaspoon pepper 

2 cups milk 

3 cups shredded sharp Cheddar cheese 


cook macaroni ac- 
directions; drain. 
Grease a 6-cup ring mold; sprinkle sides 


In large 
cording to package 


saucepot 


and bottom with bread crumbs. In small 
skillet over medium heat cook bacon 
until crisp. Remove bacon with slotted 
spoon and drain on paper towels. Re- 
serve 1 tablespoon bacon drippings in 
skillet. Add onion to drippings. Cook 
over low heat, stirring occasionally until 
oft and translucent; set aside 

Preheat oven to 375°F. In medium 
aucepan melt butter or margarine. Sti 
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in flour, mustard and seasonings until 
smooth. Cook over medium heat, stirring 
constantly, until mixture is smooth and 
bubbly. Gradually stir in milk and cook, 
stirring constantly, until mixture thick- 
ens and begins to boil. Continue stirring 
and boil 1 minute. Remove from heat. 
Stir in cheese until melted. 

In large bowl toss together macaroni, 
onion and bacon. Add cheese sauce and 
mix well. Pour into ring mold. Cover 
with aluminum foil; bake 25 minutes 
or until bubbly. Remove foil; bake 10 
minutes longer. Let sit 10 minutes be- 
fore unmolding. Makes 8 servings, about 
355 calories each. 


GREEN CANNELLONI BOLOGNESE 
pictured on page 168 


Homemade pasta, cheese filling, meat 
sauce—what a creation! 


Filling 
114 cups ricotta cheese 
34, cup shredded mozzarella cheese 
2/, cup freshly grated Parmesan cheese 
2 eggs, lightly beaten 
1 teaspoon fresh or freeze-dried chives 
14 teaspoon salt 
l% teaspoon nutmeg 

1 recipe (3 to 314 cups) Bolognese 
Sauce (see page 154) 

1 recipe Homemade Spinach Canneiloni 
Squares (see page 153) 

3 tablespoons freshly gratad Parmesan 
ches a 

lium bowl comb ne Bee 1, 


In mee mozZ- 


zarel a und % cup Parmesan c heese. Add 





eggs and seasonings; mix together well. 
To assemble: Preheat oven to 375°F. 
Spread 3 tablespoons Bolognese Sauce in 
bottom of a 13x9-inch baking dish, Di- 
vide the filling evenly among. the 16 
partially cooked Homemade Spinach 
Cannelloni Squares (approximately 2 
tablespoons per square). Roll each 
square and place seam side down in bak- 
ing dish. Pour remaining sauce over 
pasta and sprinkle with 3 tablespoons 
grated Parmesan cheese. Cover with 
foil and bake for 20 minutes. Uncover 
and bake 5 to 10 minutes longer or until 
bubbly. Makes 6 to 8 Servings, about 
680 calories for each of 6 servings, 510 
calories for each of 8. 


ADRIANA’'S LASAGNA 
pictured on page 168 


Sausage with ground beef in this lasa- 
gna, an intriguing variation we learned 
from our good friend, Adriana Rowan. 


Meat Sauce 

if cup salad oil 

1 cup chopped onion 

4 green pepper, chopped 

3 garlic cloves, chopped 

3/4, pound lean ground beef 

4 hot Italian sausage links (removed 
from their casings) 

1 can (28 oz.) tomatoes 

1 can (16 oz.) tomato purée 

1 can (4 02.) sliced button mushrooms 

1 tablespoon oregano, crushed 

1 teaspoon salt 

'4 teaspoon pepper 

'% teaspoon fennel seeds 
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1 package (8 oz.) lasagna noodles 

2 cups (4 Ib.) shredded mozzarella 
cheese 

1 cup (4 |b.) ricotta cheese 

1 cup (4 |b.) grated Parmesan cheese 


Meat Sauce: Make the meat sauce 
first, preferably the day before. In large 
heat oil. Add onion, green 
pepper and garlic; sauté until tender but 
not brown. Add ground beef and sau- 
Cook over medium heat until 
brown, breaking up meat until crumbly. 


Drain off fat. Add remaining sauce in- 
)gredients. Cover and cook slowly for 2 


1ours, stirring occasionally. Makes about 
4 cups sauce. 

To assemble: In large’ saucepot, cook 
100dles according to package directions; 
lrain. Preheat oven to 350°F. Remove 
2 cups sauce and reserve for topping. 
n a 13x9-inch baking dish spread re- 
naining sauce. Make a layer of half the 
100dles, then layers of half the mozza- 
ella cheese, half the ricotta cheese and 
ialf the Parmesan cheese. Repeat layers 
ising noodles and cheeses. Top with 
eserved sauce. Cover with foil and 
yake for 50 to 60 minutes. Let stand 10 
ninutes before serving. Makes 8 gen- 
‘yous servings, about 510 calories each. 


PEAS PORRIDGE PASTA 


Add a crisp green salad, a loaf of French 
wvead, a jug of wine—and youve created 
first-rate supper. 


1 pound (about 214 cups) dried split peas 
2 quarts water 

2 tablespoons oil 

2 ounces Salt pork, cubed (about 4 cup) 
114 cups (2 medium) chopped onions 

1 garlic clove, crushed 

1 head escarole, shredded (about 4 cups) 
2 teaspoons salt 

14 teaspoon pepper 

3/, Cup small shell macaroni 

4 cup grated Parmesan cheese, optional 


Place peas and water in large saucepot; 
cover. Bring to boil over medium-high 
heat. Reduce heat and simmer | hour; 
remove from heat and set aside. 

In medium skillet heat oil over low 
heat. Add salt pork and cook slowly 
until brown. Stir in onions and garlic, 
cook slowly until soft and translucent. 
Add onions, escarole, salt and pepper 
to peas in saucepot. Simmer, covered, 
25 minutes. Meanwhile, in large sauce- 
pot cook macaroni according to package 
directions; drain. Add to soup and cook 
5 more minutes. Sprinkle with grated 
Parmesan cheese. Makes 6. servings. 
about 440 calories each without grated 
cheese. 


BED 


lou in-caloric S 


FLOUNDER ON A NOODLE 


A simple, relatively 
entrée we predict yowll serve often. 


4 flounder fillets (about 1 1b.) 

Salt and pepper 

2 tablespoons lemon juice 

2 tablespoons butier or margarine 


14 cup chopped onion 

3/4, cup dry white wine 

2 cups peeled, coarsely chopped 
tomatoes (about 2 medium tomatoes) 

2 tablespoons finely chopped parsley 

1% teaspoon Salt 

14 teaspoon pepper 

Pinch sugar 

2 cups (4 0z). medium egg noodles 

2 teaspoons all-purpose flour 

2 teaspoons water 


If fillets are frozen, thaw and drain 
Sprinkle each fish fillet lightly with 
salt, pepper and % tablespoon lemon 


juice; roll up. In large skillet heat butte 
or margarine, add onion and saute until 
tender. 


Add rolled fish fillets, wine, 


parsley, salt, pepper and sugar. Bring to 


tomatoes, 


a boil, cover and simmer gently for 8 to 
10 minutes or until fish flakes easily 


when tested with a fork. 


Meanwhile, IN) large 


saucepot COOK 
noodles according to package direc- 
tions; drain and spoon onto a warm 
serving platter. 

Place fillets on noodles: cover to kee p 
warm. In a small bowl] stir flour and 
water to a smooth paste. Stir into 
poaching liquid. Cook over medium 
heat, stirring constantly with whisk 
until thickened. Cook 5 minutes, stirring 
occasionally. Pour over fish fill and 
noodles. Serve immediately 

Makes 4 servings, about 320 calories 
each. End 
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What's Happening 


continued from page 14 





that almost dared not breathe, as if they 
were paralyzed—so in awe of this work 
were they. With this film, Woody Allen 
grows in a new and unexpected direc- 
tion. He has taken an enormous risk. He 
was prepared to fail, but he could not 
deny himself this reach, and he has 
brought it off triumphantly. It is now 
impossible to predict accurately to what 
heights Woody Allen has yet to lead us. 
We knew he was a superlative writer. 
Now he proves with this drama, coming 
after Annie Hall, that he is one of the 
world’s most important directors. I am 
selecting my words with great care when 
I say to you that Interiors is a master- 
piece. 


SELLERS AND DILLIES 


Peter Sellers is back as Inspector 
Clouseau in his new comedy, Revenge 
of the Pink Panther. Once more, Sellers 
is the fumbling, stumbling, mumbling 
French detective who is so inept that he 
out-epts his foes and emerges, as usual, 
a wreck, but triumphant, leaving the 
bad guys in a bewildered haze and the 
audience convulsed with laughter. Sell- 
ers is daft with his deft mispronuncia- 
tions of whatever language that he’s 
speaking. He does everything so wrong 
it turns out right. The story sweeps from 
Paris to Hong Kong, all free-form farce 
—some sillies, some dillies, and some up- 
roarious ags. End 


GENE SHALIT RE-VIEWS 


Casey’s Shadow is a very funny movie about 
horses, kids and . . . life. A good choice for 
the whole family. 
Cat and Mouse, a French murder-mystery 
from Claude Lelouche, is sly and snappy fun. 
The Cheap Detective may not be top-drawer 
Neal Simon, but there are enough laughs to 
make this a cheerful diversion. 
Coming Home stars Jon Voight, Bruce Dern 
and Jane Fonda. It is tender and staunch, 
a film fired with ambition. An occasion to 
celebrate. 
Damien Omen II is repugnant. It’s rated R 
—for refund. 
The End is directed by Burt Reynolds, who 
also stars. Dom DeLuise is also on hand and 
the two make a crazy farce full of laughs. 
Grease is now a movie, a kind of visual junk 
food that will fill a couple of empty hours- 
if that’s your wish 
The Greek Tycoon moves through a script 
with the excitement of a cornflakes box 
Quite simply, one of the dopiest movies in 
years 
House Calls is a funny medical movie star 
ring Walter Matthau that may give you an 
incurable case of infectious laughter 
Jaws 2. is a sequel you can’t skip. Suspense, 
action and a climax that is truly shocking 
Everybody out of the water and into the 
theater 
Madame Rosa won the Oscar for best for 
eign film for its universal story and lumi 
nous performance by Simone Signoret. It 
glows with truth and hope; a film to cherish 
Silver Bears stars Michael Caine in a con 
oluted comedy-mystery con game that pro 
ides pleasant diversion 
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APPETIZERS 

Brazil-Nut Stuffed Celery p. 152 
Cheddar Cheese Crisps p, 154 
Chutney-Stuffed Eggs p. 152 
Mushroom-Chicken Liver Paté p. 152 
Stuffed Edam Cheese p. 154 
Sweet-Sour Meatballs p. 196 
Tuna-Stuffed Eggs p. 152 


DESSERTS 
Apricot-Pineapple Noodle Kugel p. 157 
Blackberry Zebra p. 153 

Bubble Buns p. 9 

Chocolate Munchin Cake p. 9 
Florentine Dessert Omelette p. 158 
Pecan Jumbles p. 9 

Sticks and Stones p. 158 

ENTREES 

Adriana's Lasagna p. 172 

Broiled Shrimp and Lemon Rice p. 160 
Brunch-Time Skillet p. 194 

Cannelloni Bellisimo p. 158 

Chicken Alsatian p. 161 

Cincinnati Chili p. 152 

Fiesta Casserole p. 161 

Flounder on a Noodle Bed p. 173 
Green Cannelloni Bolognese p. 172 
Homemade Cannelloni Squares p. 158 
Island-Style Chicken p. 149 

Mac N’ Bacon Ring p. 172 

Pasghetti Pizza p. 160 

Pastitsio p. 162 


OCTOBER RECIPE INDEX 


is a listing of recipes appearing in this issue including those from the Journal] kitchens and advertise- 
Al) have been tested by our home economists 




































Pesto Leonardo p. 152 
Saver-Franks p. 115 

Shrimp Lo Mein p. 164 
Spaghetti Carbonara p. 164 
Spaghetti Primavera p. 156 
Spiffy Beef Ragout pv. 168 

Straw and Hay p. 161 

Sweet and Sour Meatballs p. 152 
Tangy Tuna Mac pv. 168 


MISCELLANEOUS 

Breakfast Butters p. 223 

Mushroom Rice p. 179 

Omelet Fillings p. 115 

Quick Zing with Instant Coffee p. 115 
Tuna Variations p. 115 


SALAD 

Far-Out Macaroni Salad p. 157 
Herring Salad p. 152 

Spinach Salad p. 157 


SAUCE 

Bolognese Sauce p. 154 
Marinara Sauce p. 156 
Spinach Pesto p. 154 
White Clam Sauce p. 154 


SOUP 
Canadian Cheese Soup p. 154 
Chicken Soup Verde p. 160 
Fresh Chilled Tomato Soup p. 152 
Peas Porridge Pasta p. 173 
Zucchini Soup p. 154 





From the Del Monte Kitchens: 
Menu ideas to 
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IS WAITING 


continued from page 138 





“Do you hurt, Sarah,” he 
I had 


was wrong. 
whispered into the dark. “No,” 
whimpered, “Susan does.” 

It may have been because of that leg- 
end, or because my tears flowed with 
incredible ease, that throughout my 
childhood I overheard people say. of me, 
“Sarah is such a sensitive child.” Since 

| this was usually said in a tone of awe or 
| admiration, I came to look upon it as a 
virtue, at least for a long time. Only lat- 
%r, when I came into the age of respon- 
sibility, did I begin to recognize that it 


was both a gift and a burden, and try to 
hide, even from myself, the knowledge 
that I rarely used the gift and was un- 
able to bear the burden. 

I did all of the expected things, of 
course—went to funerals, visited sick 
friends, nursed my children through 
their illnesses with tenderness and a fair 
amount of patience, held my husband 
Paul in his dark those days and nights 
when he came to me for comfort. But 
somehow I often managed to keep a 
distance from things, physically or emo- 
tionally—to maneuver not to be left 
alone with the bereaved, to distract the 
grieving child with humor and promises 
of circuses and chocolate chip cookies, 
always to say, “It’s not that bad,” when 
clearly it was. 



































‘Family cooking has never been 

r than it is with this new Menu 

r. And recipes have never been 
er to follow. We've created a 

pletely new format for a cookbook. 
32 colorful pages, in a handy 8/2” x 
ze, and it’s great fun to cook with. 
ollow the pictures. You see what 

at a glance. The recipe steps are 
htly illustrated and easy to 
erstand. 

omplete meals in 30 minutes. In 
an hour or less, everything's ready, 
dessert. Picture charts coordinate 
aration steps for the full meal, so 
all the dishes come out on time. 


wick and easy. Each dish is simple 
ast, and the charts make it easy to 
ganized. Your time in the kitchen 
ndensed to the minimum. 


. | exciting menus. Delicious, 
Nbalanced, and economical. You'll 
main dishes from Beef Moulin 

Ze to Pizza Chicken to Tortilla Pie. 


i 
'k soups, sauces, desserts. These 


up® Desserts (center pull tab). 


please SON 2 es 
JEL MONTE “No Taste Like Home’ Book) for $ 


lus___________—itabets from featured DEL MONTE Products— three (3) for each booklet. 


eo Oe : 

in minutes. 

are delicious, everyday meals everyone 
will ask for again and again. 

Shopping lists and helpful hints. 
The Del Monte experts share shortcuts 
that save both cooking and clean-up 
time. You'll find a shopping list for each 
meal and ideas for beautifying each 
dish —quick as a wink. Weve thought 


of everything to make eating at home 
a snap for the cook. 

Shop for DEL MONTE specials. 
Show everyone “There's No Taste Like 


Home” using the complete line of 
DEL MONTE Products. 





‘Or each booklet, send 50¢ (check or money order only) along with three labels from any 
of these featured DEL MONTE Products: Corn, Yellow Cling Peaches, Fruit Cocktail, Peas. 
Pears, Pineapple, Tomato Sauce. Catsup, Raisins. Green Beans, Juice Drinks, Pudding 


lail to: DEL MONTE “No Taste Like Home” Booklet, PO. Box 8069, Clinton, lowa 52732. 
: booklets. | have enclosed check or money order (payable to 


(50¢ for each booklet) 











It was always easy for me to find ex- | 
cuses for myself, just as I had long ago 
for the Levite. If friends were divorc- 
ing, I tended to stay away from both of 
them, “so I won’t appear to be taking 
sides.” I had all sorts of those phrases I 
could say to myself. “I cry too easily— 
it would only make things worse.” Or, 
“It would be better if Andrea got pro- 
fessional help—I always seem to say the 
wrong things to depressives.” Or else I 
just procrastinated, telling myself I 
needed time to think how to deal with 
the situation wisely, and soon it was un- 
necessary to deal with it at all. The crisis 
was over. 

I might have coasted, or bungled, 
through the rest of my life that way if 
it hadn’t been for Allison Ames. 

Allison was my best friend. I didn’t 
realize that about her for a while, until 
the afternoon my children were talking 
about their own “best friends” and then 
started speculating about me. Laura sug- 
gested that Paul was my best friend, but 
Tim insisted that family didn’t count 
(family’s family and friends are friends), 
and turning to me for confirmation, an- 


nounced authoritatively, “I know who 
it is. Its Mrs. Ames.” 

“T think you're right,” I said. “How 
can you tell?” 

“Because whenever anything really 
important happens in our family, she’s 


the first person you talk to.” 


fi seemed as good a criterion as any 
for friendship..I have never known any- 
one I could share things with as easily 
as Allison. For one thing, we tended to 
inhabit the same kind of world, to see 
things in the same way, to find the same 
things funny or poignant, or beautiful. 
Even after all these years living together, 
Paul often has to ask me, soars SO 
funny?” or “Why the tears?” but when 
I was with Allison, I cena hear her 
laugh anticipating my own, or discover 
we were simultaneously searching for 
the necessary handkerchief. My other 
friends, who have a sharply different 
angle of vision from my own, stimulate 
me, of course, perhaps even teach me 
more of life than Allison ever did, but 
the bond with Allison was special. Find- 
ing her had been like being reunited 
with a long-lost twin. 

And Allison listened with a rare atten- 
tion, not out of courtesy but 
curiosity. 

When other people murmur “How in- 
teresting” throughout a conversation, I 
realize it may be only the safe response 
of the partially present. But Allison was 
interested in the whole world it seemed. 
She told me that was one reason she had 
decided to become a reference librarian. 
“IT love finding out the answers to other 
people’s questions. If I spent all my 
time looking for the answers to only my 
I might get stuck in one 

(continued) 
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a genuine 


own questions, 
comer.” 


A FRIEND 
IS WAITING 


continued 


Our friendship was one of those rare 
kinds that had been interrupted and then 
successfully resumed after seven years 
of little contact. We had roomed togeth- 
er in college, then gone our separate 
ways, miles apart, communicating by 
Christmas cards and an occasional letter. 
Then Allison and Steve moved west and 
we were together again. The four of us 
began seeing quite a bit of each other, 
going to plays, skiing on weekends, even 
spending holidays together. Since they 
didn’t have children, they really liked to 
share ours on occasion. 

I must admit that Steve had a direct- 
ness that startled me at first, even fright- 
ened me a little until I got used to it. 
Then I discovered that it was one of the 
things I liked best about him. I remem- 
ber the first time he came to dinner at 
our apartment he took a brief glance at 
the contents of the vegetable dish and 
immediately passed it on. When he saw 
me looking at his still empty plate, he 
merely smiled and said, “I have always 
felt that the Brussels sprout was one of 
evolution’s more disastrous  experi- 
ments.” 

I laughed and never again served 
Brussels sprouts when Steve and Allison 
joined us for supper. But what hap- 
pened, of course, was that I soon learned 
Steve’s enthusiasms as well as the things 
he abhorred and soon it became a minor 
joy of life to cook for him. When the first 
new asparagus came into the supermar- 
kets, I placed it in my cart, along with 
lemon and chives, knowing I had found 
a gift for a spring celebration. It is not 
very easy to give to people with any cer- 
tainty that one has chosen well if they 
greet every gift with equal gratitude. 
But Steve’s joy was both predictable and 
genuine. When he saw the asparagus, 
the grilled salmon steaks, the hash 
browns, the avocado-grapefruit salad, he 
lifted his wineglass to toast not just Paul 
and me, the cooks, but the bounty of the 
universe that had brought these things 
to our table. Steve’s directness spoke 
grace as well as judgment. 

I suppose Steve’s directness was a 
blessing the day he called me to tell me 
about Allison. “We've got bad news,” he 
began without preliminaries. I suppose 
I must have heard the rest of those first 
few sentences but all that I can remem- 
ber is the break in his voice when he 
said, “The doctor says it’s terminal,” and 
my brief gasp “Oh, Steve.” I know I 
must have asked the details of Allison’s 
illness, whether they had consulted oth- 
er doctors, whether there wasn’t some 
possibility, some hope, what I could do 
to help, how Allison was dealing with it. 

“She doesn’t want to believe it, Sarah. 
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I guess that is the usual response to such 
news. She refuses to believe it. You 
could help us both by helping her to ac- 
cept it. That’s what the doctor tells me I 
must do. I haven't figured out how I can 
do that, Sarah. Not yet.” 

I couldn’t figure out how to do that 
either. To be honest, I didn’t try very 
hard. After my first brief talk with Alli- 
son, I found I couldn’t bring myself to 
talk about her illness at all. I couldn’t 
face my own loss or her pain. I decided 
that instead I would try to distract her 
mind, I took her to new plays, the opera, 
films; talking about the children, the 
books I was reading, the state of the 
world. When she told me she was flying 
to San Francisco to consult another spe- 
cialist, I even implied that I thought it 
was a good idea. Steve was furious when 
he phoned me from his office. 

“For God’s sake, Sarah—no, that’s 
wrong—for my sake, encourage her to 
accept it. If she doesn’t, when she runs 
out of specialists, she'll start in on the 
quacks. I'd like to spend the last few 
months of our lives together together, 
not waiting in some outer office for the 
next pronouncement.” 

“Miracles happen,” I said weakly. 

“Perhaps,” Steve sighed. “But if they 
do, they can happen as well in the quiet 
of our living room as at the feet of 
George the Guru. Sarah, she has so little 
time left. Help her live it to the end.” 

It was a couple of weeks after that 
conversation that I went back to work. 
When the accounting office where I had 
worked before Tim and Laura were born 
called to say they needed my fine skills 
during income tax season and would I 
consider coming back on a_ part-time 
basis, I jumped at the chance. I realized 
much later that it was as much to have 
an excuse not to have to deal so con- 
stantly with my grief over Allison as it 
was my keen desire to join the work 
force again. I noticed that we saw less 
and less of Allison and Steve. Allison was 
even in the hospital for a few days with- 
out my knowing it. I went to see her 
after she got home, but I felt she hated 
me for my health and my children and 





“If your mother won’t let you out, ask 
her if you can have conjugal visits.” 


‘house, but it was a sunny day, warm for 




































my future and I didn’t know how to - 
with that. 

It was shortly after that I got another 
call from Steve. “Allison’s back in the 
hospital. St. Paul’s. Room 3318. She} 
wants to see you. I think she wants to 
say goodbye to you. Please go, Sarah. 
I'll warn you she looks very bad and has 
more pain than anyone should have to 
have. But she wants to see you.” { 

“Tl take time off work, tomorrow, 
Steve,” I promised. “I’m sorry. I'm soma 
Yr m such a lousy friend.” 

‘Sarah, to tell you the truth, I haven t 
been spending much time lately think- 
ing about what kind of a friend you are. 

I didn’t sleep much that night. I was| 
afraid. I didn’t concentrate very well a 
work the next morning. I was afraid.) 
I could barely eat lunch. After lunch 

I drove over to the hospital, and then i 
ee to go sit in the park for a fe | 
minutes before going up to see Allison.) 
We called it a park, though it was just | 
a strip of grass and trees and a few 
benches that separated the medical com-| 
plex from the arts center and opera 


March, and the area was filled with peo-| 
ple eating lunches, reading newspapers, | 
a group of students from the college sit) 
ting on the grass, one of them playing a] 
guitar, or rather searching for chords in} 
a perpetual getting-ready. 

I sat down on one of the white 
benches and watched them for a while, 
trying not to think of Allison, or rather | 
trying to think of her and of our shared} 
past without thinking of my approac - 
ing visit with her, of the end of out 
shared life. There was _a black hole in) 
my mind that I could not get too near, 

I watched the guitar player set down) 
his guitar as if he had given up on evél 
finding the right chord, and then I no 
ticed a huge, shabbily-dressed man com} 
ing up the sidewalk that cut diagonally 
across the park area. He carried a half} 
empty wine bottle in one hand, hesitatil | 
ing occasionally in his walk, not yet to} 
the point of weaving, but pausing now 
and then as if he had to think about hig 
balance in order to ( continued) 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking |s Dangerous to Your Health. 
















A FRIEND 
IS WAITING 


continued 


maintain it. He seemed to be looking 
ight at me, almost as if he recognized 
ne, and then he walked up to my bench 
nd knelt in front of me on one knee and 
began to sing. 

' “TI don’t want to set the world on fire.” 
jt was a good voice—deep and true ex- 
fept on the high notes. “I just want to 
ftart a flame in your heart.”* 

I was embarrassed and a little afraid. 
) looked over at the students and was 
ymazed that they seemed completely 
naware of what was going on, or were 
»retending to be completely unaware of 
yhat was going on, as if they didn’t want 
b intrude, as if they believed that this 
nan and [ had planned the meeting. 

) I thought if I didn’t say anything, he 
ight go away. I looked straight ahead, 
eling myself turning into the flat prim- 
ess of a Grant Wood painting. 

He sang the words again and then 
oved to sit beside me on the bench. 
he huge weight of his free hand fell 
‘ross my shoulders and my_ heart 
arted racing. “Come home with me, 
dy,” he said. He didn’t say it ominous- 
y, not at all ominously, or threateningly, 
nd somehow it calmed me even though 
realized that he could probably pick 
e up and carry me off and nobody in 
ne park would acknowledge they had 
»en it happen. 

“Come home with me.” It was a plead- 
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' “But I have someone,” I said, know- 
'g how silly it sounded, as if we were 
heh entitled to only one someone to 
Wve. “IT mean, I'm married and have two 
ildren who will be expecting me home 
, get their dinner and I have to go see 
ly friend in the hospital. My friend is 
ying.” I don’t know why I added that. 
) The man took a long drink from the 
ine bottle and started singing again. 
nen he stopped abruptly. “Lady, don't 
bu know? We're all dying.” 

) 1 kept my head turned away, trying to 
Nok at the cars driving in and out of the 
pspital driveway, but all the time I was 
}inking, “Why me? Why out of all these 
Bhople did he choose me?” It seemed 
e a terribly important question. That 
Has how I felt, oddly enough. Chosen. 
ot why did he assail me? Why did he 
ther me? Why did he choose me? 
“Lady, look at me.” The voice was so 
}>se I could smell the sweetness of the 
Hine mixed with the pungent, sweaty 
Shell of old clothes. “Look at me. Now. 
ease. I'm asking you.” 

» I looked at him. I turned, not just my 
tad but my whole body, (continued) 


) DON’T WANT TO SET THE WORLD ON FIRE by Eddie 
) ler/Sol Marcus/Bennie Benjamin/Eddie Durham. Copy- 
~ at © 1941 by Cherio Corporation. Copyright Renewed. 
ed by permission 
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Rice. And when you combine it with some sliced mushrooms, 
ereen peas and a few other good things, you've got yourself 
a terrific vegetable dish. Combined with meats or poultry, 
rice will make almost any meal go further and taste better — 
whether you're cooking for two...or six...or more. Because | 
rice tastes great with everything and it’s right there in | 


your kitchen. 


So tonight, throw open the cupboard doors and treat your 
family to rice. Starting with good-tasting Mushroom Rice— 
a quick, economical side dish that’s really delicious. And it’s 
easy...once you get the rice out. 


Mushroom Rice 
3 cups hot cooked rice, 
cooked in chicken broth 
1 can (4 ounces) sliced 
mushrooms, drained 
1 cup cooked green peas 
2 tablespoons butter or 
margarine, melted 
¥%, teaspoon onion powder 
Salt and pepper to taste 
2 tablespoons diced pimiento 
Combine rice, mushrooms, 
peas, butter, seasonings and 
pimiento. Heat until vegetables 
are hot, about 3 or 4 minutes. 
Toss lightly. Makes 6 servings. 








(a ee ee eee Saal 
| For more easy-to-make | 
| rice recipes, write to: | | 
Rice Council of America, Dept. L, | 
| Box 22800, Houston, Texas 77027. | 
| | 
| Name lis =a 
| Street ast i: 7 
| City se pat = | 
| State Mier oe Es eS 
aa eS eS SS SS eS J 
ORice Council for Market Development 1977 


Rice 


Rice Council of America 
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Shh! Saber Plus Jampax tampons at work 


What does a tampon need to last as long as 


a good night’s sleep? Absorbency. And extra absorbency 
is what you get with Super Plus Tampax tampons. 
They give you 50% more protection for times when you need 
more. Like at night. On heavy flow days. When you 
can’t change tampons as frequently as you'd like. Or 
whenever you add a pad to your tampon for extra safety. 
Super Plus as tampons have a new rounded tip 


for oe comfortab 
as pla 


e insertion. The applicator is as smooth 
stic. But, unlike plastic, it’s oe flushable 
and biodegradable. But best of all, 


Super Plus 


‘Tampax tampons are absorbent enough to last as long as a 
good night’s sleep. Now that’s a super plus! 
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A FRIEND 
IS WAITING 


continued 





and looked at him. He was so close that 
nothing in his face could be hidden from 
me. His face was like the map of a 
ravaged country. His eyes, though red- 
rimmed, were neither dulled nor dead. 
They were dark pools of pain. They 
seemed to hold the pain of the whole 
world within them. 

“Lady, do you love me?” For some 
reason the question did not seem absurd. 
[t was almost as if I had expected it. 

“Yes,” I heard myself saying. “Yes. I 
love you.” I was startled to hear myself 
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he feminine protection more women trust 


X INCORPORATED, PALMER, MASS. 
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saying that, but saying it, I heard the 
truth that was in it. In a strange way it 
was true. I knew that if I told people 
about it later, most would be sure to 
think I had said it to save my own skin, 
but I didn’t think it was to save my skin. 
More likely my soul. 

I didn’t turn away from him though 
I knew my eyes were brimming with 
tears and I had come to hate my tears. 
[ reached out and touched his face. “For- 
give me,” I said, knowing I was saying it 
not just to him, but to Allison and Steve 
and all those others back through my 
history who had called out to me to look 
at them. “I have to go now. My friend is 
waiting for me.” 

I got up and started down the walk 
toward the hospital, and he came after 


on my cheek with the back of my hand. 








1 











me and held one of my arms and kissed 
me on the cheek, not softly, as I have 
always been kissed on the cheek, but so 
roughly L could feel his teeth sharp on 
my skin, and I thought I might have 
been wounded by the kiss, but it didn’t 
seem to matter. He let go of me and I 
walked down the walk again when I 
heard his voice calling again, “Lady! 
Lady, look at me.” 

I turned and looked up at him, now 
standing at the top of the hill on one of 
the benches, his arms raised high, the 
bottle in one of them glittering in the sun. 

“Coraggio!” he called, as if he had just 
stepped off the stage of the opera house 
across the way. “Coraggio.” 

A startled delight swept through me 
at the sound of that word, a word I had 
never heard except when it was sung by 
dramatic tenors at climactic moments, 
and yet so precisely right for me in that 
moment—more round and resonant and 
real than “Courage” or “Be brave.” 

I tried to call back coraggio but it 
came out a whisper, so I raised my hand 
and waved, and then wiped the wetness 


It was not blood at all, only the wetness 
of tears. I walked across the street and 
entered the hospital. 


i guess I won't try to tell you about 
the next hour that Allison and I spent 
together. There are some times out of 
time that are the real sabbaths, and per- 
haps the only way I can keep this one™ 
holy is not to speak of it too much. I fear | 
that in my desire to convey its reality to” 
you I would wrap it in rhetoric or reduce — 
it to sentimentality. It was a genuine 
meeting at the center of a- genuine part- 
ing. We spoke our deepest selves. As 1 
told her about the man in the park, I had 
the strange sense that looking into her 
eyes was like looking into his, except her 
own light was there and_I knew she un- 
derstood what it had meant to me as no 
one else in my life probably ever would. 
And when it was time to go and I took 
her hand in both of mine to say good-— 
bye, instead of goodbye we found our-~ 
selves saying simultantously, in a soft’ 
duet of agony and love and something” 
close to joy, “Coraggio.” 

Yesterday I found the first new aspar- 
agus if the market. I put it in my basket © 
along with three golden lemons and a~ 
clump of chives that I will set to growing © 
in my kitchen window. Steve is coming — 
to dinner. The empty chair at the table 
will shout our loss to us, but we will 
speak of our loss, the emptiness testify- 
ing to the meaning that we all shared. 
Steve will tell us once more the story of 
those last days. We will bear it with him. 
We may even salt the food with our tears 
or surprise ourselves with laughter at our 
common memories. And sometime, I am 
rather sure, one of us will raise a glass 
to toast the bounty of the universe that 
brought us Allison. End 


—— 












‘Nob ‘kle, no bump. 
Stra s adjust |e back. 
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Ab-h! Pretty, elasticized mesh 
a da pts to every move : 
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ng to notice here. 
o sheer layers of comfort. 








ott. 
h polyester cups. 


Sears ah-h bra® lite bra was designed to flatter the 
seamiess polyester ~ 2 % 
: softest, clingiest things a body can wear. Any body: it comes 
in natural, contour, and underwire cups. What’s more, it’s made 
with Dupont Lycra” spandex, and machine-washable 
Perma-Prest® fabric. So it holds its own shape as beautifully 
ea rs as it holds yours. You'll find ah-h bra lite only at Sears. Try 


one. Your sweater will do more than just keep you warm. 


Available in most larger Sears retail stores and the catalog. © Sears, Roebuck and Co.. 1978 


[oe e 
The most delicious 
] ) 
soup inacup. 
One taste, and you’re a Lipton* Cup-aeSoup fan 
for life. Cream soups never tasted so creamy. 
The noodle soups are swimming with tender 
egg noodles.Whenyou make soups bythe cup-— 
make ‘em Lipton Cup-asSoup. 





~ STORYBOOK 
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continued from page 141 








All pictured on pages 140-141 
Note: All made in shades of Coats & Clark’s Red Heart® Wool Blend 
yarns, “Bulky Loop,” 50 gr. balls and “Fabulend” Worsted, 4 oz. 
skeins. Bulky Loop in Oasis, A; and Honey Rose. B. Fabulend in 
Wood Brown, C; Devil Red, D; Lt. Blue, E; Taupe, F; Dk Gold, G; 
Lilac, H; Rose, J; Apricot, K; Amethyst, L; and Blue Jewel, M. 


BOY’S KNIT SWEATER WITH HOOD 

SIZE: Directions are for child’s size 10. Changes for size 12 are in 
parentheses. 
GAUGE: 3 sts = 1”, 7 rows = 2”. 
MATERIALS: “Bulky Loop.” 8 (9) balls Oasis. A. “Fabulend,” 1 
skein each Devil Red, D; Lt. Blue, E and Dk. Gold, G. Knitting nee- 
dles, 1 pair each size 8 and 10 or size to obtain gauge. Aluminum 
crochet hook, size I. 
BACK: With size 8 needles and D, cast on 44 (48) sts. Work in k 1, 
p 1 ribbing in stripes of 4 rows D, 3 rows G, 3 rows E and 2 rows D. 
Change to size 10 needles and A. Work in stockinette st until piece 
measures 12” (1214”) or to desired length to underarm. End on 
wrong side. 
Armhole Shaping: Bind off 3 sts at beg of next 2 rows. Dec 1 st ea 
side every other row 2 times. Work even on 34 (38) sts until arm- 
hole measures 514” (6”) from beg 
Shoulders and neck: Work across first 7 (8) sts, bind off next 20 

2) sts for back neck, work across last 7 (8) sts for other shoulder. 
Bind off. Attach yarn and bind off remaining 7 (8) sts 
FRONT: Work as for back until armhole measures 4” (414”). End 
on wrong side. 
Shoulders and neck: K across 11 (12) sts, place on holder. Bind off 
next 12 (14) sts for front neck, k across remaining 11 (12) sts. Con- 
tinuing to work on these 11 (12) sts, dec 1 st at neck edge every 
other row 4 times. Work even, if necessary, until piece measures the 
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same as back to shoulder. Bind off remaining 7 (8) sts. Work other 
side to correspond. 
SLEEVES: With size 8 needles and D, cast on 26 (28) sts. Work in 
k 1, p 1 ribbing in same stripes as for body. Change to size 10 and A, 
Work in stockinette st. inc 1 st at beg and end of row every 14419 
four times [34-36 sts]. Work even until sleeve measure 15” (16”)\# 
or desired length to underarm. Shape cap: Bind off 3 sts at beg of|l) 
next 2 rows. Bind off 1 st ea side every other row five times. Bind 
off rem 8 (10) sts. 
POCKET: Beg at lower edge, with size 8 needles and D, cast on 28 
(32) sts. Work in k 1, p 1 ribbing in stripes of 4 rows D, 2 rows G 
and 2 rows E. Change to A and work in stockinette st until piece is 
5” (514") from beg. End on wrong side. Work again in ribbing, re- 
versing stripes. Fasten off. 
HOOD: With size 10 needles and A, cast on 54 (60) sts. Work in 
stockinette st until piece measures 914” (1014”) from beg. End on 
wrong side. Bind off. 
TO FINISH: Sew shoulder, side and sleeve seams. Sew in sleeves, 
Fold hood in half and sew bound-off edges of hood together for top 
of hood. Sow hood’s cast-on edge to neck of sweater matching center 
backs and leaving about 2” free at center front neck. With A and 
crochet hook work 1 row sc around edge of hood. 


MEN’S KNIT PULLOVER 
SIZE: Directions are for medium to fit 38”-40” chest. Changes for 
large 42”-44” chest are in parentheses. 
MATERIALS: “Fabulend,”’ 6 (7) skeins Blue Jewel, M; 1 ‘aa 
Amethyst, L; Taupe, F; Wood Brown, C; and Lt. Blue, E. Knittin, 
needles, 1 pair each straight size 5 and 7, circular needle, size 5, or 
size to obtain gauge. 
GAUGE: In stockinette st, 13 sts = 4”, 6 rows = 1”. 
BACK: With size 5 needles and M, cast on 82 (90) sts. Row 1: 
(wrong side) * K 2, p 2. Rep from * across, end k 2. Row 2: * P 2, 
k 2. Rep from * across, end p 2. Rep these 2 rows until piece mea- 
sures 2” from beg. End with wrong side. Change to size 7 needles) 
and work double Moss st as follows: Row 1: * P 2, k 2. Rep from * 
across, end p 2. Row 2: * K 2, p 2. Rep from * across, end k 2. Row 
3: Rep row 2. Row 4: Rep row 1. Rep these 4 rows until piece mea- 
sures 17” (18”) from beg or desired length to underarm. End o 
wrong side. continue 
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The most delicious); 

@ 

soupinapot. | 

Give a sniff while it simmers. That's freshness} 

you're cooking up when you make Lipton’)§ 
Soup Mix. So delicious your family will love it. 


When you make soups by the pot — make ‘em! } 
Lipton Soup Mix. . jy 





When | was putting this room together, 
| kept the Ethan Allen Treasury 
handy. What a great source of 

information! You don't have to 

- a Si oe buy anything to get it 

i” eet De | just picked it up free at my Gallery! 


§ MY STYLE, 


‘SO I LIKE A STORE WHERE | CAN FIND 
JIS OF DIFFERENT LOOKS, ALL IN ONE PLACE. : 


eet Lindaand Mike and Erica 
Iss. Fourthinaseries of stories 
ut the kind of people who fur- 
their house, their way, at 
yan Allen. 
ven when Mike and | started out, 
didn’t stick to one style of furni- = 
because we had very different 
es, and a crazy mixture of 
‘d-me-downs we couldn't afford 
to use. Our first apartment was 
eclectic! 
y the time we moved into the 
se we're in now, we'd discovered 
ing styles could be done with real 
le. First, you have to buy good 
gs, and second only buy things 
you like. Then everything will 
k together successfully. My 
an Allen interior designer agrees. 
’s one of the reasons | like shop- 
y at Ethan Allen. They’re flexible. 
an Allen makes styles as contem- ; 
ary as this modular sofa, as well PER Allen’ S Me is made for famil jes like ours. We want Tod anger ata gee 
he classics, all at different prices. price, and that’s what we've always found at Ethan Allen. 
/ their interior designers aren’t 
t\id to help you combine different 
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2s so you get the look you want at Hen iMieg 
iprice you want to pay ef he oe y go 
[ : mixing the 


| Ethan 4. 
| Allen & 
Jalleries 2 
«E ON OVER TO OUR HOUSE 


) FURNISH YOUR HOUSE YOUR WAY. 
BUS UP IN THE YELLOW PAGES 


modern style of 
_ this Ethan Allen 

, glass and brass 
| table with the 


—— classic charm of 
| , our Georgian 


& house. 
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RANCH DRESSING 


Only from Hidden Valley Ranch 


zesty 


i tangy 


creamy 


Valley 


SALAD DRESSING MIX 


MM ilk ‘Recipe ; ; ORIGINAL 
Ranch Bt9 eeu 


SALAD DRESSING MIX 


Mix with mayonnaise or mayonnaise and 
and milk... buttermilk, 


Same delicious taste any way you mix it. 
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Armheoles: Bind off 4 (6) sts at beg of next 2 rows. Dec 1 st at ea 
ond of every other rew three times. Work even on 68 (72) sts until 
armhole measures 83/4,” (914”) from beg. End on wrong side. 
Shoulders and neck: Work in pat across first 18 (20) sts for shoul- 
der, bind off next 32 sts for neck, work across rem 18 (20) sts. Bind 
off these 18 (20) sts. Att yarn and bind off other shoulder. 
FRONT: Work as for back until piece measures 15” (16”) from 
beg. End on wrong side. Att L. Next row, p across. Note: P side is 
now the right side. Next row: K across. Continue in reverse stock- 
mette st and, at the same time, work stripes with 2 more rows L, 
2 rows F, 2 rows C, 2 rows E, 2 rows L and 2 rows M. 

Armholes: With M, k across and bind off as for back. Note: K row 
is now the right side of work. Fasten off M and att L. Work in 
stockinette st, dec for armhole same as for back and work in stripes 
of 4 rows L, 2 rows F, 2 rows C, 2 rows E, 2 rows L, and 2 rows M 
Yoke: Row 1: With L, * k 1, with yarn in front sl 1 as if to p. Rep 
from * across. Row 2: With L, p across. Note: P side is now t>e 
right side. Row 3: With M, rep Row 1. Row 4: With M, rep Rew 2. 
Rep these 4 rows until armhole measures 7” (714”) from beg. Ein | 
on right side. 

Shoulders and neck: Work across first 18 (20) sts, bind off next 22 
sts, work across last 18 (20) sts. Work these sts only until measur23 
same as back to shoulder. Bind off. Work other side. 
SLEEVES: With size 5 needles and M, cast on 42 (50) sts. Work in 
ribbing as for body for 2”. Change to size 7 needles and, working in 
double Moss st, inc 1 st at beg and end of next row, then every ‘inch 
12 (14) times more [68 (80) st]. End on wrong side. Work striped 
band in stockinette st of * 4 rows L, 2 rows F, 2 rows € and 2 rows 
E. Rep from * once, then 4 rows L. Change to M and work 16 rows, 
then 5 rows L. With M beg cap. 

Shape cap: Bind off 4 (6) sts at beg of next 2 rows,. then dec 1 st 
at beg and end of every other row 17 (19) times. Bind off 2 sts at 
beg of next 5 rows. Bind off rem sts. : 

TO FINISH: Sew shoulder, sleeve and side seams. Sew in sleeves. 
Neckband: With circular needle and M, pick up sts evenly spaced 
around neck. Work in ribbing of k 2, p 2 for 1”. Bind off in ribbing. 


GIRL’S CROCHET JACKET SWEATER 
SIZE: Directions are for Medium to fit size 10. Changes for Small 
(7-8) are in parentheses. Width of back at underarms is 15” (14”); 
each front without band is 7” (6”); and width of sleeve is 12” (11”). 
MATERIALS: “Bulky Loop,” 5 balls Honey Rose, B. “‘Fabulend,” 
1 skein each Devil Red, D; Taupe, F; Wood Brown, C; Rose, J; and 
Apricot, K. Size J crochet hook. ‘ 
GAUGE: 3 sc = 1”,4sc rows = 1”. ’ 
NOTE: Pattern is worked vertically. ! 
BACK: Row 1: With B ch 53 (50), sc in 2nd ch from hook and in| 
ea ch across, ch 1, turn. Row 2: and all other rows, work in back’ 
loop only, sc in ea sc across row. Work until piece measures 15” — 
(14”). End off. i 
FRONT: Row 1: With B, ch 53 (50) and work as for back ending 
with 13th row. Row 14: Neckline: Work across row, dec 1 st at end 
of row, ch 1, turn. Row 15: Dec 1 st at neck and work across row. 
Work 3 more rows, dec 1 st at neck ea row. End off. Work other 
front to correspond, beg dec at beg of 14th row. ' 
SHOULDER: Place a marker 5” in frem sleeve edge on back and 
ea front. Sew from marker to edge for shoulder seam. 
SLEEVES: Place a marker 6” (514”) down from shoulder seam on 
back and ea front. Keep work flat. On wrong cobs join D and work 
1 row sc between markers, ch 1, turn. Work 3 more rows in sé. 
Cont in sc and work stripes of * 2 rows F, 2 rows C, 2 rows J and 
2 rows K. Rep from * once, then work 2 rows F, 2 rows C and 2 
rows D. With C, work-1 row, sc, ch 1, turn. Cont with C but work 
in back loop only for 23 (19) more rows or to desired length. End 
off. Repeat for other sleeve. 
FRONT BORDER: Row 1: With D, on wrong side, beg sc at lower 
left corner. Work up front, 3 sc in neckline corner, cont along neck, 
dec 1 st at shoulder seam, work 1 sc in end of every other row of 
back neck, dec 1 st at shoulder seam, sc to corner, 3 sc in corner, 
work down front to lower edge, ch 1, turn. Row 2: Work sc in ea se 
and 3 sc in corners as before. Row 3: Buttonholes: Work to 2nd 
corner, 3 sc in corner, sc in next sc, ch 2, skip 2 sc, sec in next se 
(buttonhole made). * Work 6 sc, ch 2, skip 2 sc, se in next se. Rep 
from * once (3 buttonholes). Work to end, ch 1, turn. Work 1 row 
se as before, inc in corners and 1 sc in ea ch of buttonhole. End off. 
TO FINISH: Sew side and sleeve seams. Sew on buttons. 


ha 


WOMAN’S CROCHET SWEATER JACKET AND CAP 
SIZE: Directions for sweater are for Small (8-10). Changes for 
Medium (12-14) are in parentheses. Width across back is 18” (19"); 
each front without border is 8” (9”). Sleeves are 18” in length. Cap: 
one size fits all. (continued on page 188) 
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| “Kathy wants me to switch “Phil, SANK A® Brand 
| toa decaffeinated coffee Decaffeinated Coffee 
because caffein makes me nervous, is 100% real coffee 
but I only like real coffee.” and tastes it! Try it.” 
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IANKA. THE 100°% REAL COFFEE 


HAND DECAFFEINATED COFFEE 


THAT LETS YOU BE YOUR BEST. 


"Mmmm. This is areal cup of coffee!” 


If you'd like to feel your best, you ought to try 
SANKA®* Brand Decaffeinated Coffee. 

Even before you drink SANK A® Brand, the full, 
fresh aroma tells you that this is real coffee. And 
since it’s 100% real coffee, you get satisfy- 
ing, full-bodied coffee taste in a coffee 
that’s 97% caffein free. 

7 Discover what millions of ecaffein con- 
es cerned Americans have already discovered 
} about delicious SANK A® Brand: it’s the 100% real 
coffee that lets you be your best. nian HM A 
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If Youre 
-A Menthol 


Smoker, 


Youll Be 
erected. 


‘The overwhelming majority of menthol smokers reported 
that low tar MERIT MENTHOL delivered taste equal to- 
or better than-leading high tar menthols. Cigarettes ° 
having up to twice the tar’ 











—New National Smoker Study 


MERIT 


Kings & lOO’ 





W) Warning: The Surgeon General Has Determined 
W That Cigarette Smoking Is Dangerous to Your Health. | Kings: 8mg’‘tar,’ 0.6mg nicotine — 




















100's: 11 mg‘‘tar;'0.7mg nicotine av. per cigarette, FIC Report May’ 78 


puddings are the freshest — 
puddings he can take to 

school. Theyre made from d 
fresh skim milk, so they're ink 
your grocer's dairy case. And ====— 
Swiss Miss Puddings are specially sealed to 


1 the pudding 


igoer the smile. 


Swiss Miss dairy case 


ae 













Gl 4 , 
err asl Beaty 


keep that oo 





dairy case freshness all day, even overnight, without refrigeration. Xe 


Of course, for longer periods, or if opened, they should be refrigerated. 


Send ’em to school with Swiss Miss dairy case pudding. 


© 1978 Sanna Division, Beatrice Foods Co. 








STORYBOOK. 
SWEATERS 


continued from page 184 





MATERIALS: “Bulky Loop,” 6 (7) balls 
Oasis, A. ‘““Fabulend,”’ 2 skeins, Wood Brown, 
C; 1 each Lilac, H and Taupe, F. 1 Skein 
Devil Red, D for hat. Size J crochet hook 
GAUGE: 3 sc = 1”, 4 rows sc = 1” 

NOTE: Pattern is worked vertically. 

FRONT: With A, ch 66 (69), sc in 2nd ch 
from hook and in ea ch across working in 
back loop 


only, ch 1, turn. Rep this row 5 


more times, att H, ch 1, turn. Sec across row 
in both loops, ch 1, turn. Rep this row, att F, 
ch 1, turn. Work 2 rows through both loops, 
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att A, ch 1, turn. Sc across through both 
loops, then work 5 rows sc in back loop only. 
Att H, ch 1, turn. Sc across in both loops to 
last 2 sc, skip next sc, sc in last sc (neck dec). 
Dec 1 st at neckline every row to end, keep- 
ing stripe pattern. Next row, att F, ch 1, 
turn. Work 2 rows. On 2nd row, sc to last 2 
sc, draw up a loop in ea sc and with A draw 
through all 3 loops on hook, ch 1, turn. Cont 
with A, and work 5 more rows in back loop 
only. Work other front to correspond. 

BACK: With A. ch 66 (69). Work as for front 
until end of 17th row, dec 2 sts, att H, ch 1, 
turn. Work 2 rows. Att F and work 2 rows in 
back loop only. Now work 2 rows H in both 
loops and 2 rows C in back loops only. Re- 
verse color and shaping for other side of back 
(there will be 4 rows of C down center back). 
SLEEVES: Sew shoulder seams. Mark 714” 


down from shoulder on ea front and back for 
armhole. With C, on wrong side, work row of 
sc. Work for 32 rows in back loop only. Att F 
and work 2 rows through both loops. Then 2 
rows H through both loops, 4 rows A through 
back loops, * 2 rows C through both loops, 2 
rows F through both loops, 2 rows H through 
both loops and 4 rows A through back loops. 
Rep from * to end. 

TO FINISH: Sew side and sleeve seams. 
With C, on wrong side, beg sc at lower left 
corner. Work up front, 3 sc in corner at neck- 
line, cont along neck, dec 1 st at shoulder 
seam, dec 1 st between shoulder and center 
back, dec 1 st at center back, dec 1 st before 
2nd shoulder, dec 1 st at seam, cont to corner, 
3 se in corner, cont down front, ch 1, turn: 
Work 2nd row of sc up front, 2 sc in center s¢ 
of neck inc, work even to 2nd corner, rep as 
for first, work to end, ch 1, turn. Work 2 rows 
even in sc. End off. Block lightly. 





CAP: Ch 6, join with sl st to form ring. Rnd 
1: Ch 8, 11 de in ring, sl st to top of ch 3, ch 3. 
Rnd 2: De in same sp as sl st, 2 de in ea de, 
join with sl st, ch 3. Rnd 3: Dc in same sp as 
sl st. 2 de in every other dc, join with sl st, 
ch 3. Rnd 4: De in same sp as sl st, * skip 2 
dc, de in next de. Rep from * to end, join|# 
with sl st, ch 3. Rnd 5: De in same sp as sl st\f} 
* skip 3 de, de in next dc. Rep from * to end, 
join with sl st, ch 1, turn. Rnd 6: Sc in ea de 
to end, join with a sl st, turn. Rnd 7: Se in 
first sc, * ch 1, skip next sc, sc in next sc. Rep 
from * to end, join with sl st, ch 1, turn. Rnd 
8: Skip joining, sc in next sc, * ch 1, sc in next 
sc. Rep from * to end, join with sl st, ch 1, 
turn. Rep rnd 8 for 10 more rnds, ending ch 1, 
turn. Rnd 19: Skip joining, sc in ea sc and ch 
1 around. Join to ch 1, end off. 

Top Knot: Join yarn to space between rnds 
1 and 2 of hat. Ch 1, sc in each of 12 sts, join 
with sl st, ch 1, turn. Work 2 more rnds. Rnd 
4: Sc in every other sc. Rep rnd 4 once. End: 


AFGHAN 
SIZE: 40” x 60” 
MATERIALS:“Bulky Loop,” 2 balls each 
Oasis, A; and Honey Rose, B. “Fabulend,” 4 
skeins Wood Brown, C; 2 skeins each Lilag 
H and Taupe, F; 1 skein each Rose, J; Lt 
Blue, E and Apricot, K. Size J crochet hook 
GAUGE: 4 sc = 1”, 4 fows-"= 1”. 
NOTE: Each square is worked in sc in ba¢ 
loop only, with exception of last sc in each\} 
row which is worked through both loops: 
Incs and decs are the same throughout. Inc 
1 st ea end every row for 22 rows, then d 
1 st ea end every row for 22 rows. 
PATTERN: Row 1: Ch 2, 3 sc in 2nd ch fro 
hook, ch 1, turn. Row 2: 2 Sc in back loop of 
first sc, 1 sc in next sc, 2 sc in last sc, ch lif 
turn. Cont incs for 20 more rows. Row 23: 
Skip first sc, sc across row to last 2 scs, skip 
next sc, sc in last se, ch/1, turn. Cont to 4 se, 
Last row: Skip first sc, draw up a loop in next | 
sc, skip next sc, draw up a loop in last sc, yo} 
and through all loops.on hook, ch 1, end off! 
SQUARE 1: Make 4. Work 22 rows in Wood 
Brown, C; then stripes in 2 rows each of F | 
KeBe onan, AS HE in kevand) 5. , 
SQUARE 2: Make 4. Work 22 rows in Lilae|} 
H: then stripes in 2 rows each of F, E, A, Ct 
F, K, B, J ,F, E> and K. ps 
SQUARE 3: Make 8. Work inc rows in 8 rows Pit 
C, 2 rows F, 2 rows C, 6 rows H, 2 rows El Br 
and 2 rows A. Dec rows are 2 rows E, 2 rows fy 
F, 4 rows C, 2 rows A, 6 rows H and 6 rows Bi} 
SQUARE 4: Make 8. Work inc rows as 6 rows 
C, 2 rows F. 2 rows C, 6 rows J, 2 rows K, 4 
rows B and 2 rows K. Dec rows are 2 rows BR 
4 rows C, 2 rows B, 6 rows J and 8 rows F. jf 
TO FINISH: With C, on wrong side, sew} 
squares together. Working from the tofh,, 
down, the sequence is: Row 1: Squares 1,3, 
4. 1. Row 2: Squares 3,4,3,4. Row 3: Squares 
422.3. Row 4: Squares 3,2,2,4. Row 5\})) 
Squares 4,3,4,3. Row 6: Squares 1,4,3,1. Noté 
that the four square 2’s form the center witl} Ri 
Apricot, K, at the center. En¢ | 
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: >| Revolutionary Fever Detector 
(8 VV: from Anacin and Kleenex. 


A retail value FREE with proof of purchase | E 





Fever Detector 


ii) Kleenex tissues & Anacin. SAVINGS BONUS PAB Es $1.95 retail value! | 
@Anacin coupon on specially marked packages j ms,r%Jnyarman ree, | rn 
teenex 200's. Total retail value: $2.10 break. Shovis if you have d fever In 90 = 


(You must include 25c for postage and handling.) seconds or less. Get one free Fever 


| 
| | 
| | 
| 
| Detector when you send this certificate and the Universal Product 
@/2x"tissues and Anacin—a great combination for colds and flu | FOES SORe Re COTE RSE ITED any ceawoncnee felayte | 
is comfort. Fever Detector Offer, P.O. Box 9551, St. Paul, Minnesota 55195. | 
fre’s nothing more comforting than a soft Kleenex tissue and | YOU MUST INCLUDE 25¢ FOR: POSTAGE AND HANDLING. 
2x offers more colors, shapes and sizes than any other brand. | Name | 
@ 2x is the only real choice. Wogeae | 
©) medicine, Anacin contains the pain reliever doctors recom- | z ur. zi ms 
‘8 most for relieving the aches, pain and fever of colds and flu. | | 
Mjared with regular headache tablets, Anacin has 23% more 
inliever... plus an extra ingredient. | | 
A\l now Anacin and Kleenex have combined to give you more— | | 
®/utionary new way to check for fever. The new Fever Detector 
Pp ially recommended for children who often find it hard to hold | | 
‘meters in their mouths. Check the certificate for details on | 
W ou can get your FREE Fever Detector. Get your 15¢-Off | 
1@/1 coupon when you buy one specially marked box of Kleenex | | 
@ issues. Do it now. 
| | 


City _ State Zip 


= Must include Zip Code. Allow 4-6 weeks for delivery. 
Offer expires June 30, 1979. Void where 
prohibited or restricted 

Only the Universal Product Code from 
one package of Kleenex tissues 200’s 
and one package of Anacin tablets (any 
size except 12's) will be accepted as 
valid proof of purchase 

This OFFICIAL CERTIFICATE must ac- 
company your proofs of purchase. Re- 
production prohibited. 

Limit: one Fever Detector per family, 
group or organization. 

Offer good only in the 50 United States 
and for military personnel with APO/ 
FPO addresses. 


© the Universal Product Code from one package of Kleenex tissues 200's and one 
Se of Anacin tablets (any size except 12’s) will be accepted as yalid proof of purchase. L 
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AND THE WALLS 
CAME TUMBLING DOWN 


continued from page 123 





that when you ran out on us you 
seemed to have kicked out the 
plug that made me truly alive. 
Since you’ve gone all I can feel 
is love for our children and fury 
at you. I’m cut off from the rest 
of the world and that Steven is 
what you’ve done to me and you 
should be ashamed. I trusted you 
and I don’t know why. I feel like 
a total fool to have given my 
heart to aman like you... 


The noise from the front of the house 
finally couldn’t be ignored. Normally 
strict, Kay had reached a point of weari- 
ness and desperation, Discouraged, she 
let the children do as they pleased. They 
were basically good kids and they never 
went very far out of line, but tonight Kay 
needed a mental] vacation from them— 
even if only for ten minutes. Try as she 
might, however, she couldn’t 
Charlie’s metallic little 
saying something jealous and beastly to 


escape 
voice. He was 


his sister, 
“No, no, no,” Alice. 


“You heard it for yourself, fans,” Char- 


shouted 


lie announced. “She is screaming hei 
head off. She’s going nuts! Okay, let’s see 


if we 


view.” He pounded on the closed door. 
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can get in for an exclusive inter- 


AJAX TURNS YOUR 
ONGE INTO 









y ay 


.--POWERS OUT THE TOUGHEST GREASY 
FOOD STAINS FASTER THAN COMET. 


The Ajax Cleanser formula has 3 special bleaching and grease-cutting 
ingredients and powers out the toughest greasy food stains fast. 


“Charlie, let your sister alone,” Kay 
said. She was standing behind him now 
and she grabbed his hot hands in her 
own and stopped him from further 
brutalizing Alice’s closed door. Elisabeth 
waddled by, still dragging the open 
purse, her eyes showing that dreamy 
glaze she got when she was totally im- 
mersed in a fantasy. I don’t think Ill 
notice that, thought Kay. Then, to 
Charlie, “Why do you want to pick on 
Alice?” 

“She started it,” Charlie blurted. He 
still got a little mixed up with his alibis. 

“It doesn’t matter who started it,” Kay 
said, smoothing Charlie’s hair, “It’s just 
time to stop. Go sit down with Elisabeth 
and read her a story. Okay?” 

“Okay,” said Charlie, nodding. While 
Kay naturally expected her children to 
listen to her, it never failed to give her a 
certain vague jolt of pleasure when they 
did what she said: it proved they knew 
how much she loved them. 

Kay knocked on Alice’s door. “Hi, A,” 
she said. “Can I come in?” 

“Oh puh-leeeze,” moaned Alice. 


Alice's room, decorated by _ poster- 
sized photographs of Art Garfunkel, the 
Marx Brothers and Angie Dickinson, was 
in a state of subdued chaos. Discarded 
jeans and shirts lay on the floor and all 
the drawers of her small turquoise and 
white dresser wide Alice 


were open. 











wore new sneakers and old blue jeans 
rolled twice at the cuff. She had on her 
red scoop-necked T-shirt and over that 
she'd put on a too-large brown and 
yellow man-tailored shirt. Her hair stood 
up as if she'd stuck her finger in a 
socket. 

“Look what happened!” Alice sobbed, 
turning from her mother and confront- 
ing her own reflection in the mirror with 
renewed horror. “My hair’s having a 
nervous breakdown.” 

“No it’s not, honey,” Kay said. “You're 
brushing it too much, that’s all.” Pre- 
tending not to notice the disarray on the 
floor, Kay walked ovet to her daughter 
and gently took the -brush out of her 
hand, Mother and daughter looked un- 
commonly similar: dark-haired, green- 
eyed and narrow, they shared everything 
from overly erect posture to a light, in-| 
distinct freckle in the hollow of the 
throat. One day, Kay sometimes feared, 
they might have the bewildering rivalry 
of twins, but for now their love of each 
other was simple, total and absolute. | 
Kay placed her hands on her daughter's | 
head and gently smoothed the airborne] 
hairs into place. 

“Are you sure you want to wear two | 
shirts tonight?” Kay asked. “It’s pretty) 
warm you know.” | 

“Oh, yes! I have to wear two.” Alice | 
quickly buttoned her top shirt, as if Kay} 
might take it from her. (continued) | 





























~~~“Your air conditioner can 
account for half your summertime 
bill. A dirty condenser coil 
‘can drive up operating costs 
20 to 25 percent. Clean” 
it once a year. Help save 
till new power plants - 
are built? 


“You can lose 2400 gallons 
of hot water per year if yourg 
faucet drips at the rate 
of one drop per second.’ 
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a ite torise¥ving energy. Yes. conservation 
-_can help us through the energy crisis. 
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AND THE WALLS 
CAME TUMBLING DOWN 


continued 





Kay nodded. “Now who did you say 
this boy is? Gordon something or other?” 

“T told you. Gordon Taylor. He’s tenth 
grade class president and you don’t have 
to worry because he’s very nice.” 

“Tm sure he’s nice if you like him.” 

“His father owns two stores in the 
village. The shoe store and the station- 
ary store. Shoe City and Pens ’n Things.” 

“Well, I'm sure he’s a very nice boy. 
I only wish ’'d met him, that’s all.” 

“Oh, Mom,” said Alice. “You're being 
such a mom! You're nervous and every- 
thing because it’s my first date.” 

“Well,” said Kay, “as I once in a while 
say in court, “My defendant pleads 
guilty, your honor.’ ” 

The doorbell rang, a 
chime. 

“Oh, puh-leeze, Mom,” Alice said, 
“answer it. Don’t let Charlie scare him 
away.” 

“Why don’t you answer it, honey? 
After all, it’s for you.” 

“Me answer it? Oh, no!” Alice sounded 
truly shocked, as if her mother had sug- 
gested she go to school dressed as a duck. 

From the other side of the door they 
heard Charlie’s amazing voice. “You 
heard it fans. The doorbell is ringing. 
Whoops! There it goes again! A second 
ring, ladies and gentlemen.” 

“Mother . . .” Alice pleaded, sitting at 
the edge of her bed and making a mo- 
tion as if to pull out her hair. 

Kay opened the bedroom door. “Okay, 
Charlie,” she said. “Enough for now. Let 
me answer it, okay?” 

Kay opened the front door to young 
Gordon Taylor, who stood rocking on his 
heels beneath the lemon-yellow light on 
the Jericho’s circular front porch. He 


soft musica] 
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the soft chair 
“Gordon doesn’t even know you yet. Re- 


was dressed neatly in pressed slacks 
and a white shirt and was of utterly 
average height and build. The only 
thing that was immediately remark- 
able about. him was his shaggy hair, 
which was a dark, somber red, the red 
of mulled wine, of pomegranates. Most 
red hair was bright, mixed with orange 
and yellow, reminding you of bricks or 
flame, but this kind of somber, purplish 
red had only been encountered once 
before by Kay and that was on the head 
of Steven Jericho, her husband. 

“H-hello, Mrs. J-Jericho,” Gordon 
Taylor stammered. That, too, was pure, 
vintage Steven: she’d first met him 
when they were both in law school in 
Boston and on their first evening to- 
gether the normally articulate Steven 
had stuttered too. 

Kay realized she was staring at 
Gordon but she blinked back her 
amazement and smiled. “Hello Gor- 
don. Won’t you come in? Alice is get- 


EASE A SIMPLE 
EADACHE. 








ting ready but she'll be with you in a 
minute.” She stepped aside and let Gor- 
don enter. Before she closed the door, 
Kay looked out at the sky. The lingering 


summer light hovered before her, as if 
entangled in the dark oaks that lined the 
quiet, narrow street. Kay leaned against 
the door frame and breathed deeply. 


In the parlor, she found Gordon en- 


during Charlie’s raucous, touching at- 
tempts to be entertaining, “What’s got 
ninety-nine feet and makes windows 
forget how to count?” Charlie asked in 
his most demanding manner. 


“T don’t know,” Gordon said. 
Charlie took Gordon’s hand and spoke 


into the thumb as if it were a micro- 
phone. “He does not know, ladies and 
gentlemen.” 


“Okay, Charlie,” Kay said, sitting in 
across from the sofa. 
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member what we said about how we a 
around new friends?” 
“Thank you,” Gordon said, in h 
boyish, husky voice. 
Kay looked at him quizzically. Thar 
you for what? her eyes said. 
“Tt’s n-nice of you to say I’m a friend 
Gordon said. His words ignited flam¢ 
in his cheeks and he lowered his eyes. 
I know this is crazy, thought Kay. et 
isn’t that just the sort of strange, poli 
thing Steven would come up with? Th 
way he had of implicating himself inf 
people’s lives by pretending to be g 
humble and grateful? She noticed somé 
thing in the pocket of Gordon’s wit 
shirt. The fabric was thin and she coul 
see right through to a roll of breat 
sweeteners. A stray image appeared il 
Kay’s mind: Steven carefully combir 
his hair before getting into bed with he 
No one but Steven could mix shyne 
and vanity with such maddening skill. . 

Alice glided into the room. Kay ha 
never seen her move so gracefully. Hd 
features were composed, her eyé 
warm and calm, her manner self-pos}} 
sessed, but with an undertone of a 
brancy and drama, as if this was nq 
her first date at all. “Hello, Gordon, 
she said. “I hope I haven’t kept yor 
waiting overly long.” 

Overly long? thought Kay, with 
rush of maternal feeling. Oh, give m 
a break! Since when does she sa 
things like overly long? Then Kay ha 
a thought that hadn’t entered her min 
even once in the bitter years followin 
her divorce: love makes us more th 
we would be normally. It teaches w 
new words and turns even flatfoot 
into dancers. Bes te 

“You look super,” Gordon said, ris 
ing from the sofa. His voice seemed t 
lack conviction; his charm was auto 
matic and remote. It was like Steve 

holding a door open for people who h 
wouldn't even look in the eye. Or com 
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ing into Kay’s studio (she was a week- 
nd painter) and complimenting can- 
vases she'd only just begun. 

“Thanks,” Alice said. She smiled as 
she blushed, making her embarrassment 
appear as cheerfulness. “You look nice, 
too.” 

“Me?” said Gordon, pointing to him- 
self. His eyes widened in an amazement 
chat seemed totally artificial, but Alice 
Zave no sign of noticing. She was ap- 
yarently willing to take this boy at face 
value, just as Kay once took Steven at 
‘ace value. The thought of her daugh- 
ers vulnerability, her capacity to be 
ooled, tricked and possibly hurt, made 
<ay’s pulse quicken. 

In a few moments, Alice and Gordon 
nade their exit. Gordon shook Kay’s 
1and with great, bewildering solemnity. 
Will ten o'clock be all right?” he asked. 

“Ten?” asked Kay. 

' “To bring Alice home,” Gordon said, 
vith a faint smile. He knew she was dis- 
racted, and being caught with her mind 
rifting like that angered Kay. She 
asn’t the mystical type but she could 
st about sense Steven’s spirit in the 
oy s slow grin, as if her ex-husband oc- 
pied Gordon like a living ghost. 
“Bye, Mom,” said Alice, kissing Kay’s 
eek. 
“Have a nice time,” Kay said, And 
ake up! she thought. Are you really 
lling for this little charmer? Do you 
ve any idea how like your father he 
? Or is that the whole point in being 
ith him? 

When Alice and Gordon left for the 
ovies, Kay prepared for her evening's 
ork by putting Charlie and Elisabeth 
sleep. Charlie expended so much en- 
‘gy during a day that a few times he’d 
Willen asleep on his knees at the side of 
§s bed, in the middle of saying his 
vayers. The phase of the evening 
bayers was passed now, but he still fell 
stantly to sleep as soon as he was 
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and stays cold up to. an hour. 











placed in bed—and he remained in deep 
slumber until Kay lifted him out of bed 
the next morning and placed him on his 
feet. Then, like a toy whose battery has 
been activated, Charlie began another 
manic day in his life. Putting Elisabeth 
to sleep usually required a story. Elisa- 
beth had been just a baby when Steven 
suddenly fell in love with a woman 
named Teri Tyler and left them all in a 
lurch to live with her, and it seemed 
Elisabeth’s sense of security would al- 
ways be tentative. 

Kay sat at the desk in her bedroom 
and reviewed her notes for a case she 
was handling. Kay Jericho was the only 
full-time lawyer in Obrian, Connecticut— 
her only competition, Peter Boldt, was 
mainly involved with real estate now— 
and she had an intimate relationship 
with the secret life of her community. 
She handled estates, settled old, vague 
boundaries between farms, and negoti- 
ated justice in the occasional, usually 
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mild violations of the law that occurred 
“in her town. Lately, the lion’s share of 
her work had been spent on divorce 
settlements. Obrian was a community 
more stable than most, but the plague 
of marital discord had recently come 
to rest in Obrian and in the last year 
alone, Kay had been involved in six 
divorces and two legal separations. The 
case she was now working on was the 
Robinson divorce and Kay represented 
her friend Lorraine Robinson. 
Lorraine’s husband, Cyril, worked 
in advertising in New York City and as 
Kay organized the case against him it 
seemed clear that Lorraine could look 
forward to a settlement that was im- 
pressive, if not spectacular. The only 
trouble was Lorraine—Cyril was too in- 
volved with his new life and high taxes 
to care about alimony. But Lorraine 
continually shied away from the agres- 
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siveness and bitterness needed to win 
a good settlement. “I don’t want any- 
thing from him,” she’d told Kay. “I 
just want everything settled so I can 
start my life again. I don’t want re- 
venge. And I don’t like you talking 
about Cyril as if he were a monster. I 
was married to him for nine years, so 
if he’s a monster, what does that make 
me?” 

Yes, Lorraine could be difficult. A 
failure of nerve, an overdose of senti- 
ment. Kay didn’t want to see herself as 
one of those greedy divorce lawyers, 
but it offended her sensibilities to see a 
man, any man walk away from a mar- 
riage without having to pay—without 
have to suffer! 

Kay knew that her friends in Obrian 
thought she was bitter. They encour- 
aged her to “get out in the world 
again,” as if she did nothing but sit 
home and mourn the end of her mar- 
riage. Wasn't raising three children 

and carrying on a law practice being 
out in the world enough? Clearly, her 
friends did not think so. When they 
said Kay should get out in the world 
they really meant that she should once 
again open her heart to some man, some 
unknown suitor, and leave herself vul- 
nerable to feel all the chaos and danger 
of romance. 

But what did any of them really know 
of the pain she’d been through and the 
reluctance it had developed in her? Not 
only did Steven’s leaving her collapse 
her life but it made her feel like a com- 
plete fool for ever trusting him. How 
could she have loved a man who be- 
haved so cheaply? Part of the reason 
Kay had refused to even consider falling 
in love again was that her heart was still 
broken but the other part was that di- 
vorce had spoiled her confidence: she 
suspected that if she allowed (continued) 
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/ BRUNCH-TIME SKILLET ‘s 


Bulk pork sausage patties 2 apples, cored and cut in slices 
Link pork sausage Y2 teaspoon ground cinnamon 
Bacon 4 teaspoon ground nutmeg 
Smoked sausage, cut in chunks Ye cup apple cider or juice 
Fully cooked ham slices, 1 tablespoon cornstarch 

cut 1/2 inch thick | jar (10 ounces) apple jelly 
1 tablespoon butter or margarine 


In skillet, cook sausage patties over moderate he ill done, turning once 
Drain and set as In same skillet, cook link sau ver moderate heat till 
Jone, turnine own all sides. Drain a t aside. In same skillet, cook 
bacon over m« ite heat till crisp. Drain and 
slices on both sides ig ( 
and keep warm. In small skillet, melt 00k apple slices 
er over moderate heat till barely tender. Sprinkle with cinnamon 
I| saucepan, blend a little cider with the cornstarch. Stir in 
ind apple jelly. Cook, stirring cor y, over moderate heat 
> and mixture Is thickened and but to apples in skillet 
yccasionally, over low heat for J Pour apple glaze over 
overed, over low heat till heated through 


smoked Sat je and ham 


eee. 


jd Ssh ano pat nn 


What could taste better than juicy ham, savory sausage, Ol 
mouthwatering bacon? Pork is perfect for breakfast, brunt 
lunch, dinner, snack time, any time. Besides delicious 
eating, pork gives you plenty of protein 

and B vitamins. 


FREE For other easy fixin’ pork 


recipes, get our free 32-page book ‘‘Pork 
for Two” (it has recipes for more than two, 
too). Send a self-addressed, stamped, 
business envelope to: National Pork 
Producers Council, P.O. Box 10354, 

Des Moines, lowa 50306. You’il discover 
pork’s a natural for breakfast, 


brunch, lunch, dinner, snack time, 
any time. 


Offer good in U.S.A. only 
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pral Foods Corporation 1978 
ris aregistered trademark of the General Foods Corporation 


You don't boil foolproof Minute Rice. 
So it can t overcook or undercook. Minute Rice 
cant come out sticky... .lumpy...soupy... 
as ordinary rice sometimes can. 


Minute Rice. 


Perfect rice everytime. 
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AND THE WALLS 
CAME TUMBLING DOWN 


continued 





rself to fall in love again it would 
someone as unsuitable as Steven. 
Kay placed her pen onto the yellow 
bzal pad and gazed into the mirror, She 
»w a young, attractive woman. Leaning 
ser, Kay stared into her own eyes and 
infronted the walls that seemed to 
»ve been erected behind them. She 
as not cold, she was not even particu- 
‘ly angry, but the walls beyond the 
face of her eyes told the world that 
hiy Jericho was inaccessible. 
'Her thoughts wandered back toward 
ice. Kay had no particular objection to 
ice starting to date, but it was unnerv- 
2 that she had chosen (or allowed her- 
»f to be chosen by) a boy so like Stev- 
|. They were in the movie theater by 
| w, perhaps holding hands. Would 
‘ice feel the same sudden, baffling 
jjrmth Kay had feft the first time Stev- 
} had touched her? It had felt like 
Ninking a cup of steaming tea, the 
jange, comforting, yet somehow dan- 
rous heat spreading from her center 
Wt toward every limb. Would she feel 
Hbtective toward Gordon the way Kay 
Nid felt with Steven? And when she 
ime home would she have listened so 
»sely to Gordon’s stammers that she’d 
') tripping over words herself? 


Kay forced her attentions back toward 
Lorraine Robinson’s divorce and im- 
mersed herself in work until it was ten 
o clock. A few minutes later, she heard 
the front door open, There was a mur- 
muring of young voices and shortly after 
the door was closed and locked for the 
night. Alice padded softly down the hall 
and knocked on Kay’s open door, 

“Tm home,” she said. Her face was 
bright with color; her eyes had that mys- 
terious glow of a moonlit lake. 

“Right on time, too,” Kay said. “Did 
you have a nice time?” 

Alice nodded. She seemed tentative. 
“I need to ask you something,” she said. 

“Ask away.” 

Alice folded her arms in front of her 
chest. “Gordon says he wants to wait 
across the street until I turn off my bed- 
room light and then he'll go r’ zht home.” 

Kay had a sudden fee'ing of panic. 
Steven had done exactly the same thing 
after their first evening together. He’d 
walked her home to her Cambridge 
apartment and when she looked out the 
window he was still there, across Allen 
Street, leaning against a tree and looking 
up at her window. 

“No. Absolutely not,” said Kay. 

“Why not?” 

Kay thought for a moment. “It’s just 
crazy, that’s all. I'm sure Gordon’s par- 
ents don’t want him hanging around a 
dark street at this hour.” 


Alice frowned and looked as if she 
were about to protest. But she heaved a 
sigh instead. “Okay. I better tell him 
then.” 

“You can ask him in for hot chocolate 
or tea, if you like.” 

“Okay. Thanks.” 

Kay waited at her desk and noticed 
her hands; they were trembling. What's 
wrong with me? 

Alice returned a few 
“He said he doesn’t want to impose. He 
went home.” 

“Tm sorry, A. But I didn't like the idea 
of him waiting out there.” 

“He asked me out for tomorrow after- 


she wondered. 
moments later. 


noon and I said yes. Is that okay?” 

“If that’s what you want.” She ges- 
tured for Alice to come to her and kiss 
her goodnight. 


But Alice didn’t move. She folded her 
arms over her chest and said, “He re- 
minds you of Daddy, doesn’t he.” There 
was nothing interrogative in her tone: 
her voice was calm, factual and kind be- 
yond her years. 

Kay’s first impulse was to quickly 
deny it but the similarities seemed far 
too obvious. “The red hair, I suppose,” 
she said, hoping to leave it at that. 

“Me too,” Alice said, with a nod that 
indicated she knew the 
well beyond hair color. “I 
bring him around be: 


similarities went 
was afraid to 


ause (continued) 
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SASSY SWEET AND SOUR 
MEATBALLS ARE HERE! 


Start with the basics: Wyler’s® Bouillon and ReaLemon*! 


yler’s Bouillon and ReaLemon Reconstituted Lemon Juice turn a basic 

favorite into a tangy taste experience. Wyler’s Bouillon brings out the 
juicy goodness of lean ground beef. . ReaLemon adds the sassy lemon flavor. 
Just follow the simple recipe below. 


= 


(Makes 6 servings) 

5 teaspoons Wyler's® Bee 
Instant Beuillon OR 5 Beef Flavor: 
Bouillon Cubes 

1/4 cup water 

1-1/2 pounds lean ground beef 

1 cup soft bread crumbs 

3/4 cup finely chopped onion 

1 egg 

1 (20-ounce) can pineapple chunks, 
drained, reserving syrup 

1/3 cup ReaLemon® Reconstituted 
Lemon Juice 

3 tablespoons firmly packed light 
brown sugar 

2 tablespoons soy sauce 

| teaspoon ground ginger 

2 tablespoons cornstarch 

1 large green pepper, seeded and cut 
into bite-size pieces 

Hot cooked rice 
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water. In large Bowl combine beef, 
crumbs, onion, bouillon liquid and 
egg; mix well. Shape into 18 meat- 
balls. In large skillet, brown meat- 
balls; pour off fat. In 2-cup measure, 
combine 1/4 cup pineapple syrup, 
ReaLemon, sugar, soy sauce, re- 
maining bouillon and ginger; add 
to meatballs. Cover and simmer 20 
to 25 minutes. Combine remaining 
pineapple syrup and cornstarch; 
stir into meatball mixture. Cook 
and stir until thickened. Add pine- 
apple and green pepper. Heat 
through. Serve with rice. Refrig- 
erate leftovers. 


| 


Basco es eps en ese 


For dozens of mouth-watering recipes and cooking hints, 

send for Wyler’s New % Idea™ Book “Bouillon is Basic’ 

and the ReaLemon “Create a Difference’’ Book. Mail your 
name and address, plus 50¢ for each book to: 

iste Wyler’s/ReaLemon, P.O. Box 775, 

Young America, MN 55399. 




















AND THE WALLS 
CAME TUMBLING DOWN 
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of that. I know you hate Daddy—an 
don’t blame you. But you see, I don’ 
don't want to. I like it that Gordon i 
little bit like him—even though Dad 
didn’t act right.” 

Kay struggled for the right thing 
say.. Finally, with her voice warbli 
with emotion, she said, “Your fat} 
loved you very much and I’m sure 
still—” But the end of the sentence w 
smothered by Alice’s sudden embra 
The young girl put her strong ar 
around her mothers shoulder a 
hugged her with all her might. 

“T love you,” Alice murmured. “Pleg 
don’t be unhappy.” And with that § 
turned around and fled to her roo 
Kay sat there, stunned, heat pulsating 
her face, and wondered if she shor 
call Alice back. But whatever was bre 
ing inside of the girl seemed to be g 
erned by its own internal logic and Kt 
didn’t want to interfere—besides, § 
thought, who am I to give advice 
healing the heart’s. wounds? 





Bn the deep uninterrupted silence 
her house, Kay tried to concentrate 
her work, but her mind could not pj 
duce anything but memories of Stevé 
Usually, writing one of those furious ] 
ters to him put the,memories to rest fo 
while. She recalled Steven’s unrelial 
ity, his vanity and all of his small faul 
as a way of numbing her senses to t 
hurt she’d suffered. The furious, uns 
letters were an anesthetic, yet this nil 
the anesthetic had ~not worked. § 
rubbed her eyes and in the shimmer 
blackness behind her eyelids was tf 
image of Steven staring up at her w 
dow on Allen Street. No, she thoug 
No. I don’t want to think well of him 
don’t want to remember good things. 

The silence was suddenly broken 
the ringing of the telephone. K 
grabbed it up on the first ring. “Hella 
she said_ anxiously. 

“Hello, Kay. This is Lorraine Rob) 
son. Her voice, sounded nervous. 
know it’s late. I hope I'm not. . .” 

“No,” said Kay, “it’s all right. In fa| 
I was just sitting here working on v4 
case. It’s a funny coincidence.’ 

“Oh,” said Lorraine, and then i 
silent. 

“What's wrong, Lorraine. You sou) 
upset. Is anything the matter? 

“lve been trying to call you alld 
and all evening, Kay. I just couldn’t m 
ter the nerve.” 

“Well, you've got me. Tell me wha 
wrong. We've got more than a prot 
sional relationship, Lorraine. We 
friends.” 

“I know, I know. That’s what mak 
it so hard. I know how you've work 
on this divorce. You put (continué 
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LSi = Youre probably going to do 
: some comparison shopping 
before you buy your new 
washer. We hope you do. 
Compare this heavy-duty 
Hotpoint (WLW5704T) to 
other washers. And be sure to 
check more than just price 








tags. Compare features. Com- 


pare service. Compare the total value you get for 
your money. 


1. Our tub can cut down on your washloads. 
The larger your washer tub, the fewer times 
you have to load it. So we made sure the tub in 
this Hotpoint was roomy enough for large 
loads. It’s also perforated for better washing 
and rinsing. And for those times when you have 
to do your laundry fast, there’s a Rapid Wash 
cycle that will do a complete wash-rinse-spin in 
approximately 10 minutes. 


2. Most washers come with only one agitator. 
This Hotpoint gives you two. You get a regular 
agitator for all your normal washloads. Slip it off 
and underneath it, you'll find a Handwash® 










DON'T BUY A WASHER 
UNTIL YOU COMPARE IT 
TO THIS ONE. 


agitator specially designed to 
handle small, lightly soiled 
loads and delicate items. It’s 
part of Hotpoint’s Hand- 
wash® System...asystem that 
saves you water (up to 24% 
compared to the low level set- 
tingonthe same washer). And 
if you’re saving hot water, 
you're also saving energy. 


3. Extras that help make doing laundry 
easier. Not every washer gives you an extra rinse 
cycle. Or an automatic Soak and Wash cycle. 
But this Hotpoint does. It also has bleach and 
fabric softener dispensers. And a self-cleaning 
filter ring with five feet of filtering surface, so you 
won't have to pick lint off clothes. 


4. Don’t forget to compare service. Depend- 
able service is important. And Hotpoint’s 
Customer Care® service puts you a phone call 
away from professional service in over 800 cities, 
coast to coast. So before you buy your new 
washer, stack it up against this one. We think a 
Hotpoint will end up in your laundry room. 





HEAVY DUTY |4163] 
: HEAVY SOiL 
RORMAL SOIL 

SOAK CYCLE 


START DESIPED CYCLE AT THESE POINTS gay PULL TO START PUSH TO STOP 





A Quality Product of General Electric Com pany 
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so much of yourself in it. Drawing up 
the papers, going over all the financial 
stuff. And you helped me. You gave me 
so much courage when I didn’t have 
enough of my own to get through this 
whole ee mess. You were always so 
clear-headed and dry-eyed and so...” 

“So tough?” 

“Well. yes. And I needed it.” 

“And now?” said Kay. 

“It's what I’ve been trying to get the 
nerve to tell you. Cyril came over last 
night. To talk. And we talked and 
talked.” Lorraine took a deep breath; 
her voice was firmer now; she’d located 


her courage. “And he spent the night. 
He didn’t go to work today. We've been 
together all day. And...” 

‘Go ahead, Lorraine.” 

“We've decided to stop the divorce. 
We both want to try to work it out. We 
might travel for a while, or see a shrink, 
or....1 don't know. But we want to try.” 

“otraine, all camysay as: .2 

“Oh, I know, Kay. I know what you're 


thinking, That we’ve tried to work it out 


before and it never happens. And I 
know you think Cyril isn’t very nice to 
me. But I never told you the things that 
were my fault—little things, maybe, but 
they add up. I know you think we wom- 
en hav e to guard ourselves against men 
butiee. 
“Lorraine,” None 


Kay said, “please. 
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No more puckers where 
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bra. No more cups that 
runneth over. You get 
the mold, the hold and ; 
the fit because our 
Shapestitch™ inserts 
expand fora plus or 
contract for aminus 
afirst. Seamless supp 
cups, adjustable strel 
straps and stretch ba 
Soft cup A, B,C, D.. = 
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of this is what I’m thinking. None of 
Kay paused. She wasn’t precisely cei 
what her reaction was to Lorrai 
news. Skepticism, yes—in part. An 
measure of frustration over all the y 
she’d put in and which would now 
toward nothing. But burning thro 
these superficial reactions was a sud 
welling of practically molten emot 
Kay began to speak, without knoy 
what she was going to say. 

“Lorraine, if you and Cyril want tq 
—what I mean is—anyone can get 
vorced. It’s a lot easier than staying 
gether. But he came to you and you 
a wonderful night and you both } 
courage and feeling enough to proj 
each other a new and better life; 
gether. I'm so happy for you, Lorra 
I wish I could express myself better. | 
I'm so terribly glad. I want you ta 
happy and I want Cyril to be happy, 
I’m relieved you found each other ag 
before it was too late.” 

“Relieved? But you seemed to tl 
it was such a good idea to get the w 
thing done as quickly as possible. “‘D 
look back, Lorraine,’ you told me.” 

“It doesn’t matter. For now, all 4 
matters is that you and Cyril have fo} 
each other again.” 

Lorraine was silent. Then she s 
“Cyril says you should send him the) 
for the work you've put in so far.” 

“Forget all of that. Forget me | 
forget lawyers in*general and for G¢ 
sake forget about divorce papers. | 
hold on to each other and hope like | 
for the best, Wilk you do that for | 
Lorraine? As a special favor?” 

“T will Kay,” said Lorraine, her v 
breaking. “I will. We both will.” | 

When she hung up the phone, ] 
burst into tears. She lay her eyes agai 
her forearm and rested it on the 4 
and the tears fell convulsively. Still s 
bing, she rifled through the papers} 
her desk until she found the letter 
Steven she'd begun writing that eveni 
She looked at it but she couldn't rea} 
word through the thick blur of tears. 
tore the letter into shreds. 

Kay walked to her bedroom wind 
and pulled the curtain back. The mo 
almost full, floated in the bright nig 
time sky. 

“Oh, Steven,” 
loved you. I really did. 
much.” 

But which way to send the messal 
East? West? North or south? She co} 
accurately direct her thoug 
than she could address an envelope 
him, He was... somewhere. But it ha 
ly mattered. “Steven,” she whispered 
Her tears fell softly now, 4 
And it was as if a lo 
domineering shadow had fing 





























she said, looking up|} 
I loved you 


no more 


the moon. 
without sobs. 
cold. 
passed over her. 

That night, but much later, Kay Jé 
cho went to bed feeling both empty 4 
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There's e0od news tonight! After 1] D. m. you save 60% on Long Distance 

calls you dial yourself to other states. Just 20¢ (plus tax) can take you 1900 miles by 
phone (extra minutes only 15S¢ apiece, plus tax). The saver’s chart 

below tells all, so clip it out for your wallet or post it near the phone. More than ever, 
Long Distance is the next best thing to being there. 


Save 60% on Long Distance after Il p.m. 


MILEAGE 


1-10 
11-16 
17-22 
23-30 
31-40 
41-55 
56-70 
71-124 
125-196 
197-292 
293-430 
431-925 
926-1910 
1911-3000 


LONG DISTANCE INTERSTATE RATES 


(except Alaska and Hawaii) 


DIAL-DIRECT 
WEEKDAY EVENING 
Mon-Fri Sun- oe 
8am-Spm Spm-tip 
FULL RATE 35% P DISCOUNT 
Each Each 
First Add’! First Add’l 
Minute Minute’ Minute Minute’ 
$19 $09 $12 $06 
23 12 14 08 
27 14 WieeeoO 
31 18 Se 
35 21 Rees 14 
39 25 25 Te 
41 27 peor ee 
4320 ee 
44 302820 
46 32. Peete ete 
48 EY 30 Ss 
30 34 3223 
52.36 eee 
4 3B 35 25 


% 


TES o5us OPERATOR-A 
NIGHT (1ipm-8am) Stat 
WEEK' atior 


Full Rate | 
A 


aes Sat 
pm Sun y 
“poe seal INT All Hour 

: Each 
First Add’! irst 3. 

_Minute Minute! Minutes? | 

_ $07 $04 $ 45 
09 05 60 
A006 80 
AZ — 06 1.00 
14 03 1.10 
WS 10 3¢ 
16 SES 6 
SAT eA? S 
V7 A2 1.85 
18 AZ 1.95 
9 14 2.0 
20: 14 )§ 
20 15 2.18 
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On top of it all, nothing @ 2 
stacks up like Sargento 
Sliced Swiss. Always a 
good addition. to any 
combination. Naturally. 
Because our cheese is 
made from only fresh, pure 
ingredients. In Wisconsin. 
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THE BIG NEWS IN RANGES 
REFRIGERATORS, FREEZERS 


continued from page 148 


because the heat is actually forced into the food and cooking 
starts immediately. No preheating is necessary. Energy is 
saved because of the constant recirculation of the heated air, 
and baking and broiling can be done at lower temperatures. 
Tests have shown that convection-cooked foods brown more 
evenly, meats are juicier and baked products rise higher. 
Convection ranges are made by Jenn-Air and Tappan and 
come in gas or electric and single- or double-oven models. 
With a single flick of a switch, the Jenn-Air oven will also 
cook with conventional heat. The Tappan model is a double- 
oven range with a self-cleaning gas convection oven below, 
a pilotless ignition gas cooktop and a full-featured microwave 
on top. The company claims that this range saves up to 50 
percent of energy used, when compared to conventional gas 
ranges now in use. 


Refrigerators 


When shopping for a refrigerator, one of your main con- 
siderations should be energy-saving, because, let’s face it, re- 
frigerators can be expensive to run. You can save energy 
simply by choosing a manual- or cycle-defrost model over the 
more expensive to operate frost-free. With a manual defrost, 
both sections of the refrigerator have to be defrosted by hand. 
With a cycle (also called automatic) defrost, the refrigerator 
section defrosts itself, but the owner has to take care of de- 
frosting the freezer. This can be false economy, however, if 
too much frost is allowed to build up. Then the unit has to 
work harder, which offsets energy savings. 

Many companies are now using an energy-saving switch 
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on the refrigerator’s “anti-sweat” device. With high humidity, 
moisture can form on the outside of the refrigerator when hot, 
humid air contacts the cold surfaces (similar to the way an 
ice-filled glass will sweat). The device turns on heating strips 
around the doors to prevent condensation or “sweat.” But in 
periods of normal weather, or with air conditioning, you can 
save energy by using a switch to turn the heaters off. One 
company has eliminated the heating strips altogether (and 
the electricity they use) by diverting around the door the 
same tubing that removes heat from the refrigerator to ac- 
complish the same purpose. Other energy-saving features are 
the use of polyurethane foam insulation (with its superior 
insulating properties) and a trend to seamless plastic interior 
linings to reduce air leakage and so insulate better. Amana 
has some special energy-saving refrigerators with additional 
amounts of foam insulation around the refrigerator and 
freezer sections. This helps the unit stay cold longer so the 
compressor doesn’t have to run as often, 

Although not energy savers per se, through-the-door style 
ice and water dispensers can be used to save energy by great- 
ly reducing door openings, which loses the cold air inside. 
Frigidaire has added a unique refreshment center to one of 
their models: Located in the middle of the cabinet, it delivers 
ice cubes, chilled water and is able to dispense two different 
beverages such as juice from a frozen concentrate or pow- 
dered-drink mix. General Electric has a top-freezer model 
where you can get ice cubes, crushed ice or cold water, all 
without opening refrigerator or freezer doors. Whirlpool has 
another way to cut down on door openings: On one of their 
side-by-side models they've added a door within the refrigera- 
tor door that has four deep shelves to store milk and soda or 
any other frequently used food; again, this saves opening the 
main refrigerator door. 

Choose a refrigerator size that is spacious enough for your 
family’s needs and eating habits now, as well as in the future. 
The capacity of most brands is certified by AHAM, the As- 
sociation of Home Appliance Manufacturers. Look for their 
seal on the refrigerator. It assures the accuracy of the rated 
net volume (in cubic feet) and the total shelf area for both 
the refrigerator and freezer sections. ; 

The refrigerator style you pick is a matter of personal pref- 
erence, Top-mounted refrigerators (the freezer is on top) 
are popular and cost less to buy and operate than sidé-by-side 
models of comparable size, though many people prefer the 
visibility and ease of storage in the side-by-side. One draw- 
back is the relatively narrow width of the freezer shelves. 
Side-by-sides come in either two- or three-door versions. In 
the latter, the freezer space is divided, so thatthe most-used 
frozen foods go in a small upper freezer, leaving the bottom 
section for long-term storage. 

Good news is that the bottom-mount refrigerator style (the 
freezer is on the bottom) of some years ago is back on the 
market. Manufacturers listened to consumer demand, and 
now Amana, Sears, Whirlpool and White-Westinghouse 
have this style in their lines. The design*makes sense be- 
cause it puts the more frequently used refrigerator section 
at eye level. : 

The shelf arrangement in a refrigerator is very important 
and adds to the flexibility of the unit. Available are open 
metal shelves or solid tempered-glass ones (these prevent 
spills from leaking below). Shelves should be adjustable; 
split-width ones are adaptable to the different heights of 
various food containers. Other worthwhile features are a sep- 
arate meat drawer to keep fresh meat colder than the rest of 
the food, doors that can be easily reversed to right or left side 
openings, and textured steel doors that hide soil and finger- 
prints. 


Freezers 


A separate freezer is certainly a convenience, but to make 
it pay you have to learn to use it properly. We all know that 
a freezer is most efficient when it’s kept nearly (continued) 











ALITTLE SNOWY 
BLEACHES LIKE A 
LOT OF CLOROX 2 


The people who make 
Snowy —America’s first non- 
chlorine bleach—have some 
rather interesting information 
for ieee people who now 
pages use Clorox 2. 
Snowy costs less 
to use per wash, 
and still cleans just 
i as effectively. 
, Amazingly 
=== enough, it actually 
| takes over 87 ounces of Clorox 2t to ie as many washes as 
effectively as one 40 ounce box of Snowy. 
Which means Snowy saves you money each time you 
- are I THINK YOU'RE PULLING 
— Now, if you think we’re 
) pulling the wool over your THE WOOL OVER MY EYES. 
















| Perce 
eyes, send us the coupon Tan creee hoe ete oe le 
jsaying, ‘I think youre pull- Name 
ing the wool over my eyes.” Biches 
And we'll send you the om Sree Zips. 





test results to prove it. 


Mail coupon to Gold Seal Company, 
Box 3000, Bismarck, N.D. 58501 
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What you need most in a blanket, you ll find ina North Star. In wool, Acrilan} a blend or athermal, North Star 
1S basic to any bedroom. In 15 beautiful solid Oe that go with anything Cee werm. : 


oe NORTH STAR BLANKETS. BEAUTIFULLY BA 
6 - For whete-to-Oby write Chaat) THN W. 40th St : 


nae ma, 








THE BIG NEWS IN RANGES 


REFRIGERATORS, FREEZERS 


continued 





full, which means you must always be 
on the lookout for supermarket bargains, 
knowledgeable about freezing fresh 
in season, and willing to cook it 
large batches for future use. And then, 
of course, as you freeze foods, make a 
conscious program of using it on a quick 
turnover basis. Once you learn to use a 
freezer, we can think of no better aid 
to a busy lifestyle. 


foods 


To determine the right size freezer to 
buy (chest or upright), allow 5 to 6 
cubic feet for each member of the fam- 


ily (include in this the freezer space 


already in the refrigerator). Depend- 
ing on size, chest freezers are usually 
less expensive than uprights, and they 


cost less to operate. They require man- 
ual defrosting, which should be done 
about twice a year. Large chest freezers 
take up a lot of floor space, so many peo- 
ple keep them in basements or garages 
shouldn't 
get higher than 110°F. or lower than 


32° F.). Because chest freezers are deep, 


(the temperature in the area 


check to make sure you can reac h the 
bottom for ease In loading and unload- 
ing. Some features to look for are a 
ounterbalanced lid that stays up once 


it is raised defrost drain and lift-out 
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storage baskets and sliding dividers to 
keep food packages organized. 

Upright freezers come in no-frost and 
manual-defrost models. They take up 
less floor space and the food is easy to 
see and reach. Many companies have 
models with refrigerated, or fast-freeze, 
shelves with coils built in them—this 
keeps the food colder and helps food 
freeze faster for best quality. The no- 
frost models are convenient, but of 
course more expensive to operate. How- 
ever, they do prevent the frost build- 
up that takes away from the storage 
area. Some features to look for are deep 
shelves on the inside of the door so that 
packages can be stacked upright like 
books, a basket on the bottom shelf to 
hold bulky items, a lock with self-eject- 
ing key so you can’t forget to remove it, 
and a power-interruption light (the last 
two are on some chest freezers ). 

To help cut operating costs, look for 
freezers with energy-saving features. 
Whirlpool has energy-saving switches 
on their freezers, and Amana has a spe- 
cial line of high efficiency upright 
freezers. Sears has just introduced an 
energy-efficient, no-frost, upright freez- 
er with extra thick polyurethane foam 
insulation and a smaller compressor 
motor that uses less energy. 


Buying tips 


@ Check the space available for the 
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appliance. Allowances often have t¢ 
be made for adequate ventilation on the 
top, sides or back of the appliance. 

© The newest color in major appliances 
is an almond: beige?’ Fhis is a neutra 
tone that goes with many colors, as wel 
as with wood. The older colors of har: 
vest gold, avocado green and coppel 
have been updated by brightenin 
and removing the shading on the edge 
(they still blend with the original colors 
however, if you are looking to replace 
an appliance). Black glass has a riel 
look, and it has become popular or 
range doors as well as on the outside o 
refrigerators. ' 

e When you buy a major appiaali 
you are also buying a warranty. Be 
cause of federal legislation, warranties 
must be written clearly and define 
exactly what they cover. Compare wat- 
ranties from different brands—somé 
companies offer more protection and 
for longer periods of time than other 
companies do. 

With freezers, see if there is coverag 
for food loss due to defects in the ap 
pliance. 

e Service is also an important part of 
the appliance. M: ne sure that service is 
readily available in your area, even if 
you move. Find a whether it is pro- 
vided by the manufacturer, from an 
authorized dealer or by an independent 
servicer. En 
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hat do you feed a less active dog, 
with an active appetite? 


Having a hearty, active appetite is fine —for an active dog. 

But if your dog is less active — doesn’t always get the exercise he 
needs—an “active” appetite can mean too many calories. And that 
can be unhealthy. me 

Cycle® 3 is specially formulated for less active 
dogs. It’s got 20% fewer calories and less fat than 
the leading dry or the leading canned dog food. 
Yet, with Cycle 3, a dog can have his regular, full 
portions. And a taste he’ll love. Available in both 
bags of crunchy nuggets and cans of tasty chunks. 

So, if your dog is less active, make sure he 
doesn’t get too many calories. Feed him Cycle 3 


dog food. Cycle: Nutrition...for the life of your dog- 





The Times of My Life, 


continued from page 121 


here when | no longer really love this man? 

But | told myself | had no choice. After six weeks, Bill 
was able to go home, but he was still very sick. His parents 
rented a hospital bed and moved it onto the sun porch of 
their home. | slept upstairs, and wondered what was going 
to happen to me. One day Bill’s doctor said to me, *‘I don’t 
think he'll ever walk again.”’ 

My heart sank to the bottom of my boots. | was 27 years 
old, and | saw the rest of my life as a series of jobs through 
which | would try to support him and me. All | could think 
of was, this must be my cross to bear. 

Eventually, Bill was moved to a hospital, and | went back 
to our apartment. Every night, after work, | visited him. It 
was such a terrible experience, the whole thing, that | only 
remember the bare facts. The illness lasted two years. 

Then, miraculously, Bill recovered. As soon as he was 
back at work again and could take care of himself, | went to 
a lawyer and started divorce proceedings. Bill didn’t put up 
much of a struggle. From bloom to bust in five years. 

| was 29 years old and | knew | had to make a life for my- 
self. | figured I’d probably do that in the fashion field. | 
was so fed up with men that | never wanted to see another 
one, and | knew | would never consider another marriage. 

Those were pretty much my colors at the time | met 
Gerald Ford. - 


W: AGREED NOT TO GET SERIOUS 

In 1947, Gerald R. Ford was probably the most eligible 
bachelor in Grand Rapids: he was good-looking, smart and 
from a fine family. All through my growing-up years I'd 
heard of Jerry without ever knowing him. He’d been a foot- 
ball hero at South High and at the University of Michigan, 
so everybody in town pretty much knew who he was. 

While | was waiting for my divorce, | didn’t date. But 
one night in the fall of 1947, my friend Peg Newman 
called me and said, ‘‘Jerry Ford wants to know if you'll 
come out and have a drink.’’ Jerry had put Peggy up to 
phoning me. 

| said | was working on a style show for the next day, and 
| expected to go on working until two o'clock in the morn- 
ing. Suddenly the voice on the other end of the telephone 
changed. Bashful Jerry had taken the instrument out of 
Peg’s hand, and he was saying how refreshing it would be 
for me to stop for a few minutes. He said he’d come by and 
get me and we’d go around the corner and have a beer. 

| said no, | couldn’t possibly. ‘‘What’s more, I’m in the 
process of getting a divorce, and you’re a lawyer, you ought 
to know better.’’ Although my divorce was uncontested, | 
wasn’t going to take any chances. 

He ignored my scruples and went back to pushing his 
theory of the pause that refreshes. It was easier to say all 
right than to waste time talking on the telephone. ‘‘But | 
can only be gone twenty minutes,” | said. 

He picked me up at my apartment, we went down to a 
place on the corner of Division and Hall streets, and next 
time | looked at my watch an hour had passed. 

That’s how it began. 

In weeks to come, Jerry and | occasionally slipped off 
for a date. After my divorce was final, Jerry and | continued 
dating, but decided to date other people as well. We had 
agreed not to get serious, but after a while | found myself 
wondering if | was going to ruin everything by falling in 
love with a man who didn't want me to love him. 

Christmas of 1947, Jerry was going to Sun Valley for 
three weeks (he always went to Sun Valley for the holidays) 
and | had to stay behind in Grand Rapids. There were good 
reasons. One was that he hadn’t asked me to come with 


him. Another was that | had to work. It was going to be a 
blow to me to have Jerry gone for so long. | knew darn well 
that he would have a good time out there because ladies 
followed him wherever he went. 

| think it was the three-week separation that made the 
difference. Everything moved very fast after that. In Febru- 
ary, he proposed. He’s a very shy man, and he didn’t really 
tell me he loved me, he just told me he'd like to marry me. 
Jerry told me we couldn’t be married till the fall because 
there was something else he had to do first. He said he was 
going to run for Congress. 

In July, after we were officially engaged, he finally broke 
down and admitted that he loved me. | knew it was difficult 
for him to say, and that if he ever said it, he would mean it, 
so the words thrilled me. | was 30 years old, Jerry was 35, 
but | was feeling like a girl again, strong, full of hopes, 
equal to anything. Which was good, because the next few 
months were frantic. 

When Jerry first told me he was going to run for Con- 
gress, | didn’t know what running for Congress meant. | 
was very unprepared to be a political wife, but | didn’t 
worry because | really didn’t think he was going to win. 

After my initial lack of enthusiasm, | got carried away 
by the momentum of the September primary battle. | re- 
cruited a lot of volunteers for the campaign and licked a lot 
of envelopes. Jerry took the Fifth District by storm. 

We had a big party the night of the primary out at Jack 
and Phoebe Stiles’ house (Jack was Jerry’s campaign man- 
ager) in North East Grand Rapids. But if |’d been thinking 
that Jerry was now going to have time to confer with me 
about our wedding, | was soon relieved of that notion. He 
and Jack were already huddling, planning their strategy for 
winning in November. 

The signs of what my future life was going to hold were 
there for me to read. When | complained, my brother told 
me | knew what | was ‘‘getting into.’’ And Janet Ford—she’s 
married to Jerry’s brother Tom and was my matron of honor 
—warned me: ‘‘You won't have to worry about other wom- 
en,”’ she said. ‘‘Jerry’s work will be the other woman.” | 
didn’t care. | was crazy about the man, and so were my 
Dad and Mom. 

The wedding was on October 15, a Friday. | wore a sap- 
phire blue satin dress, and carried red American beauty 
roses. My shoes and hat matched the dress, and on my hat 
was a piece of lace that had come off a parasol belonging 
to Jerry's grandmother. 

At four p.m., the appointed hour, | was standing in the 
doorway of Grace Episcopal Church, ready to start down 
the aisle, and growing more livid by the moment. Jerry had 
been out campaigning all day, and there wasn’t a sight of 
him. Then, all of a sudden, he came flying in. The small 
ceremony went off without further problems. 

Now, when | look at the picture of Jerry and me coming 
out of the church, | wonder who those young people are, he 
with the carnation in his buttonhole, and the breast pocket 
handkerchief so neatly folded to show two points, she hang- 
ing onto his arm, her heart in her eyes. 

On our honeymoon weekend, we traveled to several 
Michigan cities, partying, going to a football game and lis- 
tening to a long political harangue by Governor Dewey of 
New York State. Monday, Jerry had a luncheon meeting 
with some Michigan faculty—and after lunch, we began the 
drive back home to Grand Rapids. Everything’s going to 
settle down to normal, | was telling myself. Yeah. Just be- 
fore we hit the Grand Rapids city limits, my husband de- 
scribed the romantic evening he had planned for us. “‘I’ve 
got a very important political meeting at seven-thirty,’’ he 
said. ‘‘Do you suppose you could fix me a bowl of soup and 
a sandwich before | leave?’’ ‘‘Of course, dear,’’ | said. 
When we got in, | opened a can of tomato soup and toasted 
him a cheese sandwich. That was what he got for his first 
dinner at home. (continued) 
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your way to delicious porkchops”’ 


— Pete the Butcher 
“Like your pork chops j juicy, plump surprise with Shake ’n Bake Barbecue 
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Back in 1948, he went right on campaigning, and he 
never quit until November 1st. On November 2, he won his 
seat in the House of Representatives. 

We planned to go to Washington for two years. We stayed 
for 28. : 

After the election, Jerry and | took off for Washington to 
find a place to live. One night, we went out with friends, got 
back at about ten o'clock, and there was a phone call, my 
mother was ina hospital in Florida. Jerry got me to the air- 
port to catch the next plane out of Washington, which was 
due to leave at one o'clock in the morning. It didn’t leave 
until four o’clock in the morning. My mother died at six. 

When | finally staggered down the ramp in Florida—it 
was nine A.M.—my stepfather was waiting for me. ‘‘She’s 
gone, honey,’ he said, and we stood there holding onto 
each other. 

My mother had had a cerebral hemorrhage at home and 
two more while in the hospital. | tried to tell my stepfather 
—and myself—that she would not have wanted to live a re- 
stricted life, mentally or physically, that it was probably a 
blessing that God had taken her. | believe it, but it’s hard 
for the ones who are left behind. 


Whasnincron, MOTHERHOOD 

Back in Washington, Jerry and | managed to acquire a 
one-bedroom apartment at 2500 Q Street in Georgetown. | 
spent my days sitting in the galleries of Congress, listening. 
As long as | was married to a congressman, | figured I'd 
better find out how things worked. 

My brother and my sister-in-law had been right: work 
was Jerry’s mistress. Weekends, when he didn’t have any 
staff in the office, he’d go there anyway, and I'd go, too, 
and spend the day helping with the filing. I’d putter around, 
do what simple jobs | could, just to be with him. 

We were both anxious to have children right away, and 
after six months had passed and we hadn't gone into pro- 
duction, | began to look at him accusingly. We visited doc- 
tors. Jerry was fine, but | had a tipped uterus. The adjust- 
ment was made, and by summer of 1949 | was pregnant. 

The doctor was concerned about the possibility of a mis- 
carriage, so Jerry sent me home to spend a couple of 
months at my stepfather’s beach cottage, which was all on 
one floor. | wouldn’t have to climb any stairs. Jerry said 
he'd come out for long weekends whenever he could. 
While | was away, Miss Ida, our cleaning lady, came to 
Jerry and said she’d gotten a full-time job in a school. 
Would he mind if her daughter-in-law, Clara, came to work 
in her place? Jerry said that would be fine. 

And it was fine. Clara was like an angel that came into 
our lives. She stayed with us for 20 years, and helped me 
raise the children. 

| didn't return to Washington until Congress went back 
into session the following January—I began to get scared. 
Here was my husband, a man who had been single for 35 
years. We’d been together 15 months, and he’d taken to 
marriage, but was he really going to take to being a father? 
| found myself thinking, dear Lord, please help me and give 
me a son because I'm sure if it’s a boy, it'll be okay. 


My THREE SONS 

Clara agreed to stay on full-time five days a week. The 
baby hung in there. Literally. It was long overdue. Finally 
Dr. Chinn decided to put me in the hospital and induce 
labor. We got our boy, on March 14, 1950. Jerry and | 
were ecstatic. There weren’t a lot of pressures on me be- 
cause | had Clara, and Clara was just as crazy about baby 
Mike as we were. We stayed at 2500 Q Street until the baby 
was about a year and a half old. By the time he started run- 
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ning, we wanted a place 
where he could be out- 
doors without being taken 
to the park, so we moved 
to Park Fairfax, across the 
river, in Virginia. I’d had a 
miscarriage about seven 
months after Mike’s arriv- 
al and we'd waited until we 
could find a garden apart- 
ment without steps. We 
were determined to get on 
with having our family. 

Our Park Fairfax apart- 
ment was modest but 
pretty, and we were still 
living there when Jack was 
born, almost two years to 
the day from Mike’s arriv- 
al. Mike and Jack. One born March 14, one born March 16, 
both Pisces, and as different as night and day. I’ve never 
understood it. They’ve been opposites all their lives. One’s 
a minister, the other’s uncertain of his religious beliefs, 
one’s neat, the other’s sloppy—you could have drawn a line 
down the middle of any room they shared; and one side 
would look like a picture out of Boys’ Life magazine, and 
the other side would look as if a bomb had gone off in a 
thrift shop. 

When the boys were three and five, we bought a lot in a 
new residential development in Alexandria, Virginia, and 
had a house built. 

Jerry and | had been trying, without success, to further 
enlarge our family. We had pretty well adjusted to the idea 
that two boys was going to be it. If I'd known we were going 
to have two more babies, I'd have built more bedrooms and 
bathrooms. And if I'd even considered the possibility that 
my little boys might grow up to be six-foot something 
apiece, I'd have asked for thicker walls and higher ceilings. 

We moved into our new house, got settled and then | dis- 
covered that | was pregnant for the third-time. Now, | 
thought, it would be nice to have a girl. Steve was born on 
May 19, 1956. For quite a long time, he didn’t have a name. 
He was supposed to be a girl, and | was sulking. ~ 

That summer, | took Mike and Jack to a beach cottage in 
Michigan. Our ties with Michigan were strong, and Jerry 
and | thought the boys would love the beach. We left infant 
Steve with Clara (whenever we went away for any extended 
period, she’d move into our home), and Jerry planned to 
come for weekends when he could. 

The two older boys and | settled into a family cottage in 
Michigan. And it rained—all summer. And as if that weren't 
enough, Jack managed to get poison ivy. | was glad to leave 
the beach and go home and see Steve. : 

To tell the truth, | was beginning to feel the tiniest bit 
sorry for myself for other reasons than that it seemed al- 
ways to be raining on me. Having got what | wanted—a 
house and children—I knew.! couldn’t start blaming any- 
body else, but | suffered pangs of jealousy when a bunch 
of our friends went to Hawaii. | remember standing in the 
kitchen of my nice new two-level home and thinking of how 
we were stuck here because we had to pay for this house. 

A little while later, my stepfather died and left me some 
money. Jerry and | consulted about it. Surely, we told each 
other, he meant for us to pay off the house. We didn’t. In- 
stead, after the election of 1956 we went to Europe. 


Dr. CHINN’S MISTAKE 

Before we left on our trip—it was going to be a long one— 
| went back to Dr. Chinn for a post-natal examination. After 
he finished examining me, | went back and sat down in his 
office. Dr. Chinn came in. ‘‘Mrs. Ford,’’ he said, ‘‘I have a 
strong suspicion that you're pregnant.'’ | (continued) 


At 15, dance was my happi- 
ness, boys were my pastime. 











“Last winter$ coldcrunch 
yinced me to wash in all temperatures 


ith All-Iemperature Cheer. 
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swore up and down that it was impossible. For the first time 
in my life, | didn’t want a child. And I’d been cautious. 

Steven was only six months old, but Clara assured us she 
could handle all three boys, so Jerry and | went off to 
Europe, laughing about Dr. Chinn’s mistake. 

Jack and Phoebe Stiles came on the trip with us, for 
which | eventua!ly thanked heaven, because even on vaca- 
tions Jerry worked. He was a member of the Defense Appro- 
priations Committee, so naturally he had a list of military 
posts in Europe he wanted to check on. 

This was my first trip to Europe. | marveled. We went to 
Spain first, then Italy, then Austria. On and off | had turista. 
Well, | thought, this food over here just doesn’t agree with 
me, and | managed to keep going. The first thing | did when 
| got back to Virginia was call up Dr. Chinn and make an 
appointment. | walked into his office with my head hanging 
between my knees. ‘‘I’m afraid you were right,’’ | said. 
“Obviously, I’m pregnant.’’ | hadn't had turista after all. 

It was funny about that last pregnancy. I’d been so care- 
ful with all the others. While carrying Susan, |’d been 
ricocheting through Europe, taking no special care; but she 
was tougher than nails. 

On the sixth of July, 1957, | woke up swollen with nine 
months of pregnancy and feeling hot and sweaty. | cannot 
stand another day of this, | thought, and | started to cry. | 
cried so hard | went into labor—and along came Susan. 

When they told me | had a girl, | was dumbfounded. They 
held her up and showed her to me, and | still couldn’t be- 
lieve it. By the time Jerry came to visit | was sitting up, 
feeling smug about having a girl. | thought | had accom- 
plished the impossible. Jerry and | both felt very happy. 

Faced with the problem of rearing and educating four 
children, Jerry and | began to talk about money. He’d been 
in Congress almost ten years, and while congressmen don’t 
starve, they don’t wind up with solid-gold bathroom fix- 
tures, either. Not if they're honest, they don’t. 

We'd been managing. But now we discussed the possibil- 
ity of his going back to practicing law. Our discussions 
came to nothing. Jerry didn’t want to leave government; he 
loved it. And we didn’t want to send our kids to fancy pri- 
vate prep schools anyhow; we wanted them to grow up go- 
ing to public schools, just as we had done in the Midwest. 

| often think how lost | would have been if I’d sent my 
children away to school. Especially in later years, when 
Jerry was so busy traveling, the children were my whole life. 

| had accepted my position as the wife of a member of 
Congress:and | did take on increasing responsibilities. But 
Jerry and | felt my main obligation was to the kids. Despite 
the fact that we had Clara, | wanted to rear my own chil- 
dren. After all, | was lucky enough to have four children, 
and they were terribly interesting. 

| was a den mother. | was a Sunday school teacher. | was 
an interior decorator and a peace maker and a zoo keeper. 
We raised every kind of animal in the world. We had a baby 
alligator, until he got too big and nasty. We had gerbils. 
We had rabbits. We had praying mantises that would only 
eat live flies, so you couldn’t just swat their dinner and 
bring the bodies in on a tray, you had to go after the flies 
with butterfly nets. We had chickens. We had turtles. Susan 
had a bird. For a time Jack was into, as they say, fish. 

Our children weren’t spanked. Once in a while, I’d snatch 
off a slipper and give one of them a whack on the behind, 
but it was like smacking a puppy on the nose with a news- 
paper, nothing more serious. Still, | could be firm. Many 
times the children came to me and put up a big show about, 
“Everybody else’s mother is letting them do it,’’ and I’d 
say, ‘‘| don’t care whether everybody’s else’s mother is let- 
ting them do it, you're not doing it,’’ and they’d stomp 
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away, their faces screwed up, but underneath they were 
grateful that I'd made the decision. 

When Jerry was home, he was completely devoted to the 
children. Once they started playing Little League football, 
I'd take the boys out to the field, but Jerry always showed 
up there as soon as he could get away from work. 

He was never around on our anniversaries. Mid-October 
found him back in Grand Rapids campaigning. But always, 
when he came in off the road, he’d try to make it up to me. 
“Why don’t | take you out to dinner?’’ he’d say, and I’d 
know he was just being sweet, he’d been out to dinner every 
night. What he really wanted was to be able to eat with the 
children and be a daddy, so I'd say no. ‘‘We’ll go out some 
other time.”’ 

Despite Jerry’s tough work schedule while our children 
were little, | had a good life. You turn around, and ten years 
are gone. Mike was born in 1950, and in 1960 the Eisen- 
howers went home to Gettysburg, the Kennedys moved to 
1600 Pennsylvania Avenue, Gerald R. Ford began his 
seventh term in Congress and, for the first time in ages, | 
didn’t have a baby any more. Susan was almost three years 
old, and the part of my life that had been measured out in 
Pablum spoons was over. 

| did, however, spent a lot of time visiting hospital emer- 
gency rooms. When children get old enough to stop drink- 
ing teething syrup, they start breaking bones, and unless 
you've been through it, you have no idea how many bones 
there are in the human body. 

Sometimes the emergencies came up when Jerry and | 
weren't there, but when our trusted Clara, or a responsible 
sitter, was. Every so often, Jerry and | were able to sneak off 
to White Sulphur Springs, W. Va., to the Greenbrier Hotel, 
for a weekend together. Lee Mason, a teenager who lived 
across the street, was my favorite sitter, partly because her 
mother was always home, so if there was a crisis, Mrs. 
Mason could come over. The first time Jerry and | came 
home from the Greenbrier, Susan was wrapped in bandages. 
She'd fallen into our pool and cut her chin. The next time, 
the children were fine but Lee had gone to the emergency 
room—another pool accident. 

The boys claim | gave Susan special treatment. | didn’t, 
but Grandma Ford did. She had raised four-sons and she 
was tired of zipping up corduroy pants, so a girl was bound 
to get extra attention from Jerry’s mother. 

Steve and Susan have always been particularly close, but 
all the boys gave their sister a hard time. She’d get to the 
breakfast table and they’d start in about how she was 
dressed for school. ‘‘Ow! It hurts my eyes!”’ “Boy, what an 
ugly skirt.’ ‘‘You’re not going to wear that, are you?’’ She 
looked darling, but they never quit criticizing. Which didn’t 
mean they'd let an outsider do the same. 

Steve has always been the charmer of the family. From 
the time he was four years old, when we'd go to visit Grand- 
ma Ford, he'd act as her escort. All the elderly ladies used 
to compliment me about what a treasure Steven was, and 
I'd chuckle to myself and think, ‘If you only knew how 
you're being taken.’ 

Steve’s charm still Baoundss and has brought him show 
business offers. But his theatrical career died aborning. 
The first script he was offered was the movie version of 
Grease, which would have required him to dance. One day 
of rehearsal and he quit. He had two left feet and he knew it. 

Steve was bounced in and out of schools like a ping-pong 
ball (my two older children are educated, my two younger 
ones are dropouts) but Steve is talking now about going 
back again. Only this time he wants to go someplace where 
he can work ona ranch when he's not in class. 

| think all my children are bright, each in his own fash- 
ion. Mike, the tidy one who's gone into the ministry, did 
fine in school and never went through a frivolous period. 
Jack, who is, in my mind, the best-read and most intel- 
lectual of our children, has been the last to find (continued) 
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himself. And he’s looked in some funny places, having tried 
the big-city jet set, rock music, night-life bit, running 
around with people like Bianca Jagger. Jack’s the son with 
whom I've crossed swords most often. There were times 
when he—as a child—wouldn’t talk to me, because he knew 
his silence got under my skin. 


A FRIGHTENING, RELENTLESS PAIN 

In 1964, after the national convention that resulted in 
the Goldwater-Miller ticket, Jerry and | had made plans to 
spend a couple of weeks vacationing with all four children. 

Two days before we were supposed to leave, | woke in 
the night with a terrible pain in my neck. The pain was 
shooting down my left arm, and that scared me. | couldn’t 
sleep, | didn’t want to disturb Jerry so | went downstairs, 
and he found me there on the couch the next morning. He 
drove me over to National Orthopedic Hospital, and they 
put me to bed, and into traction. 

| urged Jerry to go on, take the kids to the beach. He 
stayed away a week, then left the children with the mother 
of one of Mike's friends and came back to see how | was 
doing. 

| was doing lousy. They had me strung up to various 
devices and they were giving me gold shots. My problem 
had been diagnosed as a pinched nerve. How had | gotten 
it? Nobody knew. 

When | came home from the hospital, | was still holding 
my left arm across my chest, and | was all crouched over; | 
could have played The Hunchback of Notre Dame. 

Jerry had a traction setup installed at home, and | spent 
another couple of weeks in bed. The day | got up, | glanced 
at myself in the full-length mirror in our bedroom, and | 
though, my Lord, here | am, 46, and | look like an old wom- 
an of 90. A crippled old woman. 

| made up my mind | wasn’t going to go on that way. 

| continued my therapy, going to the National Orthopedic 
Hospital at least three times a week for hot packs and mas- 
sage, which loosened my muscles. | got so | could drive a 
Car again, do the shopping, take over more of my duties as 
wife and mother. But from that time to now, I’ve never been 
really free of the problem because | developed arthritis, 
and the combination of pinched nerve and spinal arthritis 
is really unpleasant. | was hurting, but | couldn’t let that be 
the end of the line for me. | had a long way to go, four 
strapping children only half raised, a great responsibility. 

How great | hadn't a notion until Jerry became Minority 
Leader of the House of Representatives on January 4, 
1965. | guess you could say that Congress got a new mi- 
nority leader, and | lost a husband. There followed a long 
stretch of time when Jerry was away from home 258 days a 
year. | had to bring up four kids by myself. | couldn't say, 
“Wait till your father comes home.” Their father wasn’t go- 
ing to come home for maybe a week. 

Sometimes he'd fly back to Washington and head right 
for his office, and we wouldn’t even get to see him. He’d 


phone me, tell we what he needed, I’d pack a suitcase with ° 


clean clothes. Frazier, his driver—as minority leader, he 
had a driver—would bring his dirty clothes out to the house, 
pick up the clean ones, and Jerry would be off again. 

Why did he let himself be booked so heavily? You'd have 
to ask him. (I’ve asked him many times. We’re out of the 
White House now, and |’m still asking. | should have known 
he was not a man who could ever retire. | look at his June 
schedule and say, ‘‘Well, | guess I'll see you in July.’’ He’s 
lecturing, teaching, political speaking, he’s golfing, he’s 
helping somebody raise funds. It’s just his personality.) 

| still had the neck pain. | went from doctor to doctor. | 
couldn't dance any more—and dance had been my purest 
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pleasure all my life. After Mike was born, I’d gone right back 
to taking classes. That fun was over now. 

My responsibilities outside the home were growing. 
Since Jerry had become an important Republican, | had 
taken it upon myself to shake up the Republican wives. ‘‘If 
anybody asks you to do anything, say yes,’’ | advised my 
peers. ‘‘Get off your duffs. It’s always the Democratic wives 
who model in the fashion shows for Multiple Sclerosis or 
the Heart Fund.” | coerced a lot of women who'd never 
done any modeling in their lives into chasing up and down 
runways for charity, and they got so they liked it. Nobody 
made me take on these jobs; | was convinced it was my 
duty. 

My duty to my children obsessed me even more. When 
Mike and Jack got to high school, it was at a time of heavy 
drug use, and we had PTA meetings where experts came in 
and told us what drugs looked like, and how we could 
identify the smell of grass if our kids were smoking it. 


Troustep TIMES 


Congressional wives have the same problems other wives 
have. Some congressional wives drink, plenty of congres- 
sional marriages fail. | was amused by the stories that the 
Carters were going to try to wipe out divorce in Washington. 
| don’t know how you’re going to wipe out divorce. The lone- 
liness, the being left to yourself at night, is what makes 
marriages crack, makes liquor more attractive. But who am 
| to criticize? During the time when Jerry was gone so much, 
| developed a problem, and | quit drinking entirely for a 
couple of years. (1 have now quit drinking again. For clarifi- 
cation of this subject, see Part Il, in the November issue 
of the Journal.) 

Our friends Jack and Phoebe Stiles got a divorce. Poor 
Phoebe, 1 thought. She’s in trouble. | didn’t realize that | 
was in trouble, too. It appeared to me | was doing okay, 
except for the neck pain. 

Now it all seems obvious. | was resentful that Jerry was 
gone so much, | was feeling terribly neglected. But | didn’t 
let myself know these things. Sometimes a true word might 
be spoken in jest—one night | rolled over in bed, saw Jerry 
lying beside me and said, ‘‘What are you doing. here?’’—but 
mostly | bottled up my misery. And one day the bottlé broke. 

I've asked Susan to tape what she remembers about 
what hapened. This is her testimony: 


I'll never forget it. | was eight years old. And Daddy 
was on the Sequoia [the presidential yacht—Ed.] with 
President Johnson, and Mother was in her room cry- 
ing and very upset about something, and | ran and 
called Clara, and Clara came (she'd been across the 
street) and settled Mother down and got hold of Daddy 
and he came home and while he was in seeing her and 
the doctor, Clara pulled Steve and me gutside. She 
said that Mother was very sick, and she had to go toa 
psychiatrist. At eight years of age, you ean’t handle 
that. | thought, well, my mother’s a lunatic, I’m highly 
embarrassed. | didn’t know what | was supposed to 
do, where | was suposed:to go. 


It must have been a hard time for Susan. It was fairly 
hard on me. The collapse had been a long time building. 
I'd felt as though | was doing everything for everyone else, 
and | was not getting any attention at all. | was so hurt that 
I'd think: I'm going to get in the car, and I’m going to drive 
to the beach, and nobody’s going to know where | am. | 
wanted them to worry about me. | wanted them to say, 
‘Well, my gosh, Mother is gone, what we are going to do?” 

| started seeing a psychiatrist twice a week. | could tell 
him all the problems | couldn’t talk to anybody else about. 
My back hurts, there’s dope in the schools, Jerry’s away. 
It siphoned off the pressures. Up until then, I’d thought | 
should be strong enough to shoulder my own burdens, not 
carry them to somebody else. | wasn't a woman who could 
run to her husband with ‘‘The cook has quit’’ (continued) 
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when he came home tired and hoping for some tranquility. 

Jerry was great. He would have agreed to anything that 
would help me. The doctor wanted to see us together. | 
said no, though | don't know why | did that. Anyway, the 
psychiatrist talked to Jerry a couple of times, just to dis- 
cuss my situation. 

| made good progress. The doctor taught me that | had 
to take time for myself. He told me | had to believe that | 
was important, and that if | went to pieces, | wouldn't be of 
much value to Jerry or the children. 

I’ve often said I'd lost my feeling of self-worth, and 
that’s what sent me for help. After | went into therapy, 
Jerry and | talked it over, and we came to the conclusion 
that my mental state had a lot to do with my physical ill- 
ness. Sometimes the body makes you pay for what the head 
is struggling with. 

| still don’t believe in spilling your guts all over the place, 
but | no longer believe in suffering in silence over some- 
thing that’s really bothering you. And | learned that there 
was nothing terribly wrong with me: | just wasn’t the Bi- 
onic Woman, and the minute | stopped thinking | had to be, 
a weight fell from my shoulders. 


Penty TO DEBATE 

It's always been my feeling that God lends you your 
children until they’re about 18 years old. If you haven't 
made your points with them by then, | think it’s too late to 
do it. 

| attempted to speak out loud and clear on the subject 
of sex, usually to a child who was horrified and embar- 
rassed. | was always telling the boys they must be gentle- 
men, but my real weapon was car keys. (They all got cars 
as soon as they turned 16.) If a boy came home in the mid- 
dle of the night, and | could tell by the way he was tiptoe- 
ing and how guilty he looked that he’d been drinking beer 
and wooing some girl in a secluded parking lot, I’d just say, 
“Okay, hand over the car keys.”’ 

All of our children except Susan went to public high 
school. When she was 12 years old, Susan started at Holt- 
on Arms, in Bethesda, Maryland. She boarded there during 
the week and came home weekends. She thought it was a 
good idea. ‘I was at the age where mothers and daughters 
don’t get along well anyway,’’ she says. ‘‘You’d do anything 
to make your mother mad.”’ 

As it turned out, Holton Arms was tougher than Mother. 
But that was fine, too. | don’t mind my children finding out 
that the world makes demands on you that your doting 
parents do not. 

People have described Jack and Susan (never Mike or 
Steve) as rude and arrogant. ! think that only started after 
Jerry became vice president. Jack and Susan, at that time, 
didn’t always handle the limelight particularly well. They 
resented the intrusion on their privacy, so even though 
they knew better, they were occasionally a bit obnoxious. 

Back in the sixties, though, before we were famous, we 
were one big scrappy family. There was plenty to debate, 
with riots in the cities, riots on the campuses, Kent State, 
a third party growing up around George Wallace, the coun- 
try divided against itself. Mike, only ten years old when 
the decade began, was a man before it ended; and although 
he respected his father’s right to his views, he was fiercely 
opposed to the war in Viet Nam. 

In 1968, Richard Nixon was elected President and my 
husband, still minority leader, began his 11th term in Con- 
gress. Our oldest son turned 18 and went off to Wake For- 
est College in North Carolina where, dove or not, he joined 
the ROTC. 

Even though | believe all citizens—and that includes fe- 












Having breakfast together in our Alexandria, Va. house. From 
left to right, that’s Mike, 714; Jerry; Jack, 514; Susan, 6 
months, on my lap; Steve, 114 years. 


males—should give two years of service to their country, 
| was very relieved when Mike and Jack drew high draft 
numbers. (We were lucky. By the time Steve was old 
enough, the government was no longer drafting.) 

In June of 1972, the news of a Watergate break-in had 
hit the papers, but it seemed like such an inept effort at 
God knows what, by God knows whom, that it didn’t affect 
the voters. Nixon won the election and still Congress re- 
mained in Democratic hands. Jerry began to face the fact 
that he was probably never going to be speaker of the 
House. 

He promised me he would retire at the end of President 
Nixon's second term, but he said he felt he ought to con- 
tinue as minority leader until then. | agreed to that. We'd 
already been thinking about Florida as a possible retire- 
ment place. 

Then Spiro Agnew upset our applecart. After an investi- 
gation, he was allowed to plead no contest to a single charge 
of income tax evasion, in return for a suspended sentence. 
The price was his stepping down from the office of the vice 
presidency. 

Susan bet me five dollars that President Nixon would 
choose Jerry to replace Agnew. ‘Your father is much too 
valuable in the House, getting legislation through,” | said. 
“The President would never take him out.’’ Jerry, too, was 
sure that Susan’s intuition was laughable. 

President Nixon had said he was going to announce the 
name of his nominee on the night of October 12. Jerry 
came home for a quick dinner before going back to the 
White House for the big disclosure. We were eating when 
the phone rang. 

It was the private phone, the unlisted one that had no 
extensions. Susan leaped to answer, convinced it would be 
the President. It was. Jerry then went to the phone. ‘‘l’ve 
got good news,”’ President Nixon said to him, ‘‘but | want 
Betty to hear it, too.’ 

“Well, I’m sorry, Mr. President,’’ Jerry said, “but you'll 
have to call back on the other phone, there’ sno extension 
on this one.’ 

President Nixon called back and told us both that he’d 
picked Jerry to be his vice president. | didn’t know whether 
to say thank you or not. 

My Lord. We had to go to the White House immediately; 
the whole ceremony was going to be on TV at nine o'clock. 
| was starting to quake, but Susan kept her head and 
thumbed through my wardrobe. She picked out a green 
dress, and that was what | wore to the White House. 

| was scared to death, sitting in the East Room waiting 
for the announcement. When it came, | still couldn't be- 
lieve it. 

Jerry got up and took the accolades, the ovation and 
then they asked me to come up, and afterwards there was 
a receiving line. Two months later, Jerry was confirmed and 
sworn in as Vice President, before a joint session of Con- 
gress. | wore a bright orange wool crepe dress and a broad 
smile. (continued) 
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The wedding was July 5. And one month and four days 


The Times of My Life 


If | had known what was coming, | think | probably would 
have sat right down and cried. 


My REPUTATION FOR CANDOR 

Jerry's vice presidency must have been one of the short- 
est on record—from December to August—but those eight 
months were incredibly busy for both of us. 

Before he'd gotten this new job, I’d been planning to 
work at a hospital three days a week, because | needed to 
feel | was doing something for someone else. | could have 
kept busy going to luncheons but that was boring to me. All 
my life, |’ve had to have a project. 

Suddenly | had more projects than | could handle. 

| started facing up to all those interviews my husband 
had told me | had to give. Even when my team set the 
ground rules, it was terrifying. | agreed to do a show with 
Barbara Walters on the understanding that | didn’t want to 
talk about anything political. 

The very first question she came out with was how did | 
feel about the Supreme Court’s ruling on abortion. | said | 
agreed with the Supreme Court’s ruling, that it was time to 
bring abortion out of the backwoods and put it in the hos- 
pitals where it belonged. 

The mail that came to me after that show was angry, at 
least for a while, but my reputation for candor was estab- 
lished. 

I’m often asked how | felt about Jerry’s being ‘‘a heart- 
beat away from the presidency’’ during those days when 
President Nixon’s woes were increasing, but | have to say 
again that—White House pickets notwithstanding—the 
prospect of anything happening to the president didn’t 
seem real to me. Call me stupid; | had my hands full trying 
to figure out how to be Mrs. Vice President. 

Old habits had to be changed. At first, only Jerry was pro- 
tected by the Secret Service. He was covered around the 
clock, but the children and | came and went as we pleased. 
But soon, Susan's freedom was also abruptly curtailed. 

It started back in Virginia, on a Friday. The Secret Ser- 
vice phoned me. ‘‘Don’t let Susan out this weekend, she’s 
not to leave the house,’’ the man said. By Monday, Secret 
Service protection had been arranged for her, and | was 
told what had happened. A small, fanatic group called the 
Symbionese Liberation Army (SLA) had threatened Susan’s 
life. | was very frightened. The authorities had turned up 
an SLA list with three names on it. One of the people, a 
college professor, had already been shot and killed, the 
second person was Patty Hearst, who’d been kidnapped. 
And Susan, because she was the daughter of the new vice 
president, was the third. 

It drove her wild being tailed all the time, and it bothered 
the people at Holton Arms, her boarding school, having 
agents all over the premises. But | have to admit | was 
grateful. 

Particularly since the assassinations and kidnappings of 
public figures showed no signs of abating. In June of 1974, 
Martin Luther King Jr.'s mother was shot while she was 
playing the organ in Ebenezer Baptist Church in Atlanta. | 
took it upon myself to attend the funeral. 

When | got to the King’s house in Atlanta, | was told old 
Daddy King wanted to see me. He took me in his arms and 
hugged me, and he cried. He was broken up, he’d been 
through so much. Together we went downstairs and got into 
our separate cars and joined the procession that took us to 
the church for the service. 

| came home thinking about one more senseless death, 
but was jolted out of sadness by good news. Our o'dest son 
Mike and his girl, Gayle Brumbaugh, had decided to get 
married. 
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later, Jerry became President of the United States. 


Whaat A JOB | HAVE TO DO! 

Jerry had to become president. He was vice president. 
He had no choice. And | had such belief in my husband, | 
never doubted he could do it. But | wasn’t sure what kind 
of First Lady | would be. 

There was a good deal of whooping and hollering right at 
the beginning because I'd said Jerry and | were not going to 
have separate bedrooms at the White House, and that we 
were going to take our own bed with us. It’s funny, the fuss 
that was made about it. Even now, after all these years of 
married life, | like the idea of sleeping with my husband 
next to me. When we go to motels, and they’ve got a night- 
stand between us, we move it and put the beds together. 

Well, people started saying | was disgraceful and im- 
moral. | didn’t care. | wanted to be a good First Lady, | was 
perfectly willing to be educated about the duties of a First 
Lady, but | didn’t believe | had to do every single thing some 
previous president’s wife had done. 

On the day Jerry took the Oath, | didn’t say much. It was 
advice I'd got from my Living Bible. Every morning, | study 
a verse out of a pamphlet called Forward Day by Day, and 
that morning’s recommended verse had ‘read, ‘‘I will keep 
a muzzle on my mouth.”’ 

Ordinarily, I’m hard to muzzle, but on August 9, if you'd 
asked me my name, I'd have been stuck for an answer. That 
night, | lay in the dark and stared at the ceiling. ‘‘My God,” 
| thought, ‘‘what a job | have to do.”’ 

On August 19, Jerry and | flew to Chicago, where Jerry 
had a speaking engagement. We flew back on Air Force One, 
and when we got to Andrews Air Force Base, a helicopter 
picked us up and took us directly to the White House. It was 
the first time, and it was a very strange feeling. 

That morning, our house in Alexandria had been left in 
utter chaos, crates and cartons everywhere, chunks of our 
lives uprooted and labeled for storage. It was a very trau- 
matic experience for me. That night we came back to find 
our new White House living quarters in perfect order, our 
clothes, our knicknacks, everything just where I'd said we'd 
want it. Se 

Exact dates are hazy in my mind, but | thifk it was 
around the week of August 26 when some of the Ford 
mouths came unmuzziled. From way out West, Jack an- 
nounced to a newspaperman that his mother would be upset 
if his father changed his mind and ran for president in — 
1976. 

Jerry said he wished reporters had asked him about © 
Jack’s remark. “‘I'd have told them, ‘Jack and | have a 
grand rapport and perfect understanding, and I’m going to 
look after his mother (my wife) and the White House, and 
he’s going to look after the bears and tourists in Yellow- 
stone.’ " 

From Boston, another ice-breaker. Mike-said that Rich- 
ard Nixon owes the public ‘‘a total confession”’ of his part © 
in Watergate.’’ Again, Jerry received the news calmly. ‘‘All — 
my children have spoken for themselves since they first 
learned to speak,”’ he says, ‘‘and not always with my ad- 
vance approval. | expect that to continue.”’ 

Also in August, | gave yet another magazine interview. — 
Later | told the writer that | had been asked everything ex- 
cept how often | sleep with my husband. 

“And if they’d asked me that, | would have told them.” 

‘‘What would you have said?’’ asked the writer. 

‘As often as possible!” | said. 


Tre NIXON PARDON 

Jerry's administration had begun with a flood of good 
will and good wishes. Then, on September 8, 1974, less 
than one month after he became president, he pardoned 
Richard Nixon. In the end, wrote Hugh Sidey, (continued) 
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in Portrait of a President, although the process of pardon 
was complicated, ‘‘it rested upon the simple convictions of 
a plain person that the nation needed to put Watergate be- 
hind it and that a sick and burdened man needed now to 
be left alone.”’ ; 

It was the plain truth, but the public didn’t buy it. Jerry’s 
popularity plummeted almost overnight. He was not resent- 
ful. ‘‘l think it was the right thing to do,’”’ he said then, and 
he’s never changed his mind, though we both believe the 
pardon, more than anything else, cost him the 1976 elec- 
tion. | felt bad for my husband, but we both knew we had to 
keep on going. | plunged into my work at the White House. 
And then, 18 days after the Nixon pardon, my doctors dis- 
covered that | had cancer. 








Cancer: ONE MORE CRISIS 

When | walked into the National Naval Medical Center in 
Bethesda, Maryland, for a routine, six-month gynecologi- 
cal examination, | had no sense of foreboding whatever. 

A doctor checked my breasts, said, ‘‘Just a minute,” 
went away and came back with Dr. William Fouty, the chief 
of surgery, who checked my breasts, too. 

| still didn’t think much about it. Back at the White House 
| was given a message. Dr. Lukash, the White House physi- 
cian, would like to see me in his office on the ground floor 
that evening at seven o'clock. 

Dr. Lukash had brought in a specialist to examine my 
breasts—by now | was getting suspicious—and when | came 
out of the dressing room again, Jerry was waiting. Dr. 
Lukash told us the doctors at Bethesda had found a lump 
in my right breast, and wanted to operate immediately. My 
surgery would be performed on Saturday, then only two 
days away. 

Jerry and | took the elevator upstairs, and when Susan 
came in for dinner we could tell she’d been crying. She had 
heard about the trouble from Dr. Lukash when she'd 
stopped by his office for a cold pill. 

After dinner, the three of us discussed how we would 
manage. | wanted to go through my Friday activities without 
making any kind of announcement. Jerry agreed. 

The car pulled up in front of Bethesda at 5:55 p.m. on 
Friday. Jerry says he’s never been so lonely as he was going 
home to the White House that night. He was more upset 
than |. | think | faced the situation rather matter of factly. | 
thought, this is one more crisis, and it will pass. 

Next morning, | was awake at six—unusual for me—and 
| found flowers from my husband beside the bed. By 6:30, 
all the family was there at the hospital. Right before the 
orderlies wheeled me away, Jerry kissed me. ‘‘Good luck,”’ 
he said. ‘‘God bless you.”’ 

It had been explained to me what this operation would 
entail. They would do the biopsy, and there was a possibility 
that the lump would be benign, and | would be shipped back 
to my room. But if the lump proved malignant, they would 
go ahead and remove my breast while | was still under the 
anesthesia. | think | knew then that | had cancer, and that 
they would have to go ahead with the operation, but | also 
felt | could conquer the disease. 

| came out of the anesthesia, and saw the long faces of 
my loved ones around me, and | said, “‘If you can’t look 
happy, please go away, | can’t bear to look at you.”’ 

When | woke up again, | wasn’t in the least surprised to 
have the doctor tell me that the growth had been malignant, 
and they’d had to remove my right breast. 

It was over, but certainly life wasn’t over. 

Jerry and | were both just so grateful that the doctors 
had gotten the cancer in time; that | was going to live. There 
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Wide World Photos 


a 
difficult day for us all. | didn’t want Jerry to be president and | 
wasn’t sure how I'd do as First Lady. 


was no way of predicting how long | was going to live—every | 
checkup is a new hurdle—but you have to have a positive 
attitude. ' 

| got a lot of credit for having gone public with my mas- 
tectomy, but if | hadn't been the wife of the President of 
the United States, the press would not have come racing 
after my story, so in a way it was fate. 

“God moves in a mysterious way His wonders to per- 
form.’ Even before | was able to get up, | lay in bed and 
watched television and saw on the news shows lines of 
women queued up to go in for breast examinations because 
of what happened to me. 

Five days after the operation, | had a delayed reaction, 
and broke into fits of weeping. That was all right, too. My 
doctor sat beside the bed, and told me it was just post- 
operative depression. ‘‘Cry it all out,’’ he said. 

Jerry, too, had had a bit of a reaction. Less than an hour 
after my operation, he’d made a speech to 800 delegates 
at an economic conference, and the newspapers said his 
voice broke when he told his listeners the surgery was over. 

Along with the breast and some supporting muscle, the 
doctors had removed lymph nodes from my armpit and 
traces of cancer had been found in three. That meant | 
would have to take chemotherapy to ensure that the disease 
wouldn't spread. : 

It was on a Sunday night that Dr. Lukash brought up a 
little brown bottle of pills for the first time. | thought, every 
time | look at these pills, it’s going to remind me of the 
fact that I’ve had cancer. Also, I’d heard so many dreadful 
tales about chemotherapy that at first | was convinced the 
pills were giving me headaches. Then | pulled myself to- 
gether, decided the pain was in my imagination, this medi- 
cine had to be taken, so | might as well take it and forget 
about it. 

(Five days in a row every five weeks for two years, and 
it was over. Now | have to have a bone scan every six 
months, and that’s about it. | know there’s public conjec- 
ture about my health, but apart from the arthritis and the 
pinched nerve, I'm fine. My cancer checkups show I’m 
clean. | can’t neglect my hot packs, my physical therapy, or 
| wind up in bed. | don’t want to be in bed; | like to go 
places, to see people, and I'll do anything in the world to 
keep from becoming an invalid.) 

The question in my mind was how fast | could get on my 
feet and get back to being First Lady, and doing my job. | 
worked hard at exercising. The first day | could pick up a 
cup of tea with my right hand, | felt triumphant, and one 
week after the operation, | felt well enough to walk out to 
the elevator to meet Jerry. 

| never felt a psychic wound, | never felt (continued) 
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The Times of My Life 


hopelessly mutilated. After all, Jerry and | had been mar- 
ried a good many years, and our love had proved itself. | 
had no reason to doubt my husband. If he'd lost a leg, | 
wouldn’t have deserted him, and | knew he wouldn’t desert 
me because | was unfortunate enough to have had a mas- 
tectomy. When | say we've had an ideal marriage, I’m not 
just talking about physical attraction, which | imagine can 
wear pretty thin if it’s all a couple has built on. We’ve had 
that and a whole lot more. 

| stayed in the hospital longer than | needed to because 
Jerry went on a campaign trip, crossing the country to 
speak on behalf of various Republican candidates for 
Congress—elections were only a few weeks away—and he 
didn’t want me to come back to the White House until he 
got home. 

My sister-in-law Janet came from South Carolina to be 
with me, and she and Nancy Howe, my personal assistant, 
were there all day long, day after day, and the flowers kept 
arriving, and we kept sending them out to other patients. It 
was wonderful, that outpouring of feeling from all over the 
United States. Letters, cards, prayers (eventually 50,000 
pieces of mail were counted) arrived. We got donations of 
money—thousands of dollars were turned over to the Ameri- 
can Cancer Society. 

Men wrote too. Men married to women who'd had mas- 
tectomies tried to buck me up by telling me they still loved 
their wives. They did buck me up. | was touched, and over- 
whelmed. 

Two weeks after |’d checked into the hospital, Jerry came 
to Bethesda to pick me up. | remember flying in a helicopter 
away from the hospital, and looking down over the houses 
and the trees, and how brilliant the leaves were, how ab- 
sclutely beautiful the world was. | was coming home. 


So LONG, BAD TIMES 

Everyone who worked in the White House lined up to 
welcome me back. | had no words for the joy | was feeling. 
| could only look, and touch, and smile and hold on. 

Four days later, Jerry and | celebrated our 26th wedding 
anniversary. We had a private lunch in the family dining 
room. It was a fantastic anniversary. Just to be well and 
alive and home was wonderful. | was a very happy person 
on the 15th of October in 1974. Which didn’t mean | could 
quit exercising or taking the pills in the little brown bottles. 

Some of my mail had been from women who'd said they 
couldn’t stand to look at their bodies after their mastecto- 
mies, but | was curious about my scar from the minute the 
doctor started changing my bandages. | examined it every 
day to see how it was healing. The one thing that worried 
me was whether I'd be able to wear my evening clothes 
again. Jerry said | was silly. ‘‘If you can’t wear ‘em cut low 
in front, wear ‘em cut low in back,” he said. 

By the time | was able to try the dresses on, | found | 
could wear just about everything with the exception of 
gowns that were sleeveless. Because of the excess amount 
of skin the doctor left so | could have free use of the arm, | 
had to choose things that came at least down to the elbow. 

My doctors never suggested reconstructive surgery. Even 
if they had, | doubt that I’d have wanted to go through. more 
operations. Again, it may have been the fact that | was 
secure in a long, affectionate relationship with my husband 
that kept me from feeling the need for a breast implant. 

| don’t think it was more than a month after my operation 
that Happy Rockefeller had hers. The country was com- 
pletely shocked. First the President’s wife, then the wife of 
the Vice President. Nelson Rockefeller said that my having 
told the world | had cancer had helped save Happy’s life 
because it had caused her to go—in time—for a checkup. 











Jerry says he’s never been so lonely as when he left me at the 
hospital the night before my mastectomy. 


Lying in the hospital, thinking of all those women going 
for cancer checkups because of me, I’d come to recognize 
more clearly the power of the woman in the White House. 
Not my power, but the power of the position, a power that 
could be used to help. 

| was impatient with my recuperation period. | felt | had 
lost precious time being ill, and needed to get my First Lady 
act together. | felt | hadn’t even begun to work effectively 
for the causes—the Equal Rights Amendment, mental 
health, the fight against child abuse, the fight against the 
abuse of old people and retarded people—that | cared | 
about. Even so, I’d been given all kinds of credit for such 
straight talking as I’d already done. 

The last two months of 1974 were furiously busy, which 
is to say they were ordinary White House months. 

One week in the middle of November, | tried to pull to- 
gether a state dinner for Austria’s Chancellor, Bruno 
Kreisky. It was being done in a great rush, and we couldn't 
corral a soul for the entertainment. Then | found out that 
singer Vicki Carr, who'd been in Washington for the Ameri- 
ican Lung Association, had visited Jerry's office and made 
quite an impression on him. We got him to phone her, invite 
her to the party, and she came. 

| don’t know how Chancellor Kreisky- felt about Vicki 
Carr, but she clicked with my husband. (lm not saying I’m 
jealous, I’m just saying that the next time | went into the 
West wing and found a large picture of Vicki in her beguiling 
dress hanging there, | kiddingly turned her to the wall.) 

| couldn’t lure Jerry off the dance floor until one A.m. on | 
the Kreisky-Carr night, and | had to be up at seven the next 
morning for a meeting with my staff. That night was prob- 
ably the point at which | realized | was well again. 

End of Part ! 


COMING NEXT MONTH 
In the final installment of LHJ’s exclusive excerpt 
of The Times of My Life, Betty Ford recalls the tu- 
multuous conclusion to the Fords’ White House 
years and reveals, for the first time, the details of 
her recent hospitalization for drug dependence and 
alcoholism. 
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“Kenmore Vacuums get up the stuff 
we leave behind. That’ power.’ 
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TheWorkingWoman 


continued from page 7 


months after he was born, she wanted 
her job back. “At first I was too shocked 
to admit my feelings to anyone—even 
myself.” Next she was afraid to return 
and face her colleagues who might “ 
treat me as if I was awful for leaving an 
infant at home. What about all those 
people I had told I wouldn’t be back? 
And would I be able to relate to the chil- 
dren?” When she did return to the class- 
room, she found that having a_ baby 
hadn't changed her much at all. 

“The housewife role is harder for a 
doctors wife because the community 
seems to expect everything they do to 
reflect credit on the husband and his 
profession. So says re-entered sociolo- 
gist Lou Ellen Crawford of Colorado 
Springs, Colorado, who was 25 years a 
physician’s wife. “For those of us who 
found difficulty with such a performance 
and chose to ‘fly in the face of tradition,’ 
there have been high emotional costs,” 
she writes. But there has been a pay-off 
too: contentment with her accomplish- 
ments, a happiness that spread to her 
family and that “tends to erase the ex- 
treme anxiety and guilt.” 































Age discrimination 


“L have not met the employer who is 
willing to take a chance on the mature 
woman, writes Sara Plotnik, 57, of 
Cherry Hill, N.J. “Yet I enjoy work, I’m 
not interested in a pension plan and I’m 
capable of ten years more on the job at 
least.” 

Variations on this theme: “I see mostlv 
young women sitting in the front offices. 
I am beginning to feel inadequate and 
growing more scared,” writes Patricia 
Tabor, 47, Kansas City, Missouri. 
“There's a high rate of unemployment in 
this area and employers have a wide 
) choice of applicants—a bleak picture for 
. the older woman,” writes Marie Cuomo 
) of Newtown, Connecticut. Adds Audrey 
Boerum, 47, from Oakland, New Jersey: 
“With pages of community volunteer 
j work and four years of free-lance writ- 
jing experience, I was met with admira- 
tion but told I was ‘overqualified’ (too 
old)! I had felt well-qualified. What a 
} joke.” 

} Others tell a more encouraging story. 

For example, Thelma Schockner, 58, of 
}San Antonio, Texas, who effortlessly 
}found a medical secretary job in 1970. 
“Most doctors seem to prefer older em- 
ployees. They claim there is less absen- 
|} teeism, fewer health problems and none 
of the family problems that arise when 
\there are small children.” 


Hardship and hopelessness 


| When her husband got a blood dis- 
Hjease, Alice Childers of Springfield, Ili- 





nois, sick herself with a stomach illness, 
urgently threw herself on the job market 
and was hired as a maid. “The rooms I 
clean are on the outside and the only 
time I get sick is when the temperature 
plummets below freezing. Why are 
there no choices for a person who’s lived 
half a century, raised a family and has 
no training?” 

More unanswerable questions. More 
pleas and accusations in letter after 
letter: “What about those of us with no 
college degree, no marketable skills, no 
paid work experience and a husband 
who pays the bills but has nothing left 
over?” “Do I really have a choice: I 
discovered I’m not eligible for govern- 
ment on-the-job training because I have 
a husband to support me, our income is 


over four thousand dollars and I’m not a 
member of a minority group.” “The only 
work I can get is so low-paying that after 
expenses, travel, lunches and sitters, I 
have nothing, anyway.” “How come a 
high school kid can make as much as I 
can?” “My work experience ten years ago 
and my life experience as a mother and 
a woman have become invisible. I some- 
times think I’m invisible.” 

These experiences are depressing, of 
course. They warn us of the worst that 
can happen, and they remind us how 
badly society is structured to handle not 
only the problems of women, but the po- 
tentials women have to offer. As women 
seek their own “comeback” into the world 
of work, they should also work to make 
the path easier for other women. End 
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WHAT'S THE LEANEST 
LEADING LUNCHMEAT EVER 

TO GO BETWEEN 
TWO SLICES OF BREAD?» 





Spending Your Money 


continued from page 66 
Simply, please, WHY have beef 
prices risen so much this year? 

Because there has been a sharp cutback 
in beef supplies. That’s your answer in 
the simplest, shortest sentence. Higher 
production costs combined with ad- 
verse weather in some areas and an 
overabundance of beef for the past three 
vears compelled cattlemen to cut way 
back on their herds or to go out of busi- 
ness entirely. This steep decline in cat- 
tle supplies has pushed up beef prices. 
Added to this has been the heavy pres- 
sures on costs as the cattle have moved 
from the range to the retail counter— 
the so-called farm-to-retail spread. And 
then, there has been your continuing 
high demand for meat, despite climbing 
prices. What’s more, at this stage of the 
cattle cycle,” there is little or no hope 
for substantial beef price reduc tions. 


Our son is a junior in high school 
and a very good student. He has 
been talking for weeks about taking 
a merit scholarship test which he 
says will pay a lot of money toward 
his college education. I would like 
your reassurance that this is a good 
exam, because he could qualify for a 
scholarship only on the basis of his 
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marks. We don’t come under any of 
the ‘‘needy’’ categories. 

Your son is talking about the National 
Merit Scholarship Program, the largest, 
independently-financed undergraduate 
college scholarship competition, which 
each year awards about 3,900 Merit 
Scholarships, worth more than $11 mil- 
lion—and makes the awards on the basis 
of merit alone. 

This is the month—October—that he, 
as a junior in high school, enters the 
competition by taking the  Prelimi- 
nary Scholarship Aptitude Test /Nation- 
al Merit Scholarship Qualifying Test. 
This test, co-sponsored by the College 
Board and the Merit Scholarship Cor- 
poration, recognizes only the highest 
scorers. These highest scorers, repre- 
senting the top % of one percent of the 
nation’s most academically talented 
youth, continue in the competition for 
Merit Scholarships. At least 1,000 win- 
ners receive one-time, non-renewable 
$1,000 scholarships and some 2,900 re- 
ceive four-year awards that range from 
$400 to $6,000 over four college years. 
Encourage your son to enter. Even 
though those awards may seem small to 
you—in comparison with what his col- 
lege education will cost—they will mean 
a lot to him in terms of achievement 
and his acceptance at the college of his 
choice. This is a widely respected merit 
scholarship program. End 
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Country breakfast: steaming pancakes, hot 
muffins, crunchy toast. All topped with the 
tame c be elle ee eh ee une co 
Land O Lakes Breakfast Butters. 
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flavor combinations like Maple-Bacon, 
Vices -Butter, or Orange-Nutmeg. Try all 
six. And, because the flavor really counts, 
make sure the butter is Land O Lakes. 
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APLE-BACON BREAKFAST BUTTER 
1/2 c. Land O Lakes Sweet Cream ahd softened 
1/4 c. maple syrup 
1 tbsp. crisp crumbled bacon 
In 1% qt. mixer bowl, combine butter and maple syrup. 
ieee Cm ec estes aC mle 
blended (1 to 2 min.). Stir in bacon. Serve at room 
temperature on pancakes, toast or muffins. Yield: 1/2 c. 





Variations: Omit maple syrup and bacon. 
STRAWBERRY BREAKFAST BUTTER: Substitute 1/4 c. 
ee sea mca meme iie lair a cjeme Corre Lh (e ee 
ORANGE-NUTMEG BREAKFAST BUTTER: Set 
IL Ramet errr CClr nmi a cymes an (sae 
SWEET LEMON BREAKFAST BUTTER: Substitute Ls 
SAM MSMR Crm ih carts acy ee ar elon ce ft. eee 
CINE) AO GING M180. 7.08 BUNS eee selaicd 1/3. re 
peach preserves and 3/4 to 1 tsp. ginger. 
NUTMEG-HONEY BREAKFAST biipey 2g Cee 
4c. Spi and 1/4 tsp. ee sr : 
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and important choices 
of your life. 


KOROMEX offers you several effective methods of 
contraception none of which interfere with your body’s natural 
functions. l|UD’s and the pill present problems of physical 
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used alone for effective protection. And KOROMEX II Cream and 
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diaphragms the types preferred by many women. (Consult your 
physician or visit your clinic.) 
Fifty years of experience and the trusted KOROMEX name stand 
behind this non-hormonal birth control method. Think about it... 
KOROMExX, the pleasant and natural method of contraception. 
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While no contraceptive is 100% effective, KOROMEX, when used according to directions, 
affords maximum protection against pregnancy. 
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CHILDREN 
UNDER STRESS 


continued from page 112 


dren will have happier childhoods—not 
in a mythical play world, but in a real 
world where tears and troubles are met 
and overcome, In this world, stress itself 
is part of the fun. And fun, says psy- 
chologist-writer Eda LeShan, “is when 
you feel challenged to do your best, 
when somebody needs you, and when 
you are proud of what you are doing.” 
Here’s an example of what Dr. Kurzweil 
and Dr. LeShan mean: 


Five-year-old Marcie skipped happily | 


up the steps after her first day at kinder- 
garten. “Did you learn how to read yet?” 
her brother asked. 

“No,” she answered proudly, “but I 
learned how not to cry.” 


PARENTS’ TURN 


Schools alone don’t create stress in 
children, nor are they solely respon- 
sible for solving the problem. Here 
are ways for parents to get involved. 
Stress Signals 

e Frequent attempts to avoid school 
Hypochondria, insomnia 

Destructive behavior in school 
Lethargy, withdrawal 

Peer difficulties 

Excessive desire to please 
Nightmares, fear of darkness 

Nervous habits—nail biting, compul- 
sive eating : 

Sudden drop in school performance 
Self-destructive behavior—frequent 
accidents, talk of suicide 


- 


How to Deal with Stress 


e Talk with the child and try to draw 
out the youngster’s feelings. If stress still 
persists, talk with the child’s teacher or 
consult the school’s guidance counselor. 
e Have the child checked by a pediatri- 
cian, dentist and eye doctor for possible 
medical problems. Neurological and psy- 
chological tests might also be in order. 
e Evaluate test findings with the school 
and the doctor. If indicated, allow the 
child to receive treatment. 


_ How to Prevent Stress 
DO emphasize the non-academic sides 
of learning. Teach your child about com- 
munity service, personal relationships, 
the arts, moral values. 
DON’T push a child to be what you 
want. Be realistic about his abilities. 
DO help the child find ways of feeling 
competent. 
DON’T be over-protective. A child 
needs supportive parents but a child also 
needs to know how to face and to solve 
his or her own problems. 
DO be involved in the child’s school. 


DON’T reward a child for good marks | 


or punish a child for poor marks. End 
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THERE ISN'T A WASHER AROUND THAT GETS 
SLOTHES CLEANER THAN THE WHITE- 
NESTINGHOUSE FRONT-LOADING WASHER. AND 
T USES LESS WATER, LESS BLEACH AND HALF 
\S MUCH DETERGENT TO DOIT. 

The White-Westinghouse Front-Loader is a tumble 
iction washer and that means thorough washing. Your 
lirty clothes don't just get swished back and forth. They get 
umbled and plunged about once every second in hot sudsy 


away. There just isn't a bet- 
ter way to wash clothes! 
Because White-Wes- 
tinghouse tumble action is 
efficient, it's more economi- 
cal to use. You'll see it in 
the detergent,bleach and 
water you save. Based on 
manufacturer's package 
instructions, White-Wes- 
tinghouse Front-Loaders 
use only half to two-thirds 
as much detergent and 
bleach as top-loading 
washers for the same 
; “mount of wash. And the savings in water and heating costs 
vill surprise you. 
And remember, if you Pee ee : 
vaven't looked at a White- is ages ee 
Vestinghouse, you haven't 
doked. 
All White-Westinghouse 
ifroducts are backed by 
IATIONWIDE SURE SER- 
AICE® with thousands of fac- 
ory trained service 
3chnicians for prompt, pro- 
assional service anywhere 
ou live or move in the U.S. 


s 


j Tumble action wash efficient 






For. warranty information see your WS ee ae 
ealer. 






White Westinghouse 
"One of the White Consolidated /ndustries 
930 Fr. pga? Blud. el Eee PA 15222 


vater to loosen soil. Then two deep rinses to flush the dirt _ 








"You don't have to choose between a 

) washer that gets your clothes clean ana 

| one that saves you money, because 

the White-Westinghouse Front-Loader 
does both.” 


Pearl Bailey 
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HOW THEY SEE IT 
Famous authors share their 


wit and wisdom on a subject 
that’s close to all of us. 


QUARRELS 


I consider your very testy and quarrel- 
bme people as I do a loaded gun, which 
nay, by accident, at any time, go off 
nd kill people.—Shenstone. 


Quarrels would never last long if the 
uult, was only on one side.—Rochefou- 


Beware of entrance to a quarrel; but, 
Heing in, bear it that the opposer may 
eware of thee.—Shakespeare. 


He that blows the coals in quarrels 
has nothing to do with, has no right 
» complain if the sparks fly in his face. 
Franklin. 


In most quarrels there is a fault on 
oth sides. A quarrel may be compared 
a spark, which cannot be produced 
rithout a flint as well as steel. Either of 
em may hammer on wood forever; no 
e will follow.—Colton. 


Coarse kindness is, at least, better 
han coarse anger; and in all private 
arrels the duller nature is triumphant 
reason of its dullness.—George Eliot. 


The quarrels of lovers are like sum- 
er storms. Everything is more beauti- 
11 when they have passed.—Mad. 
ecker. 


The hatred of those who are the most 
arly connected, is the mast inveterate. 
Tacitus. 


If you cannot avoid a quarrel with a 
ackguard, let your lawyer manage it 
ther than yourself. No man sweeps 
s own chimney, but employs a chim- 
y-sweeper who has no objection to 
rty work because it is his trade.— 
olton. 

Two things, well considered, would 
revent many quarrels; first to have it 
ell ascertained whether we are not dis- 
iting about terms rather than things; 
nd secondly, to examine whether that 
1 Which we differ is worth contending 
out.—Colton. 


One should not quarrel with a dog 
ithout a reason sufficient to vindicate 
e through all the courts of morality. 
oldsmith. 


bm THE NEW DICTIONARY OF THOUGHTS, originally 
piled by Tryon Edwards, D.D. Used by permission of 
ubleday & Company, Inc. 
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SAVE at Mohawk Carpet’s Celebration 


Fall Sale of the Century 


It’s the greatest sales event in 
the history of Mohawk Carpet! 


Hurry in for the biggest selection and once-in-100 years prices on the sensu- 
ous Lustre Gallery carpet collection. Save as never before! It’s truly the Sale of 
the Century—now at your nearest Mohawk Carpet Color Center! 


NEW YORK 


AUBURN John Scozzari's 
Carpet Barn 

5 Underwood St 
BALDWINSVILLE Double 
“B” Floor & Wall Covering, 
Inc.6 Mechanic St 
CENTRAL SQUARE Crim's 
Furniture & Carpet, Inc 
245 So. Main St 
CORTLAND Carpets From 
Floorcraft, No. Homer Ave 
PULASKI V-F Linoleum 
Tile & Carpet Co. 7603 
Jefferson St. 

WATERLOO Fred 
Houtenbrink, Inc. 23-9 

Rt. 96N 

John Church R.D. #1 
SYRACUSE Goldbergs 
Furn. Stores 6 Locations 
Certified Carpet 

210 Court St 

CLINTON Brownie Carpet 
Sale McBride Ave 
HAMILTON Rays Wayside 
Old Depot Station 
HERKIMER Johnson's 
Decorating Center 216 No. 
Main St 

NEW HARTFORD Hage 
Carpet Co. 99 Commercial 


r 
ONEIDA Edward J 
Browne, Inc. 15Seneca 
Ave 
UTICA Rivecca’'s Deluxe. 
Floors 200 Columbia St 
WATERTOWN Household 
Merit 150 Court St. 
CLAYTON Reinman's 1000 
Islands 
EVAN MILLS LaRock’s 
Carpet R.D. #1 Bush Rd. 
MASSENA Reflections 
Outer South Main Street 
RICHVILLE Green 
Furniture, Main St 
AFTON Village Upholstery 
and Carpet Shoppe R_D. #2 
Rt.7 


DELHI McCall Furniture 
110 Main St 

NORWICH Giltner's, The 
Floor Store 43S. Broad 
Street 

ONEONTA Bresee’s 
Oneonta Department Store 
155-165 Main St 

Samson Floors 5 Ford Ave. 
SIDNEY Samson Floors 
Route 7 

VESTAL Schaffer Rugs & 
Carpets, Inc. 1979 Vestal 
Parkway W 

LOCKPORT Howard C 
Kortf Company 54 Pine 
Street 

BUFFALO Scherer 
Furniture 124 Genesee 
Street 

KENMORE Charlestown 
Floors 1565 Kenmore Ave. 
Markarian Rug Company 
3807 Delaware Ave 
AMHERST Buffalo Tontine 
Corp. 3253 Sheridan Ave 
BROCKPORT Brockport 
Carpet, Wegman Plaza 
CANANDAIQUA Kennedy 
Furniture, B Bristol St 

MT. MORRIS Mt. Morris 
Furniture 31 No. Main St 
NEWARK Carr Lumber 
Company, Van Buren Street 


ROCHESTER Rochester 
Linoleum & Carpet 

5 Locations 

Chili Carpet Centre, Inc 
3187 Chili Avenue 
PITTSFORD B.J. Messner 
Co. 28S. Main St 


JAMESTOWN Cornell & 

Reins 111W. Second St 

The Henry James Furniture 

873 E.Second St 

BATH Bath Rug Co. 22E 

Williams St 

CORNING Cutler Paint & 

Carpet 31 Buffalo St 

HORNELL John Gemmell 

No. Main St 

WELLSVILLE Wellsville 
arpet Town 98 Bolivar Rd. 
LMIRA Elmira Rug 

324 Corning Rd. 

CLIFTON PARK Clifton 

Carpet, inc. Star Plaza, Rts 

9and 146 

GREENVILLE Rich's Floor 

Covering Rt. 32 

RENSSELAER Hudson 

River Carpet Ctr. 176 

Columbia Tpk 

TROY Davane’s, Inc 

1 Broadway Ave 

ALBANY John B. Hauf, Inc 

175 Central Ave 

SCOTIA Mohawk Valley 

Carpets & Furnishings 

1No. Ballston Ave 

SCHENECTADY Robinson 

Furniture, Inc. 248 State St 

B & N Floor Covering, Co., 

Inc. 835 Albany St 


PENNSYLVANIA 


MONESSEN JohnG 
Check Furniture 

435 Donner Ave 
SPRINGDALE Robert's 
Carpeting Rte. #28 & 
V.A.M. Square 
PITTSBURGH McArd!2 
Floors 130 Bradford 
Avenue 

Superior Carpet Comp>r , 
701 Warrington Ave 

Asia Carpet and 
Decorating Company, !.1> 
Colucci Tile 

527 McNeilly Road 

Hahn Furniture Co 

1000 Saw Mill Run Blvd 
Wm.A. Fischer Carpet Co. 
417 So. Main 
CANONSBURG Hepners 
Incorporated 857 So 
Washington Rd 
MARIANNA Shrontz & 
Croft, Main St 

LEMONT FURNACE 
Galderisi Floors 

R.D. #1 Rt. 119 
VANDERGRIFT R. Gordon 
Washington St 
DIXONVILLE Fisher 
Furniture & Appliance 
Hwy. 403 
PUNXSUTAWNEY 
Johnston Furniture 

No. Findlay St 
BROOKVILLER&D 
Furniture 345 Main St 
FALLS CREEK Schaffnors 
Furniture 126 Main St 
JOHNSONBURG Roy B 
Constable, Center St. Store 
TIREHILLRE.C 
Distributors 

BUTLER Vinroe Carpet 
428W. North St 
GREENVILLE Allegheny 
Custom Interiors 

39 Hadley Rd 

GROVE CITY Shelley's 
Furniture Store 

115 So. Broad St 
KITTANNING Mr Tile, Inc 
Rt. 422E 

OIL CITY Parker Floor & 
Wall 1£. First St 

ERIE CarpeTowne 

1404E Twelfth St 


ELKLAND Morgan-Mainus 
Furniture 203 Main St. 
EPHRATA Rutt’s 
Furniture, Inc. R.D. #3 
Hinkletown 
LANCASTER Heinitsch 
Furniture Co. 27-29 So. 
Queen St 

MILL HALL John 
McCormick Interiors 

279 Hogan Blvd 
STROUDSBURG Dick 
Shook Floor Covering 
854 North 5th Street 
BLAKELY Myron's Carpet 
Castle, Inc. 110 Main St 
SCRANTON The Carpet 
Shop 1921 Pittston Ave 
BERWICK M. &W. Floor & 
Wall 716 Warren St 

TUNK HANOCK Michael!- 
Allan Carpets 

Rt.6 Shopping Plaza 
PLAINS Tuft-Tex, Inc 
RiverRd 


WEST VIRGINIA 


CHARLESTON Woodrums 
602 Virginia St. E 

SOUTH CHARLESTON 
McClung & Morgan 
617'°D' St. 

LOGAN CG. Steele 
Furniture Co. 402 Main St 
HUNTINGTON 

Jackson Brothers 

5863 Ohio River Rd 
Kellogg Carpet 

4429 Piedmont Rd 
BECKLEY New River 
Supply Co. Neville St 
HINTON Briers, Inc. 
214-16 3rd Ave 
WHEELING Carpets 
Unlimited 111 Virginia St 
Stone and Thomas, Fourth 
Street and Lane Avenue 
MOUNDSVILLEM &M 
Carpet 1811 First St 
PARKERSBURG Dils 
Brothers 521 Market St 
NEW MARTINSVILLE 
Wells Eakin Co., Main St 
ELKINS Palace 6 Sixth St. 
GRAFTON J. Lee Evans 
Furniture Co 

107-109 Main St 
HARRISVILLE Ritchie 
Furniture & App. Co 

608 E. Main St 

WESTON Gem Furniture Co. 
FAIRMONT JM. Hartley 
Adams St. 


OHIO 


EAST LIVERPOOL Frank 
Crook Company 112 
E.Fifth St 

WINTERSVILLE Finck’s 
Carpet Center 128 Canton Rd. 
AMHERST Terry Miller 1925 
Cooper Foster Pkwy. 
ASHTABULA Harbor Dept. 
Store 1305 W. Fifth St 
AVON LAKE Rainbow 
Carpet & Interiors, Inc. 449 
Avon Belden Road 

ELYRIA Elyria Floor 
Covering 630 Sugar Lane 
GENEVA Quality Home 
Furnishings 38 So. Broadway 
LORAIN Ohio Carpet Fair 
760 Broadway 

OBERLIN Schultz Furniture 
35 East College St 
TWINSBURG Carpet 
Country 9737 Ravenna Rd 
WICKLIFFE Location 
Carpet 29334 Euclid Ave 
LAKEWOOD Saah Carpet 
15809 Detroit Ave. 


CLEVELAND King's 
Interiors 12225 Lorain Ave. 
Leopold Furniture 

15149 Lorain Ave 

Factory Distributors 

3503 St. Clair Ave 

Fashion Rite Carpet 
19955 Detroit Ave 

James Carpet 

760 Richomd Rd 
Brookside Furniture 
Biddulph Plaza Shopping Ctr. 
Firestone & Son Carpet 
23732 Center Ridge Rd 
FAIRVIEW PARK Oliver 
Carpet & Paint 21300 
Lorain Ave. 

PARMA Parma Floor 
Covering 5331 Ridge Rd 
MIDDLEBURG HTS. Molter 
Carpet 6876 Pearl Rd. 
SEVEN HILLS Southwest 
Floors 7565 Broadview Rd. 
STRONGSVILLE Future 
Carpet & Tile, Inc. 15029 
Pear] Rd 

NORTON Village Carpets 
Norton Shopping Center 
CUYAHOGA FALLS Heller 
House Furniture 2746 
Front Street 

Fisher Carpet Sales 2315 
State Rd 

DOYLESTOWN Durbin 
Floor Covering 80 No 
Portage St 
STREETSBORO 
Streetsboro Carpet & Tile 
9231 State Rt. 14 

MEDINA MedinaCarpet 
Center 245 W. Liberty St 
STERLING Maibach's 
13783 Kauffman Ave 
WADSWORTH Majestic 
Carpets 332 College St 
AKRON Carroll Upholstery 
& Furniture 737 E. 
Exchange St. 

Best Furniture Co. 363 
South Main St 

Northport Carpet 661 W. 
Portage Trail Ext. 
COLUMBIANA WB. Miller 
Public Square 

GIRARD Tondo Carpets 
1222 Keefer Rd 

LISBON Dorrance 
Furniture Co.126 W 
Lincoln Way 

MASURY Miller Brothers 
854 So. Irvin Ave 

N. JACKSON Don Booth 
Floor Covering, So. Salem 
Warren Rd 

SALEM Poland 
Countryside, Salem- 
Alliance Rd 

WARREN Marion's Tile & 
Carpeting 324 Southern 
Blvd 

YOUNGSTOWN Lane 
Carpet 267 Boardman- 
Canfield Rd 
AUSTINTOWN Glen Zinz 
Floor Covering 6487 
Mahoning Avenue 
ALLIANCE Cope Furniture 
960 W. State St 

CANAL FULTON Heritage 
Interiors, Inc.222 No 
Canal St 

MILLERSBURG Carpet 
Place Rts.62 & 83So 
NEW PHILADELPHIA 
Maurer Carpet & Draperies 
Co. 1100 Fourth St., N.W. 
WOOSTER Fred Yoder's 
Home Decorating 3212 
Lincoln Way, East 
CANTON Hosner Carpets 
4915 Tuscarawas, W 
Thurin’s Home furnishings 
2821 Whipple Road, N.W. 
















“> | eeNails a 
The 10 minute nail mender. 
Looks natural. 

Stays put. 







aaa eee aera " LENGTHENS = MENDS PREYENTS NA " 
Your nails never get 
long enough to break? 
With Lee Nails you do 
magic. It's a great mender, 
yes—but a great length- 
ener too. Lengthen one 


Next time you chip or tear 
a nail, try the 10 minute nail 
mender. And toss out fiber | § 
papers and messy glues. 

One fix-up with brush- 
applied Lee Nails can last 
until your own nail grows nail—or lengthen all ten. 
out, to the length you want. Lee Nails. Make sure 

Fabulous. The way it looks is, too—so natural you have some at your fingertips. , 


; you don't have to add color. At cosmetic counters everywhere. 


NOW ® 
Lee NailCharms % 
| Spectacular 24-carat gold- 


plated charmers. Easy on 
(use Lee Nail Glaze). Easy off 
with polish remover—use again 
and again. Charming 





A chipped nail 

is no tragedy. 
Brush-on Lee 
Nails to the rescue. 
And ten minutes 
later, he can't tell 
which nail you 
fixed. 


ey 
AS SEEN ON TV 


\ 
\ 
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Lee Nails by Lee pharmaceuticals 


free (800) 423-4173/ Calif: collect (213) 442-3141 





it smooth 
and creamy. 
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Lee alow 












Gloxinias 


_ By George and Virginie Elbert 





Sloxinia. Sinningia speciosa. Gesneria- 
seae. Beautiful, rather large-leaved 
plant for window or light garden. Bloom 
fter period of dormancy. 


| The Gloxinia is a kind of Sinningia 
nd has a perfectly round shape and 
qual lobes. 

| These plants have become major holi- 
ay gift plants that last a few weeks and 
nen are discarded. For, unfortunately, 
sloxinia goes dormant shortly after 
looming. Recently, and for the selective 
uyer, many hybrids have been devel- 
ped in a bewildering number of color- 
igs and markings. The flowers are sim- 
ly enormous—so large that the stems 
ardly support them—and the leaves 
vay be a foot in length. 

_ Amateurs carry over the bulbs from 
ear to year and constantly re-bloom 
1em. There have also been some excel- 
nt medium-size double. Attempts to 
wart the plant have been only partly 
iecessful. 

Although most of these plants have a 
ig spread and the disadvantage of dor- 
nancy, they still have a great many ad- 
uirers. Certainly they are the most spec- 
icular of all the gesneriads. 

The tubers can be bought at any time 
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of the year. Use a rich soil mix (3 parts 
sphagnum peat moss to 2 parts perlite 
to 1 part vermiculite), with lime (5 Tb. 
to a quart of mix) and plant in a five- or 
six-inch azalea pot (shallow). The bot- 
tom of the tuber is round and the top 
has either a scar or an indentation. Set it 
right side up in the soil and carefully 
cover it over with a half inch of the mix. 
Moisten the soil but do not make it soak- 
ing wet. Keep it in a minimum tempera- 


ture of 65° F. 


Lower as it grows 

When leaves appear above ground, 
remove all but one rosette. Place the 
eloxinia in an east, west or south win- 
dow where the plant will receive some 
hours of sunlight. 

If the leaves reach upward, it is a sign 
of inadequate light. Directly under the 
lights is the best position to place it in 
the light garden and the plant can be 
slowly moved lower as it grows. 

Gloxinias like high humidity and tem- 
peratures over 60° F. As soon as growth 
is well on its way, water the plant thor- 
oughly, then allow it to dry out to the 
point where the surface of the soil is 
dry to the touch. Soggy soil can cause 
the tubers to rot. 

Fertilize with a high phosphate- 
potash formula once a week. Be espe- 
cially careful not to over-water after the 
buds begin to form. 


ou ever tasted smoother, creamier pudding? 


Dormancy 


After blooming for awhile, no new 
buds will form. At this point stop water- 
ing gradually until the leaves become 
yellow. Then break off the flowering 
stems and leaves and place the pot in a 
cool dark place. 

Dormancy lasts six to twelve weeks. 
During this time the soil should not be 
allowed to dry out entirely. Water very 
lightly once every couple of weeks. That 
means lightly, for if you moisten the soil 
too much the tubers will rot, Don’t water 
the pot through but just around the 
edges—say, a teacupful. 

The tuber will signal the end of dor- 
mancy by sprouting. Gently remove it 
from the soil, rub off the old roots and 
repot. 

With age these tubers can grow six 
inches in diameter and lose some vigor 
in the process. The first few bloomings 
are the best. 

Gloxinias are subject to mealybug and 
a No-Pest Strip is at present the safest 
cure. 

It is easy to fertilize these plants and 
produce your own seed. Seed germinates 
rapidly, and if your plants are in a fowl 


inch pot, they will bloom in about six 
months. End 
From ‘‘Plants That Really Bloom Indoors by George 
and Virginie Elbert. Copyright 1974 by George and 
Virginie Elbert. Reprinted by permisstor Simon & 


Schuster, Inc 








Bake a Comstock 


pie. 


They'll love you for it. 


Who says you have to spend hours baking a pie? 
Not when there’s Comstock Pie Filling. Take your 
pick of Apple, Blueberry, Cherry, Strawberry 

or Peach. All so luscious and juicy —all have real 
home-style flavor. Just spoon Comstock into a 
prepared pie shell, and pop it into the oven. Mmm— 
get a whiff of that tantalizing aroma of fresh baked 
pie.Who can resist it? And don’t forget that big 
scoop of creamy vanilla ice cream. Your family will 


love it. And 
they'll love it 
all the more, 
because you 


baked it. 


eeeeeeeereszeeeeeeeeeeses 







SAVE 12¢ 


any variety of Comstock Pie Filling. 


Se Mr. Grocer: Comstock Foods, Curtice Burns 


Inc. will redeem this coupon for 12¢ plus 5¢ 
handling if you receive it on the’sale of the 
specified product and if upon request you sub- 
mit evidence thereof satisfactory to Comstock 
Foods, Curtice Burns Inc. Any sales tax must 
be paid by the customer. Invoices showing pur- 
chase of sufficient stock to cover coupons must 
be shown on request. Coupons must not be 
assigned or transferred by you. Coupon void in 
any state or locality where taxed, prohibited or 
otherwise restricted. Cash value: 1/20 of one 
cent. For payment mail to Comstock Foods, 
Curtice Burns Inc., Box 1063, Clinton, lowa 
52734. Redemption on other than products 
specified constitutes fraud. Limit one coupon 
per family or address. OFFER EXPIRES DE- 
CEMBER 31, 1979 


STORE COUPON 


LJ-1078 
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oo Curtice-Burns Inc 
Coast to coast with regional brands. 
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HOW THEY SEE IT 


Famous authors share their 
wit and wisdom on a subject 
that’s close to all of us. 


CHANCE 


There is no such thing as chance; and 
what seems to us the merest accident 
springs from the deepest source of des- 
tiny.—Schiller. 





By the word chance we merely ex- 
press our ignorance of the cause of any 
fact or effect—not that we think that 
chance was itself the cause.—Henry 
Fergus. 


What can be more foolish than to 
think that all this rare fabric of heaven 
and earth could come by chance, when 
all the skill of art is not able to make| 
an oyster!—Jeremy Taylor. | 

Chance is but the pseudonym of God} 
for those particular cases which he does | 
not choose to subscribe openly with his 
own sign-manual.—Coleridge. 


The mines of knowledge are often laid 
bare by the hazel-wand of chance.—|} 
Tupper. 

Many shining actions owe their suc- | 
cess to chance, though the general or] 
statesman runs away with the applause. |f 
—Home. 


Be not too presumptuously sure in} 
any business; for things of this world | 
depend on such a train of unseen chances 
that if it were in man’s hands to set the} 
tables, still he would not be certain to} 
win the game.—Herbert. 

How often events, by chanée, and un- | 
expectedly, come to pass, which you had | 
not dared even to hope for!—Terence. 

Chance never writ a legible book; 
never built a fair house; never drew a 
neat picture; never did any of these 
things, nor ever will; nor can it, without 
absurdity, be supposed to do them, 
which are yet works very gross and rude, |f 
and very easy and feasible, as it were, in 
comparison to the production of a flower | 
or a tree.—Barrow. 

Chance is always powerful.—Let your 
hook be always cast; in the pool where | 
you léast expect it, there will be a fish. 
—Ovid. 

Chance is a word void of sense; noth- | 
ing can exist without a cause.—Voltaire. 

He who distrusts the security of | 
chance takes more pains to effect the) 
safety which results from labor. To find} 
what you seek in the road of life, the 
best proverb of all is that which says: 
“Leave no stone unturned.”—Bulwer. 

Chance generally favors the prudent. 
—Joubert. 
From THE NEW DICTIONARY OF THOUGHTS, originally | 


compiled by Tryon Edwards, D.D. Used by permission of 
Doubleday & Company, Inc. 
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continued from page 65 





psychologist, but he became a mem- 
r of the Gestalt school. Before World 
ar II, along with three other psychol- 
ists, he was considered for a post in 
uth Africa—then a dangerous place to 
which he decided to take in spite of 
2 risk. (The three who had refused the 
st were caught by the Nazis. Perls 
es this as an object lesson in the posi- 
e aspects of risk-taking.) After the 
ir, Perls and his wife Laura, also a 
ychelogist, moved to the United 
ites, where he founded Gestalt- 
ented institutes and was a major in- 
ence in encounter-group therapy. 

The Gestalt Approach is that a per- 
ys life is a process, with naturally 
curring attraction and repulsion (Perls 
2s the analogy of a beating heart) ; the 
althy person moves back and forth 
m an inner to an outer life, and 
n't “loiter” (gets stuck in introspec- 
). But most people do “loiter,” until 
xy become fragmented. Polarities— 
» example, top dog and underdog— 
velop in their personalities. The 
rapist often has the client play roles: 
the underdog, for example, then 














take place with other people, often 

groups. 

CONCEPT: Through Gestalt 

apy, we can become a whole person 

hampered by neurosis. To Perls, neu- 

is a compromise between psychosis 

reality. It comes in five layers: 1) 

: cliché; 2) the as-if (games and 

2s); 3) the impasse (that which one 

avoiding); 4) metaphorical death 

aplosive; a shrinking into oneself); 

15) explosion (coming to life through 

‘asm, emotion), 

-E ADVICE: Since it is difficult for 

erson to work through one’s own im- 

se, Perls recommended working with 

sestalt psychotherapist rather than 

| pa elt therapy. Ideas from his 

OK; 

The heart of it all is the Gestalt Prayer 

wa hangs on the wall of many a 

‘pie pad): 

| do my thing, and you do your thing. 

| am not in this world to live up to 

' your expectations. 

ond you are not in this world to live up 
to mine. 

Fou are you and IJ am I. 

nd if by chance we find each other, 


| it's beauti 
if not, it can’t be helped. 


Listen, understand, be open. Look at 
Jat you avoid. Get close to the impasse 
imething you feel you won’t survive, a 
‘tasy of a psychological catastrophe), 
/ into it, go through it. 

Let go of your parents. Throw them 


i 


into a metaphorical garbage pail, and 
forgive them. 

4, Take risks. You can win or lose. 

5. Change your questions, which are 
“hooks,” into statements. Use the word 
how, not why. Turn nouns to verbs. 

6. When stuck in resentment, express it, 
pretending that the person at whom it is 


‘directed is there. Then express the de- 


mands that lie behind the resentment as 
commands. And last, express what you 
appreciate about the person. 

7. If you are stuck, confused or bored, 
try shuttling from here to there (some 
other place you imagine in your mind) 
several times, each time nothing changes, 
until you “feel right” in the present and 
literally “come to your senses.” 

8. Relive your dreams (everything in 
your dream is an aspect of you), writing 
them down with all the details. Then 
“be” each element, creating dialogues, 
remembering what appeared in the 
dream. Talk to the dreams themselves, 
saying: “Dreams, you scare me.” 

9. Try the exercise of transforming 
yourself: first into someone else, imitat- 
ing voice, expression and so on; then into 
a road, a car, a baby, the mother of the 
baby, the baby again, the mother again, 
the baby again, a two-year-old, you at 
your present age. Use appropriate be- 
havior for each situation. Some require 
aggression, others withdrawal. 

10. Remember that changes take place 
naturally, not through some “program” 
you set up. Go into what you are; ac- 
cept it. Change will happen by itself. 


1971 HOW TOC BE YOUR 
OWN BEST FRIEND 
Bernard Berkewitz 

and Mildred Newman 


B emard Berkowitz and Mildred New- 
man are a husband-and-wife team of 
psychoanalysts who practice in New 
York’s Greenwich Village. They are the 
darlings of the celebrity set, including 
actress Paula Prentiss (cured of an urge 
to kill herself); her husband, actor 


Richard Benjamin (cured of opening- 
night anxiety); actor Tony Perkins 
(cured of chronic bachelorhood); and 
movie director Frank Perry (cured of 
overeating. Success stories, all. A pa- 
tient says: “It’s like they [Bernie and 
Mildred] go zop! and all of a sudden 
people who go to them are translated 
into successes.” 

Mildred, the dominant member of the 
team, studied for ten years under Theo- 
dor Reik. Bernie has a Ph.D. from New 
York University. Both are certified psy- 
chologists. 

The book promulgates that people are 
their own enemies because of a view 
they adopted as small children when, 
looking for ways to make sense out of 
personal chaos, they formed ideas of 
what life was about and started their 
own “inner novels.” These ideas—com- 
plex and rarely examined—have helped 
them to survive, but often do not receive 
necessary revision as things change. 
Cheated as children, people continue 
cheating themselves as adults. They do 
not realize that they are no longer help- 
less and small, but can take care of 
themselves. 4 
THE CONCEPT: Be your own best 
friend, accepting responsibility for your 
choices and freedom. You can “lift your- 
self up or put yourself down’—be either 
a friend or an enemy to yourself. 

THE ADVICE: 

1. Be aware of your own achievements. 
2. Don’t wallow in self-reproach. If you 
haven't fulfilled your own expectations, 
try to understand why; then get back on 
the track without looking back. 

3. Enjoy being in charge of your own 
life, remembering that to satisfy your 
whole self, you must meet your respon- 
sibilities to others. 

4, Don’t set limits on your efforts. Have 
the courage and confidence to try new 
things, letting go of the old, building on 
the strengths of your old self. Do what 
you want to do, not what others want. 

5. Face the fact that life is not fair. Give 
up your grievances. (continued) 


“Dinner’s ready.” 
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ADVERTISEMENT 


HAIRCOLOR CLINIC 


“Door Barbora 
Bratton. .* 


Coloring Gray Hair! Did you know 
there's a hard way and an easy way? 


Everyone remembers Barbara Britton, the 
lovely star of TV's Mr. and Mrs. North. Re- 
cently she discovered a simple new way to 
color gray hair that many women have 
asked about. 


e Dear Barbara: My gray hair has been 
getting me down. But I'm afraid of the dull 
dyed look if I color it. I read you were really 
pleased with Lady Grecian Formula so I 
looked for it, but there was no color chart. 
How do I pick my shade? 

Mrs. V.M., Fredrickstown, Ohio 


There's no confusing color chart with Lady 
Grecian. The one clean clear liquid works 
whatever your original color was. Just comb 
it through daily until the gray disappears. 
Then once a week or so keeps your beauti- 
ful natural looking color. And no dyed look 
because Lady Grecian works with the 
natural chemistry of your hair to retain 
a natural blend of shades. 


e Dear Barbara: I've used haircoloring, 
about 10 years—all kinds. They look fake, 
dry my hair and split the ends. And I hate 
those messy touch-ups. Can I switch with- 
out waiting til the old color grows out? 

Mrs. L.D., Hallstead, Pa. 


Yes indeed. Lady Grecian Formula is com- 
patible with any haircolor you may have 
been using. It’s gentle because it has no 
damaging peroxide so your hair will be 
softer, healthier. Dry split ends begin to dis- 
appear and switching’s really easy. Just use 





‘7 
‘YOURSELF? | 





continued 


6. Be kind to the child in you. 

7. Listen to yourself. “See the connec- 
tion between what you do and what you 
feel, You may have to sit yourself down 
and demand some answers. Why do you 
go on being unkind and unfriendly to 
yourself? .. . Do you really think failure 
will make your lovable?” Take some time 
to decide what you want to do. 

8. Stop trying to get from people what 
they can’t give you. 

9. Keep trying to change your bad 
habits. 
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Lady Grecian on the gray root area til it 
blends in. And no more tiresome touch-ups. 


© Dear Barbara: Vm just beginning to 
get gray, but I don’t want to get into compli- 
cated haircoloring. Will Lady Grecian work 
on just a little gray? 

Mrs. B.D., Bowie, Md. 


Oh, it’s especially good for early gray, 
because it colors only the gray...And it’s so 
simple, no messy dye. Just comb a few clear 


drops through the gray til it blends with . 


your natural color. Or, you can even make 
highlights. 
e e 
The uniquely easy way to color gray hair— 
Lady Grecian Formula, a practically clear 
liquid that’s totally different from ordinary 
haircolor. Just comb a few drops through 
daily until you have the color you want. No 
mixing, nomessandno peroxide, soyou know 
it’s gentle. No tiresome touch-ups either. 
Once you have the color you want, 
(usually about 10 days), a quick comb- 
through once a week or so will keep it 
naturally lovely with no gray roots ever. 
Available at toiletry counters everywhere. 
e e e 


Ask Barbara Britton about your haircolor: 
ing problem. Write: Barbara Britton, Box 
328 BC White Plains, N.Y. Questions may 
be used in a future column. 

-To find out how Lady Grecian Formula 
will work for you, just send $1 with your 


name and address to the above address. 
Combe Inc. 


1973 WINNING THROUGH 
INTIMIDATION 


Robert Ringer 


Robert Ringer, when he wrote Winning 
Through Intimidation, was more than 
$200,000 in debt. He had been a college 
dropout (from Ohio State dental school) 
and, by his own admission, a “schlepp” 
most of his life. He was working as a 
real-estate broker when he lost some fees 
through the sharp dealings of other peo- 
ple. It was then that he began to apply 
his intimidation tactics, which included 
fancy headquarters, a five-dollar calling 
card, an entourage of aides who followed 
him into important meetings carrying 
folders and equipment, and a Lear jet. 
In his first year as an intimidator, he 


Ot 
4 


made $849,901. Deciding to use } 
techniques for further profit, he wro 
his book, which was tured down by t 
publishers, He published it himself, pr 
moting it through ads in the nation 
media, then made a deal with Funk 
Wagnalls for distribution. He also acte 
as his own agent. Between 1973 
1977, his book sold 1.7 million copie 
Ringer feels that his success in 
estate is a metaphor for success in li 
which is a game played on a giant po 
table, the object being to see how ma 
chips you can get. 
THE CONCEPT: A get-it-while-ya 
can philosophy that comes from his ¢ 
periences and his theories, one of whi 
—the Ice Ball Theory—says that it 
ridiculous to take yourself too serio 
because in the long run, nothing maki! 
any difference; one day, the earth will 
a lifeless ice ball. 
THE ADVICE: 
1. “Theory of Sustenance of a Positi 
Attitude through the Assumption of 
Negative Result”: Assume that ( 
won't (not can’t) have success eve) 
time you try something, but that ya 
will succeed in the long run. ‘ 
2. “Uncle George Theory”: The oni! 
guarantee that comes from keeping : 
nose to the grindstone and working lon} 
hours is that you will get old. (Based qi? 
Ringer’s Uncle George, who didn’t gif! 
rich owning a corner grocery store.) 
3. “Theory of Reality”: Acknowledgif 
what reality is. This includes the oe 
tainty that you will die (“The Thirt} 
Year Theory”), so’ you might as we } 
make the most of your one shot at life)|F 
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To change or correct 
your address 


Attach label from your latest copy I : 
here and show new-address below— | i 
include zip code. When changing ad- 1H 
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dress please give eight weeks notice. 
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All correspondence 


relating to your subscription ' 
should be accompanied by your addres: 
label. If you are receiving duplicate copie: 
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all other countries, $10.97. e 
4 
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all other countries, $17.97. 
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“The Organic Chemistry Theory”: 
on’t be intimidated by know-it-alls. 

. “The Leapfrog Theory”: It is not 
ecessary that you work your way up 
hrough the ranks. 

. “The Theory of Intimidation”: In 
‘inger’s words: “The results a person 
btains are inversely proportionate to 
he degree to which he is intimidated.” 
. Do a good job, be prepared and ex- 
ect to get paid. 

. “Bluff Theory”: Don’t make threats 
ou're not prepared to carry out. 

. “Boy-Girl Theory”: People want what 
ney think they can’t have, so play it 
ool. 

0. “Makable Deal Theory”: . Don't 
vaste time with deals that are not likely 
» close; work hard on the ones that are. 


1976 YOUR ERRONEOUS 
ZONES 
Wayne Dyer 


Wayne Dyer, formerly a practicing 
nerapist and an associate professor at 
t. John’s University in New York, is 
ow occupied almost exclusively with 
riting and lecturing. 
A humanist, Dyer belongs to the here- 
ad-now school of living or live-today- 
r-tomorrow-we-die school. He believes 
choosing growth situations rather than 
sticking with rigid, unexamined 
utines. His book covers about a dozen 
rroneous zones” (areas of self-defeat- 
g behavior), including approval-seek- 
g, being hung up in the past, feeling 
ilty, being afraid of the unknown, 
-ocrastinating, being dependent and 
splaying anger. In each case, Dyer 
ascribes the behavior, gives the reasons 
r it, shows by example how it operates, 
Ils its neurotic payoffs (usually safety 
security), and then lists specific 
irategies for dealing with it. 
HE CONCEPT: You can choose your 
\vn behavior, do anything you want to 
», by discovering and eliminating your 
‘rroneous zones’—areas of self-defeat- 
ig behavior, 
dE ADVICE: The following are gen- 
al strategies for eliminating self- 












defeating behavior, without Dyer’s 
specific applications. 

1. Live in the here and now, realizing 
that you cannot change what has been. 
Ask what you are avoiding by engaging 
in behavior you want to eliminate. 
Whatever you want to do, do it now! 
2. Love yourself. Decide you are too 
important to engage in self-destructive 
behavior. 

3. Select new responses to triggers that 
come from others. Eliminate from your 
vocabulary sentences that signal self- 
defeating behavior (for example, “I’m 
too old to...”). 

4. Assess the real consequences of what 
you are concerned about risking. Ask 
yourself, “What is the worst thing that 
would happen if... ?” 

5. Engage in desirable behavior for 
limited periods of time: then extend the 
periods. Pick specific times to do things 
you want to do. Meditate at 4:15 p.M., 
for example. 

6. Deliberately seek out a situation that 
requires the behavior you want to en- 
courage in yourself. 

7. Become aware of what you do. Ex- 
amine it. See what lies behind it. 

8. Make lists. Let’s say you are trying 
not to be too conventional, then make 
a list of the rules you abide by and re- 
vise them in terms of what you really 
believe in. 

9. Keep a journal in which you write 


down the details of occasions on which: 


you have displayed certain behavior. 
10. Remember that you have no re- 
sponsibility to make others happy, just 
as they have no obligation to make you 
happy. 

11. Don’t equate performance with self- 
worth, 

12. Consult with others about things 
you want to change. ‘ 

13. Set your own standards. Expect 
disapproval. 

14. Risk doing something you never 
dared to do before—perhaps saying “I 
love you” to someone. 

15. Reconsider your own value system. 
16. Decide to stop undesirable behavior 
right at this moment. End 


| “T wasn’t lost! I was making house calls!” 


A little-known fact 
about nonprescription methods 
of birth control 


None are proven 
safer or more 
effective than Emko 
Contraceptive Foam 


Write for a free informative booklet 


Classified highly effective by the 
U.S. Food & Drug Administration (FDA). 


EMKO® 
CONTRACEPTIVE FOAM 
Birth Control You Control 


The Emko Co. (Dept. H) 
411 E. Gano - St. Louis, MO 63147 


CORNS 


Removed by Mosco,also Cal 
luses. Quick, easy, economi- 
cal. Just rub on. At drug counters all over. 


MOSCO x CORN« 


REMOVER 








@ Rings won't 
twist with new 
Finger-Fit! 


@ Rings slip on 
and off easily 
even over swol- 
fen knuckles. 


Jeweler can 

attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 
snug fit. 14K yellow 
or white gold or 
platinum. 





U.S. PAT. 
NO. 2771753 


Mail coupon for name of Finger-Fit jeweler near you. 
Thousands of satisfied customers coast to coast! 


FINGER-FIT . . . for a Guaranteed Fit! 


DEPT. L-10, BOX 366, ROYAL OAK, MICH. 48068 
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! Offer: Stamped addressed envelope. Universal 
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Box  508-HFS, West Covina, CA are ra 
Yi Home 
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TIPS FOR SAFE 
TRICK OR TREATING 


Here are some safety suggestions 
for a harmless, happy Halloween col- 
lection for UNICEF: 

1. Always have an appropriate num- 
ber of adults in charge, each one 
supervising a small group of collec- 
tors in a specific area. 

2. Set definite hours for making the 
collection. If possible, visits should 
be made in the daylight hours to 
avoid potential molesters and night 
traffic accidents. 

3. Makeup rather than masks should 
be used. If children do wear masks, 
they must not restrict vision or 
breathing. 

4. Have children carry flashlights to 
light jack-’o-lanterns—never a candle. 
5. Warn children to walk carefully, 
don’t run and be alert for cars when 
crossing streets and driveways. 

6. Children should be instructed not 
to go into a house or an apartment 
without an adult supervisor. 

7. If children are also collecting 
Halloween treats, instruct them not 
to taste or eat them until they’ve been 
inspected by a parent. They should 
accept only treats that have been fac- 
tory packaged—and parents should 
inspect the packaging. 





Journal Shopping Center 
DECORATING: Today’s Look 


Page 128: A dreary apartment was saved 
from oblivion and its completely predictable 
forgettability by building a platform at the 
window wall, covering it completely in snowy 
carpet and carving an intimate banquette 
for little suppers and cocktails in its middle. 
A wide and deep shelf along the other wall 
took away the empty look and made a solid 
base for the painting and a few important, 
choice accessories. The U-shaped arrange- 
ment of sofas surrounds a lacquered coffee 
table—this one happens to be an old and 
expensive one-of-a-kind, but any large 
enough, well-finished square table would 
work almost as well. Mattresses, tautly fitted 
with a textured white on white, easily 
cleanable cloth, provide seating. The shiny 
metal bases could be anything from costly 
stainless steel to mylar covered wood, de- 
pending on your pocket and carpentry 
skills. The point in this room is the play-it- 
again scheme of monochromes from oyster, 
sand, snow to silver and clear glass. Wall 
paneling with a finish resembling rough 
plaster, Casa Blanca 1511, by Masonite. 
Floor covering, Tredway cushioned vinyl, 
Natural Brick pattern #81471 white, by 
Armstrong. Seating, three Beautyrest mat- 
tresses and box springs by The Simmons 
Co. Fabrics: covering the mattresses, Lux- 
ury 5024; on pillows, Casbah 4681 color 
73-27, Chadwick 4845 color 76-1 and 
Horizon 4518 color 76-132 by Collins & 
Aikman, all from Mastercraft Corporation*, 
205 Lexington Ave., N.Y.C. 10016. Coffee 
table and Oriental accessories from Far 
Eastem Arts, Inc.*, 225 Fifth Ave., N.Y.C. 
10010. Lamp, #1742 B, by Chapman, 
Inc.*, 21 East 26th St., N.Y.C. 10010. 
Painting by Ansoma from David Findlay 
Galleries, 984 Madison Ave., N.Y.C. 10021. 
Candles by Lenox. 


Page 130: This room started out as a life- 
less, listless rectangle with four dreary walls 
about all it had to offer. Details were added 
by use of paneling in a warm, wormy-chest- 
nut pattern, which duplicates the color and 
texture of nature. Shelves were stacked 
against one wall with lots more shelf and 
storage space concealed beneath behind 
doors. A few feet of space was taken out of 
the center of another wall for a rough plas- 
tered fireplace and deep, wide shelves 
added to provide extra surface space and 
perform almost like tables. More storage 
spaces are concealed in the hassock and the 
bed platforms, which are smartly slip-cov- 
ered in a bedspread, as are the mattresses 
that form a long, low seating area. Rolled 
up lengths of foam rubber (also with the 
bedspread covering) make bolsters, and 
heaps of soft cushions are covered in a co- 
ordinated pillow slip pattern. The floor, the 
walls and the fabrics are all the easiest 
things in the world to take care of, so house- 
keeping is kept to a minimum. Wall panel- 
ing, Pecky Cypress finish, Golden 213, by 
Masonite. Floor covering, Montina Vinyl 
Corlon #86700 sand beige; carpeting, 100% 
acrylic Drawing Room #562-680 in Vero- 
nese brown, both by Anmmstrong. Beds, 
Beautyrest mattresses and box springs by 
The Simmons Co. Bed covers, Dimensions 
pattern spreads by Cannon Mills. Bedside 
table, actually a Boby taboret used by art- 
ists for their equipment (paints, brushes, 


pencils etc.), made of injection md 
plastic and available in several styles | 
many colors, and Leila table lamp fi 
Intergraph*, 979 Third Ave., N.Y.C. 1 
Painting by Gabriel Godard from D. 
Findlay Galleries, 984 Madison Ay 
N.Y.C. 10021. ~| 


Page 132: The luxury of a fairly de 
sized bedroom is made even more el 
by the raised platform that is carpeted) 
add that velvet touch. The bed is rea 






for a catnap or a deep, whole night’s slejf 


with its coverings stripped right down 


bare essentials—sheets, pillow cases an¢ , 


quilted comforter for snuggling. Closets 

behind the folding panels and hold all 
clothes, accessories and impedimenta 
anybody's wardrobe. More storage is | 
either side of the fireplace in shelves 


hold the extra domestics you'll need for bff 


and bath as well as cleaning materials bd 
personal and household. 


Undemeath the platform are pattem} 


baskets, on casters for easy access, to a 
those things one doesn’t use every day. 





floor, an intricate pattern, is easily laid a L 


just as easily cleaned. Eminently flexi 
and cutable, it can be installed by almif 
anyone with a minimum of dexterity. 
walls, frame of the fireplace and the foldi 
screen closet doors are paneling in 
weathered look of old barn siding, Plai 
man White 1111, by Masonite. Floor cov 
ing, Sundial cushioned flooring, Da Vit 
pattern 66564 chocolate; carpeting, 10) 
acrylic Drawing Room #526-5697 in m 
room brown, both by Armstrong. Bé 
Beautyrest mattress and box spring by 
Simmons Co. Bed covering, Dakota Grap 
ics pattern by Wamsutta. Oriental acce 
ries from Far Eastern Arts*, 225 Fifth Av 
N.Y.C. 10010. 


*Through decorators. 
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FASHION: Halloween Happenings — | 


Pattern, fabric and accessory informatiot 
Pages 134-135: (All yardage approxima 

based on size 6.) 

Lovable Leopard, McCalls, #3355 ( vie 
D), children’s sizes 2-10. Warm zip 
jumpsuit with attached_hood, curved “leo 
ard” tail and felt trimmed ears. Fabric: Cq 
lins and Aikman, acrylic, fleecy anim 
fabric. Leopard suit requires 2% yards || 
60” fabric. Accessories: Use brown, beig 

or black shoes. i 


Sweet Raggedy Ann, McCalls, #5254 (i 
cludes dress, apron, bloomers and wig 
girls sizes 2-12. Versatile pullover dress a 
apron, can be wom anywhere together § 
separately. The bloomers, wig and access 
ries make it a costume. Fabric: Dress: ¢0 
ton calico from V.I.P., apron and bloome 
White Rose muslin. Dress requires 1% yard 
of 45” fabric; apron and bloomers requil 
2 yards 45” fabric. We used thick, woolly 
package tying yarn (3-4 cards), for 
instead of crepe paper as suggested by pé 
tern. Accessories: Red and white stripe 
socks and black Mary Janes. 


=== eps 


| 


Funny Bunny, McCalls, #3355 (view B : 


children’s sizes 2-10. Snuggly jumpsuit wit 


attached hood and pink felt-lined ears, ha} 


zip-up front. Fabric: Collins and Aikn 
acrylic, sherpa-like animal fabric. Cos 
requires 2% yards of 60” fabric. Accesso: 
Beige, brown or white shoes. 


of 





ly Clown, Butterick #5105, children’s 
s 4-14. Baggy raglan-sleeved clown suit, 
ps up the back and has separate tie-on 
yuble neck-ruffle. Fabric: Brightly colored 
epe-back satin from Cameo Fabrics, Inc., 
own costume requires a total of 4 yards of 
” fabric (two yards each of contrasting 
lors ). Accessories: Wear with Mary Janes 
clogs. 


's Superman, Simplicity, #8714 (includes 
pe, emblem, shirt and shorts), boys sizes 
12. We used felt for cape and emblem, 
hich we applied to turtleneck leotard 
ubstituting it for shirt included in pat- 
m). Satin shorts have elastic waistband. 
ybric: Crepe-back satin from Cameo Fab- 
»s, Inc., felt from Continental Felt Co. 
ape requires % yards 72” fabric, shorts 1 
rd 45” fabric. Emblem requires one 12” 
uare each of red and yellow felt. Accesso- 
2s: Wear with royal blue Danskin leotard 
id tights and own rainboots, preferably 
d. 


etty Pocohontas, Butterick, #4937, view 
girls sizes 2-12. Indian maid, suede-cloth 
ess with added fringing (we made our 
yn, to match dress fabric), has embroi- 
red trim. Fabric: Skinner “Velsport,” 
ede-like polyester. Dress requires 1 yard 
” fabric. Accessories: In cool weather, 
sar dress over flesh tone Danskin leotard 
d tights, as shown. To complete costume, 
sar feathered headband and fringed In- 
an-style moccasins. 


ges 136-137: (All yardage approximate, 
sed on size 10.) 
ter Spaceman, Butterick, #5104, chil- 
’s sizes 2-12. Front-zip jumpsuit with 
ticized ankles and wrists, separate hood 
pipe cleaner sprayed gold for antenna. 
ic: Available through That’s It Sales 
rp., metallic-coated nylon tricot. Suit re- 
ures 3% yards of 54” fabric. Accessories: 
ear with old tennis shoes spray-painted 


ie Red Devil, McCalls, #5238, children’s 
es small, medium and large (2-12). Satin 
psuit with back opening, has black felt 


Pesci 


| REAL ESTATE | 


“fork” applique and red felt tail; separate 
felt cape:and devilish horned headdress, 
both tie on. Fabric: Yarnell crepe-back 
satin, felt from Continental Felt Co. Suit 
requires 2% yards of 45” fabric, cape and 
headdress 1% yards 72” felt. Accessories: 
Wear with black boots or shoes, or red 
sneakers. 


Flying Batgirl, Simplicity, #8720, girls 
sizes 7-14, Felt Batgirl cape and matching 
bat bonnet worm with contrasting wrist- 
bands, belt and emblem, over leotards and 
tights. Fabric: Felt by Continental Felt Co. 
Costume requires 1 yard 72” felt, % yard 
(contrasting color) for emblem and wrist- 
bands. Accessories: Capezio leotard and 
tights, bright rainboots. 


Dandy Dracula, Simplicity, #8222 view 4, 
boys sizes 4-14. Scary black felt Dracula 
cape and red satin cummerbund (we added 
red lining to cape to match cummerbund). 
Wear with own white shirt and gray or 
black pants. Fabric: Black felt from Conti- 
nental Felt Co., crepe-back satin from 
Cameo Fabrics, Inc. Costume requires 1% 
yards 72” felt for cape, 3% yards 45” fabric 
for cummerbund and cape lining. Accesso- 
ries: Wear with black boots or shoes. 


Wanda Witch, Butterick, #4938 (smock, 
cape and hat), girls sizes 4-12. Jet-black 
smock with raglan sleeves and elasticized 
neckline. Separate cape with jagged, 
pointed capeline and drawstring neck. We 
used dull side of fabric for costume and felt 
for hat. Fabric: Satin-back crepe from 
Cameo Fabrics, Inc., felt from Continental 
Felt Co. Costume requires 6% yards of 45” 
fabric and % yard 72” felt for hat. Accesso- 
ries: Wear with black shoes or boots. 


FOOD: Everybody Loves Pasta! 

Pages 142-147: Dishes for foods #2, 7, 8, 
10, 12 from Groundworks, Inc., 231 East 
58 Street, New York, N.Y. 10022. Tub for 
food #3 from The Pottery Barn, 117 East 
59 Street, New York, N.Y. 10022. Pans for 
foods #4, 5, 11, 13 from Copco, 11 East 26 
Street, New York, N.Y. 10010. End 


“I’m afraid we don’t have much in the way 
of gingerbread houses.” 









WESTERNS 
THE ONE. 


The one that lets you work 
when you want, where you 
want, for as long as you want. 


The one that thoroughly 
evaluates your skills and abili- 
ties. You’re assigned only to 
jobs you can handle. 

The one that has temporary 
jobs for men and women of 
all ages. We’re proud to be an 
“equal opportunity” employer. 

he one that lets you earn 
money, while still enjoying 
the freedom that temporary 
work offers. 

We’re in the white pages. 
And with 140 offices nation- 
wide, Western is as near as 
your telephone. Call today, 
or come in to our local office. 
A Personnel Coordinator is 
waiting to show you how 
Western can be Number One 
for you. 


Western girl. 


A Division cf Western Temporary Services, Inc. 


Corporate Headquarters: 
101 Howard St., San Francisco, Ca. 94105 





The baby we save 


could be yours. 






Cerebral Palsy 








VICTORIAN 3-D VIEWER SETS 








Babys 
First Shoes 
Bronze-Plated 
in Solid Metal 


only 2. 


(PaREnrs') 
$399 
UNMOUNTED 


Invented in 1859 by Oliver Wendell 
Holmes, our hand-crafted Stereoscope is a peeve peers: 
handsome reproduction of his famous ones lated in 
instrument. a4 ID METAL, onl 

It is superbly made of solid wood, with a] | $3.99 pr. Don't confuse 


rich walnut finish. All fittings are solid] | ‘is offerof genuine lifetime = i 
brass and a silk screened design embellishes BRONZE PLATING with painted imitations. Your order is 


fully protected by our 100% Money Back Guarantee. Also 
the velvet-edged, brass hood. The Holmes} | Portrait Stands (illustrated,) ashtrays, bookends, TV lamps 
Stereoscope makes a decorative addition at great savings. Ideal Gift for Dad or Grandparents. 

to any home. SEND NO MONEY! Rush name & address for full details, 


This Victorian Masterpiece is your win- money-saving certificate and handy mailing sack to: 


dow on the past. You, your family and guests AMERICAN BRONZING CO. 


will enjoy 62 3-D pictures taken between - 
1859 and 1920. See ad miners on the Chil-| | BOX 6504-K6, Bexley, Ohio 43209 


koot Pass, visit the Paris World’s Fair, Times 
Square in 1859, see the Cardif Giant, the San 
Francisco earthquake, Buffalo Bill, peek at 
Victorian risque, and MUCH, MUCH MORE! PURSE NECKLACE 
Included in your set you get: 
1. The Hand-crafted Stereoscope Suede-like navy purse with red and 
2. 62 old-time 3-D views, and tan hearts applied. Silky double 
3. The 20-page illustrated booklet ‘’The draw strings, 34 inches long are 
Story of the Stereoscope” all for one price: knotted and trimmed with matching 
$19.95 (+ $1.50 pstg & hdlg), add applicable aod Beads. Our Wey Ot ot Poa 
sales tax. You love it or your money back!| | | 65)p50e color catalog will show you 
P.S. If you already have a stereoscope, the hae happening a the jewelry 
62 views and the booklet alone are only scene—at prices you can afford. In 
$6.95 (+ $1.00 pstg & hdlg). the comfort of your living room— 
STEREO CLASSICS STUDIOS INC. browse through our Ze ee 
i a able values—imported from 12 coun- 
—_ ae Parkwey cdo tries. Join over 1 million satisfied Jewelart customers. 
Offer expires April 30, 1979. Good in U.S.A. only. 
Limit 1 per customer. Enclose 50c postage & handling. 


Whippany, New Jersey 07981 
We buy old stereoscopes, views and stereo 

WORLD’S LARGEST EXCLUSIVELY 
JEWELRY MAIL ORDER COMPANY 


cameras. Restoration parts available. 
OUR 10TH YEAR IN BUSINESS 


ewelar t Inc 16734 Stagg Street Dept. 9075 
































Photo calendar for 1979 
Turn the New Year into a picture of jo 
with a 10” x 20” calendar that’s tru 
yours. It bears a giant photo of you 
choice. If you want it personalized 
please print plainly. Send any black and 
white or color-print, slide or negative 
(returned with order). Ideal gifts. $6.98 
each. Miles Kimball, 21 Algona Blvd. 
Oshkosh, WI 54906. 
























Van Nuys, California 91409 


SU as eg 
Free Sample 


PHOTO 


MEOW Hie FORTUER |e me OT 
REMOVE HAIR FOREVER | Th : 
Perma Tweez electrolysis safely and permanently re- : 

moves all unwanted hair from face, arms, legs and | fo}e) 
een uae ne tested and , 4 Add 20¢ {o Handling 
14 DAY MONEY BACK GUAR. Ht a aes te) 


$19.95 —send check/M.0. 
Cal. residents add 6% sales tax 





ried 


Woman’s cavalier pant boot 
“Glove’’ your foot in a gorgeous going: 
boot of genuine glove leather. Strap 
adjusts. Ribbed sole. 1” heel. Brown, 
black, white, navy, wine, caramel o 
bone. A handsome boot in beautiful col- 
ors. Combination sizes: 6-1014N, 
1014M & W. $24 plus $1.95 p&h. Oic 
Pueblo Traders, Dept. LHOCV, 600 S. 
Country Club, Tucson, AZ 85716. 





TRIM COLOR (Square Photo) 









SLIM COLOR (3%: x 7) 


& 
EWT on rerun iF OE $ tor $50 
See ee eae eS TeX eee Add 50¢ 
H | enclose $19.95 in full payment. 25 for 50 only for Handig 


PROMISES 


Master Charge/Visa #/Exp. date only 
COD requires $4.00 deposit. Balance includes 


COD charges and $1.00 handling. Includ | . Addtnt 
GENERAL MEDICAL CO., Dept. LJ-85 cards 16¢ ea. Made from 

1935 Armacost Ave., W. Los Angeles, CA 90025 your square. neg. From 
ee O O OO OO E E slide add 50¢; from color 


- : Send check, cash or M.0. 
©1978 GENERAL MEDICAL CO. photo add $1.50. Only 


SLIM CARDS can be made WE USE KODAK PAPER. 
Let's get acquainted 


from 110 neg. FOR A GOOD LOOK, 
ae) 
OFFER!! 
Colorful, easy-to-make 14” 


King Size Shamrock 
calico, wreath kit. Only $5.95 ppd. 


(THE GOOD LUCK PLANT) 
Traditional holiday deco- 
ration for door, mantelor 
a gift. Includes pre-cut 


Add 50¢ Includes envelopes, 


for Handig.} addtnl. cards 20¢ ea. 


Satisfaction guaranteed or 
money back. No C.O.D.’s. 





patches, instr., bow fab- 
ric, backing, pattern for stif- 
fener. Order #2, 14” dia., $5.95 ppd or 
#2A, 16” dia., $7.95 ppd. 

ws seen Send 25¢ for our new 40 page full 
color stitchery catalog chock full of 
quilts, patchwork, pillows, crewel, 


needlepoint, stuffed toys and holiday 
craft kits. 


Saddle Valley Stitchery, Dept. T-15 
Ray 144 Saddle Diver MI NTAGQ 














Rare, unusual, indoor table plant. Triangular shaped 
leaves, 11/2x1/2x1¥/_ inches average size. Has a white 
blossom, many leaves, opens during day, closes at night. 
Easy care. Send $3.00 per bulb (directions for growth 
and care included) to: 


DREW ROSEN 


The big scene 
Bigger-than-life party posters are made 
from your favorite photos, You'll re 
ceive a 2’x 3’ photo—great for the guest 
of honor, yourself, etc. Reproduced from 
any black & white, color or Polaroid 
photo you send. $3.95 plus 50¢ p&h. 
Wallet Photo Co., Dept. 1015, P.O. Bo 
1758, Clifton, NJ 07015. 


tone 














HARRIED with hair? 2 
Unsightly and unwanted hair on arms, 
legs and face is downright embarrass- 
ing. Perma Tweez, a_ do-it-yourself 
electrolysis device, permanently removes 
unwanted hair without puncturing the 
skin. Clinically tested and recommended 
by many dermatologists. $19.95. Gen- 
eral Medical Co., Dept. LJE-36, 1935 
_ Armacost Ave., Los Angeles, CA 90025. 


RS GB MAIL A CHRISTMAS GIFT 
TO GREAT BRITAIN 
FOOD HAMPERS, FLOWERS, 


WA iN CALIFORNIA WINE, FRUITS, 


PLUS MUCH MORE DELIVERED DUTY FREE 
[L WRITE FOR FREE COLOR CATALOG: 















ACCENT GIFTS 
BOX 344A, CHESTER, N.J. 07930 


BOOK AUTHORS! 


FREE 


Join our successful authors in 
a complete, reliable publishing 
program; publicity, advertis- 
<mpekees books. Send for 
report on your manu- 
script and Publish Your Book. 
CARLTON PRESS Dept.LH) 
84 Fifth Ave., New York, 10011 


Suwannee River 


Pecans 










Attractively Gift Boxed. Send us your Gift List. 
2Lb. Box $8.95 3Lb. Box $12.95 5Lb. Box $19.95 
Large Halves Plus $1.00 Shipping 
BOYETTE BRO. PECAN CO. 

P.O. Box 1288, Dept. A, Live Oak, Fla. 32060 


Yours : 
Free! i 
g 




























With your first by- 
mail purchase from 


Watkins 


catalog of world- 
famous spices, 

y extracts and 
“Sesuumus”’ +home remedies 


Send now for your Free Catalog 


FREE BONUS if you act now: 
$1.29 bottle of double-strength 
Vanilla with your first by-mail 

| purchase from our new catalog 
that abounds with hundreds of 


delicious & delightful items é 








h 


| made in the Watkins tradition! 
| SPECIAL OFFER 
EXPIRES 11/6/78 


Clip coupon now and mail with your 


W: e@ Mame & address to: 


Dept. BG80 

Winona, Minn. 55987 
Serving you from the comfort 
of your home since 1868 
OE) GD EE SS Ws em oo TS 





FINE QUALITY BORDERLESS 


24 COLOR 
WALLET 
PHOTOS 


SPECIAL! 40 Black 
& White only $1.50 


Sensational Offer! 24 Beautiful 
Color Wallet Photos at the low price 
of $1.95. Fine quality, textured, 
smudgeproof & borderless. Send 
Polaroid, instant color print or photo 
up to 5’x7”), negative or slide. 
SPECIAL! 40 black & white $1.50. 
Send negative or photo. FREE! — 
photo in plastic. They make lovely 
stad for friends, classmates, relatives. 

tiginal returned unharmed. 
GUARANTEED! Add 50¢ per order 
for postage & handling. 


ROXANNE STUDIOS, Box 1012, 
Long Island City, N.Y. 11101 Dept, LH-72 


THE CREATIVE 
PROFITABLE 
HOBBY 


If you love flowers, you 
can create gorgeous 
arrangements and gain 
profits in your home! 
Learn the delicate art of 
corsages, bridal flowers, 
table arrangements or 
sprays. As a hobby, 
career, home-business, 
part or full time... 
or start a shop of your 
own! Free color 
brochure shows you 
how to learn profes- 
sional flower 
arranging. 


Write today! 
FLORAL ARTS CENTER (HOME STUDY DIVISION) 


Dept. 8BNJ #—1628 E. McDowell Rd. 
Phoenix, Ariz. 85006 


e 
& Fenronmance’" 
%4, (S DEFECTIVES 


‘> REPORTED 
. 
a 


REC eo he 

to FLOWER TALK, 

an exciting 

Dm Le 
arranger’s 
PITT or ere 





PARADER 












PANT 
BOOT 


Side zipped in select 
genuine Leather with 
roomy toe & cush- 
ioned insole. Smart 
platform sole and 

2” covered heel. 
BRICK, BONE, 
WHITE, BLACK . 
CARAMEL, ga 
BROWN. 
Full & half sizes: 
6-9, 10N; 5-9, 10M & W. 


OLD PUEBLO TRADERS 
Dept. LHOPR 


600 S. Country Club, Tucson, AZ 85716 
Send $1 for our latest Fashion Catalogue 
(refundable with first purchase). 







$27 


plus $1.95 p&h 


COLOR PHOTO SPECIALS 


Te lida | |G waLier size 


WITH FREE 517 
ALL BORDERLESS IN COLOR 
ere or 
$2 25 3—5x7 ENLS. 
or 
1—8x10 ENL. 


FULL COLOR 





or 
20 WALLET size 
Matchless color copies on matte finish paper without borders. Finest copies 
available. Send any photo or polaroid print (6x10 or smaller). Returned. 
Add 35¢ per selection for post. & hndig., and 50¢ extra for First Class 
gervice. Satisfaction guaranteed or money back. Send check or m.o. to 
RELIANCE COLOR LABS, INC. 
Studio 152-10 Box 150, Port Chester, N.Y. 10573 











14k Italian 
Solid Gold Chains 


Elegant “flat S” 
Serpentine chains at 
mail order prices. 

Two layer design. 
Superior clasp and 
workmanship. 
Compare at fine 
jewelry stores with 
chains costing $40 or 
more. Money back 
guarantee. Gift boxed. 
Not-available in stores. 
Send check or money 
order to: 


Ss 


SEMOR CREATIONS 


P.O. BOX 1697 

725 S. CENTRAL EXP. 
SUITE 6-1 
RICHARDSON, TX 75080 


5% soles tox, 
PLEASE SEND ME 
—— 15” CHAIN(S) @ $19.95 EA 
—— 16” CHAIN(S) @ $20.95 EA 
—— 18” CHAIN(S) @ $22.95 EA__ 
—— 7’ BRACELET(S) 
@ $12.95 A__ 


MERCED EARRINGS 
@ $16.95 pa 
—— 9” ANKLET(S) @ $14.95 EA____ 


Shipping/Hondiing $1.00 
Allow 10 Days Delivery TOTAL __ 


Nome—___ 
Address__ 

ity meeeect trees 
Stote__ 

a eres 
MC/Viso 


Expiration Dote __ 


fe 


CLG LL 
PN Toye) 
ETI MU (arg 


If you haven't tried the KING- 

SIZE Co. yet because it’s a 

mail order outfit, consider 

this. What have you got to 

lose? NOT TIME! You've pro- 

bably wasted more time (and 

gas) running from store to 

Store trying to find your size 

and coming home empty- 

handed. NOT MONEY! We 

Guarantee satisfaction — both 

fit and quality — or your money 

back. In over thirty years we've 

served over a million satisfied customers. We guar- 
antee our merchandise both Before and After Wearing, 
Washing and Dry Cleaning. You can shop from the 
world’s largest selection of shirts, slacks, sweaters, 
suits, shoes, etc. in those hard-to-find sizes. Necks to 
22”, sleeves to 38”, waists to 60", shoes to 16EEE 


SEND FOR FREE CATALOG 


My Telephone Number ___— 





I 

Area | 

| Height___ Weight_ Shoe Size | 

AE Mame ee Setea ads 8s ns. a 

! fare 

| City State_____ Zip ________ 

T . a e 

H : 2798 King-Size Bidg. 








Sharon Percy Rockefeller 


continued from page 96 


than the children. Our three children get 
along well. So, when Jay and I are both 
on political trips, it’s not like we're leav- 
ing one child alone in a big house. 

Will I encourage my children to go 
into politics? That depends on the 
child. My -daughter Valerie, who's 
seven, is far more outgoing than her 
brothers, Jamie, who’s nine and five- 
year-old Charles. But no one ever asks, 
“Is your daughter going into politics?” 
People presume it’s a male profession. 

Although the separations are difficult 
on our marriage, Jay and I are working 
toward a common goal, which offsets 
the negative aspects of being apart. I 
think many marriages today lack a 
sense of common purpose. That’s very 
important to me. 

My years of hard work in politics 
can’t be measured in the same way you 
measure years spent at a regular job. 
But I'm optimistic that the experience 
I’ve gained, the skills I’ve learned, will 
translate into work that I do on my 
own. In a sense, politics has become my 
career, too. Unpaid and unelected, but 
I hope not unappreciated. End 


Joy Dirksen Baker 


continued from page 91 


morning instead of staying in bed until 
noon. Although I drank a great deal, I 
did it at home and didn’t think anybody 
would ever find out. You know, I be- 
lieved I'd probably spend the rest of my 
life like that—sort of half in, half out. 
Did I think about the effect my drinking 
would have on Howard's career? No, be- 
cause drinking was more important to 
me than anything. Alcoholism is a pro- 
gressive disease—don’t let anyone tell 
you differently. 

Not until I finally convinced myself 
that alcohol was going to kill me, that 
my liver was going to drop right out of 
my body and I’d wind up with only 
half a brain, did I really stop drinking. 
That was more than two years ago. 

My father first came to the House in 
1932 on the Roosevelt landslide. He 
served there until 1948, ran for the 
Senate in 1950 and remained until he 
died. No one ever asked me if I wanted 
my father to go into politics. 

But in my own way, I was involved 
early. I recall that every Saturday, when 
I was in the first or second grade, my 
friends and I would parade around the 
neighborhood waving little flags and 
passing out buttons. 

When my parents first went to Wash- 
ington, D.C., I stayed in Illinois with 
my grandmother. I think my parents 
felt it wasn’t practical to take me to 
Washington, since Congress went into 
session on the 20th of January and ad- 
journed by the middle of May. 


234 


My mother would spend part of the 
time with me and part in Washington 
with my father, who was studying for 
his law degree at night. She tried to 
make it home for those special, red-let- 
ter days, like Parent’s Day at school, or 
for the PTA meetings. But it wasn’t al- 
ways possible. 

The early separations were hard on 
me. I recall several times when my 
parents were home and they suggested 
we all do something together. I’d say, 
“Well, I have to ask Granny first.” Dur- 
ing the summer, I loved to go fishing 
with my parents in Wisconsin or the 
Ozarks, but I'd always wonder if they 
would be able to take really good care 
of me... if, perhaps, I should make 
Granny come along, just in case. 

During the Roosevelt years, I'd take 
the train to Washington for my Easter 
vacation. Congressional youngsters 
were invited first to the famous Easter 
Egg Roll on the White House lawn be- 
fore the gates were opened to the pub- 
lic. Other than the Egg Roll, I can’t re- 
call having any special privileges at 
home or in Washington. (I moved to 
the capital when I was in junior high 
and I boarded five days a week at the 
Mount Vernon Seminary. ) 

Some people felt that politics wasn’t 
the most honorable profession, and that 
disturbed me. A few of the kids even 
thought my father didn’t really have a 
steady job, that he had come back to IIli- 
nois just to travel around and shake ev- 
eryone’s hand. They didn’t realize that 
going to all those dinners and making 
speeches was very difficult work. 

When I married Howard in 1951, I 
thought, “Well, I’m out of all that now.” 
Howard was a criminal lawyer in 
Huntsville, Tennessee, and, though his 
father was in the House of Representa- 
tives, I never thought he, too, would 
run for office, at least not as long as his 


father was alive. But, my father-in-lay 
died at a relatively young age, and in» 
special election, Howard’s mother rar 
for his father’s seat and won. Then, 
1964, Howard decided to run for ‘th 
expired term of the late Senator Este 
Kefauver. Though he was defeated tha 
year, he ran again for the Senate i 
1966 and was elected to the first politi4 
cal office he ever held. 

So you see, I've had a father, father- 
in-law, mother-in-law and husband in 
politics, and Howard’s sister was mar 
ried for some 20-odd years to a cou 
gressman from Virginia. But I never 
made a speech for anyone. In fact, the 
closest I’ve ever come to speech-mak- 
ing is to get up at a ladies’ luncheon) 
and say, “Thank you, I’ve enjoyed be- 
ing here!” 

I’ve never thought about running fo: 
office myself. I’ve always wanted to do 
something artistic—design clothes 
write music. When I lived in Knoxville, 
I ran a nice little clothing boutique; it 
was great fun and I still think about it 





. from time to time. But then I put those 


dreams on the back shelf. 

My children? It wouldn’t matter to 
me, one way or the other, if they went 
into politics. Cissy, who’s 22 now, just 
graduated from Mount Vemon College 
in Washington, where she was presi- 
dent of the student body. She’s always 
enjoyed being a political child, and I 
wouldn’t be surprised if she followed 
in her father’s path. But Darek, who's 
25 and a student at Middle Tennessee 
State University, shuns political life. 

Although I never wanted to get in- 
volved in politics, ’'d do it all again. I 
don’t think I would have had second 
thoughts about marrying Howard ha 
I known he was interested in public life. | 
Secretly, subconsciously, I think that} 
knowledge would have ed 


nls 


my respect for him. 


“I will tolerate a talking dog but not a backtalking dog.” 





Based on latest U.S. Government Repor:: 











See how Carlton stacks 
down in tar. Look at the latest 
U.S. Government figures for: 







tar nicotine 
mg./cig mg./cig 

































Winston Lights 13 0.9 

Vantage 11 0.8 

Salem Lights 10 0.8 

Merit 8 0.6 Less 
Kent Golden Lights 8 0.7 

True 5 0.4 

Carlton Soft Pack 1 0.1 

Carlton Menthol less than 1 0.1 

Carlton Box less than 0.5 0.05 











f all brands, lowest...Carlton Box: Less than 0.5 mg. tar, 
.05 mg. nicotine av. per cigarette, FTC Report May '78. 


arlton. 


Filter &§ Menthol 


e lighter 
100: * | 


Warning: The Surgeon General Has Determined Soft Pack and Menthol: 1 mg. ‘‘tar’’ 0.1 mg. nicotine 
That Cigarette Smoking Is Dangerous to Your Health. av. per cigarette, FIC Report May ‘78. 100 mm: 5 mg. 
tar,’ 0.5 mg. nicotine av. per cigarette by FIC method. 
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Duncan Hines | 
new Pudding Recipe cakes! + 
They’re so moist, = almost 
belong in pudding dishes! | 






up THERE'S 
8 PUDDING 
& IN THE MIX 
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Pudding in the mix makes’em so moist. 
Duncan Hines makes ’em so delicious. | 


Moist! Delicious! That’s our brand so flavorful and so moist your family | 


new Pudding Recipe layer cake mixes. won't be able to resist ‘em! 
Pudding in the mix makes our new cakes They’re available in your favorite flavors. 
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New Handle With Care’ 
Does More Than Woolite: | 





New Handle 
With Care® Woolite® 





















Cleans body 
soils better. 








Has a special 
fabric softener. 









Stops 
Static cling. 






Works safely % 
in hand or is te 
machine wash. 2 











Suds rinse out a 2/7 
easier when you a y 
hand wash. | 






Joan Sibley (Evening Wear 
eS _ and Suit) and 
oe Ruffinknit (Sweater Outfit) 


Designer fashions by Vanity Fair 
(Peignoir Set), 
Tennis Lady (Tennis Wear 












“Sticky or 
dulling sprays 
aremt my style? 

“For years, I thought 
using hairspray meant 
gunking up a nice clean 
head of hair and covering 
my shine (the last thing 
I want to do after blow 
drying). 

“Then, I found 
ClairMist® from Clairol. 
It gives my hair great 
hold, yet it doesn’t dull it. 

“Thanks to its fine 
mist pump, it goes on 
evenly all over. Plus, it’s 
crystal clear. So there’s 
nothing to keep my 
own natural highlights 
from shining through. 

“Tf you feel like I do 
about shine, you'll feel : 
like I do about ClairMist. 
Terrific!” 








ClairMist hairspray. 
It holds your hair without 
hiding your shine. 


| 
: 
| 





Science Made Sensuous 


FORMULA 2 MAKEUP\ 









Now science brings you a 

makeup so advanced, it actually . 
responds to your skin. 

lf moisturizes where your skin is-dry. 

Absorbds where it's oily. 

Makes your face behave beautifully. .. 

for hours. That's science made sensuous. 

100% fragrance free. 

100% Dermotologist tested. 


|Formula 2 
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Your child’s weight: 
Over 85 pounds 
66-85 pounds—— 
48-65 pounds 
31-47 pounds —___ 
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Dear Journal. 


in favor of nuclear power 

Every new form of technology from railroads to electricity has met with 
opposition because there is something in human nature that resists 
change (“The Menace in Your Backyard,” by Ralph Nader, Septem- 
ber 1978). Tens of thousands of scientists and engineers have weighed 
the evidence pro and con and have given their technical endorsement 
to the operation of nuclear reactors in our country. After all, to use 
nuclear power is safer than to live in a world that has no power.—W.D. 


Leggett, Ph.D., Pittsburgh, Pa. 


As a woman and a scientist I was angry and dismayed to read Ralph 
Nader's very biased and misleading article, which made no attempt to 
describe the benefits of nuclear power or its excellent safety record. I 
recommend that readers who wish to obtain more information write to 
The United States Devt. of Fnergy Technical Information Center, 
P.O. Box 62, Oak Ridge, Tenn. 37830.—Juliette Zivic, Bow, N.H. 


The Journal on ae oO. 

Poor Jacqueline Onassis. (“Jackie, The Haunted Lady,” by Kitty Kelley, 
September 1978) That old adage “money doesn't buy happiness” sure fits 
in her case. She married two wealthy and pow erful men and yet never 
found the kind of love she really needed.—Ann Morrison, Oakdale, N.Y. 


One hundred five thousand dollars for Jackie’s expenses her first year in 
the White House? Next time my husband complains that Pve-gone_over 
budget, I'll leave that page underlined in red on top of our bills!—Sally 
Warner, Los Angeles, Calif. 


Can't we let the dead rest in peace? John Kennedy brought that special 
glow to the presidency that really gave the office dignity. It’s_so easy for 
people to come forward now and stir up old and ugly rumors. Jack is not 
here to defend himself, and Jackie is too much of a lady to give any re- 
sponse.—Delma Goldstein, Detroit, Mich. 


Don’t just lie there / 

At last! A woman has summed up the problems in dealing with a gynecol- 
ogist (“How to Talk Back to Your Gynecologist,” by Janice Billingsley, 
September 1978)! We all know the examination is necessary, but it’s 
time we see eye to eye with our doctors.—Joyce Winnick, Phoenix, Ariz. 
As a nurse for a gynecologist, I find that the more informed our patients 
are about their bodies, the better able we are to help them. Granted, 
some doctors can be cold and impersonal, but it is the patient’s responsi- 
bility, as well, to initiate the dialogue.—Fay Rossi, Madison, Wis. 


That All-American model 

If Cheryl Tiegs (“Cheryl Tiegs: A Different Kind of Woman,” Septem- 
ber 1978) does it with diet and exercise, so can I!—Terry Nelson, Santa 
Barbara, Calif. 


Vol XCV, No. 11 © 1978 LHJ Publishing, Inc., New York. N.Y All rights reserved. ‘*Never Underesti- 
mate the Power of a Woman’’ is a trademark of LHJ Publising, inc., registered at the Patent Office. 
Title ‘‘Ladies’ Home Journal’’ registered at U.S. Patent Gffice and foreign countries. 

Published monthly Second Class postage paid at New York. N.Y. and at additional offices. Authorized as 
Second Class matter at Post Office Department, Ottawa, Canada, and for payment of postage in cash. All 
mail concerning subscriptions should be addressed to: LHJ, Box 1697, Des Moines, Iowa 50306, Sub- 
scription prices: One “Aa S. and Possessions, all other countrie $10.97. Two years, U.S. 
and Possessions: $11 7; all other countries, $17.¢ Editorial and advertising offices: Ladies' Home 
Journal, 641 Lexington Ave New York. N.Y. 10022 
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Armstrong Designer Solarian with the richness of Inlaid Color’) 
As different from other no-wax floors as an oil painting is from a pr} 


No matter how fine a print is, it’s still just a 
print—a reproduction of the original. An oll 
painting is built up layer on layer, shade on 
shade, creating depth and realism 


Armstrong’s exclusive Inlaid Color process 
gives Designer Solarian the ime richness, 
depth of color, and realism design as a 


ainting that quality of “an original” that 

Oo print can hope to achieve 
And because of its Mirabond® wear surface, 
rian keeps its sunny shine without wax- 
longer than ordinary vinyl floors 


iner you keep it, the brighter it shines 


e-mop with detergent, and rinse 





ae = 
“pase sateraenh 


“The sunny floors that 
shine without waxing" 





thoroughly; or ask your retailer for our ny 
Once ‘n Done” No-Rinse Floor Cleaner. 
heavy-traffic areas eventually show some 
duction in gloss, Armstrong Suncoat™ ff 
finish can be applied occasionally as needeq 
help maintain the shine. 

For free color brochure and names of ret) 
ers, write Armstrong, Dept. 8BFLH Lancas} 
Pa. 17604 


Armstrong 


® 


CREATORS OF 7% ITHE INDOOR WORLD® 





Armstrong Answers: 


ha should | know |@ 


before I buy 
a no-wax floor?” 


First of all, you should know that all 
no-wax floors are not alike. There are 
major differences in the meaning of the 
term “‘no-wax’’ as it is used in the floor- 
ing industry today. To aid you in under- 
standing these differences, here are an- 
swers to several of the questions you 
may have as you consider today’s ‘‘no- 
wax flooring” options. 

1. What IS a no-wax floor? What 
most women want and have the right 
‘to expect of a product called no-wax 
is a floor that has a gleaming shine 
when you buy it...and keeps its sunny 
shine without waxing far longer than 
ordinary vinyl floors. Unless a floor 
meets both of these requirements, by 
Armstrong's definition, it’s just not a 
no-wax floor. 

2. Aren’t all vinyl floors no-wax? 
No! Ordinary vinyl floors—including 
many on the market today that are 
said to be no-wax—simply will not 
perform as described above. While 
some may have a high gloss when 
new, the natural abrasion of soil, grit, 
and everyday foot traffic in the home 
causes tiny scratches in the vinyl 
wear layer. This dulls the floor sur- 
face; and in a relatively short period of 
time, regular waxing or finishing will 
be required to restore the shine and 
protect the surface from scratching. 

3. What makes Armstrong no-wax 
floors different? A unique specially 
formulated wear surface called Mira- 
bond® makes the difference between 
Armstrong no-wax floors and ordi- 
nary vinyls. Mirabond has superior 
resistance to the scuffing and 
scratching that dull ordinary vinyl, 
giving Armstrong no-wax floors a 
sunny built-in shine. Available only 
on Armstrong Solarian® and Sundial™ 
floors, Mirabond is your_assurance of 
long-lasting no-wax performance. 

- How do I take care of an 
Armstrong no-wax floor? By 
eliminating the waxing chore, Mira- 
bond makes Solarian and Sundial the 

_ easiest of all Armstrong floors to care 

_ for. Of course, the cleaner you keep 
them, the*brighter they shine. Just 
sponge-mop with detergent and be 
sure to rinse thoroughly; or ask your 
retailer for our new Once ’n Done~ 
.No-Rinse Floor Cleaner. If heavy- 
traffic areas eventually show some 
reduction in gloss, Armstrong Sun- 
coat™ floor finish can be applied oc- 
casionally to help maintain the 
shine. 
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| Got a ceiling problem? 








Cover it up! Dress it up! Quiet it down! 
With an Armstrong suspended ceiling. 


Whatever your ceiling problem— 
covering up an old or damaged ceiling, 
adding a new room, or finishing off a 
basement—an Armstrong suspended 
ceiling is a problem-solver with style. 
Beautiful. Washable. Fire-retardant for 
extra protection. Acoustical to help 
quiet down any room 

Best of all, with an Armstrong sus- 
pended ceiling, like Royal Oak shown 
above, solving your ceiling problemis a 
do-it-yourself project. There are no 
staples or glue to mess with. The big 
2’x 4 ceiling panels simply drop into 
the color-matched grid 

See our new suspended ceilings now 


at your Armstrong retailer. He’s listed 
under “Ceilings” in your Yellow Pages 
Or write to us 


Armstrong, Dept. 8BRLH, P.O. Box 3900 
Peoria, 1L61614 

Please send me, free, your new sus- 
pended ceilings brochure 


Arm strong 
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Nature created the most delicate flowers, 
the most vivid colors, the most exCiting 


textures. 've transformed these qualities into the most distinctive 
ib hand-crafted 14-Karat Gold Overlay Collection. 


en eerie Ta 
Available in the doped s finest stores. Guaranteed to last a lifetime, naturally. 


Top to bottom: Forget-Me-Not Bar Pin $40, Rose Stickpin $11.50, Mosaic Opal Stickpin $30, Heart with Austrian Crystal Stickpin $15 

14Kt. Rose Earrings $40 (for pierced ears only), Rose Bangle Bracelet $27.50, Captured Jade Bracelet $55, Rose Bracelet $70 
Mosaic Opal Pendant $30, Captured Jade Pendant $17.50. In fine leatherette gift cases 

Write Krementz & Co., 55 Chestnut Street, Newark, N.J. 07101 for free copy of “Unique-The Story of Krementz Gold Overlay Jewelry 

















MOIST TOWELETTES 


for Baby 


Extra large, for 
xtra thorough f 
clean-up S \ 
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Soft cloth, for © 
abys delicate skin. 
Moist from 

. first to last, 
so the last 
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thoroughly | 
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The Holidays belong to Best Foods! 


Easy recipes your UN Lae mea Boh as will ee 
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1 frozen (9"’) pastry shell, 1/2 cup BEST FOODS*® 
thawed Real Mayonnaise 
/ 12 oz cream cheese 1/2 tsp onion or garlic salt 
UPN at creu ccc 


























(optional) 


Garnishes: Cherry tomato halves, sliced 
mushrooms, parsley sprigs, chopped hard- 
cooked egg, a ripe olives 


circle. Pierce rhe ch with fork. Bake 
in 425°F oven 8 minutes or until lightly (Oyiere 
browned. Cool. Place on serving 


platter. Beat next 4 ingredients until 
fluffy; spread evenly on pastry. Cover; Mi Paani cect 


. f Mayonnaise 
chill at least 4 hours. ety ETS) ee een 
shown just before serving. Makes ; : ‘ 
+ 1/2 cup finely chopped onion 
12 (2 1/2") wedges. Seta 
Pd 1 loaf sliced cocktail bread, 
lightly toasted 


Mix first 4 ingredients; spread on 
toast. Place on baking sheets. Broil 
4"’ from source of heat 2 to 3 
minutes or until golden and bubbly. 
Makes 36. 





1/2 cup BEST FOODS® Real Mayonnaise 1/2 cup fine dry bread crumbs 
1 tsp dry mustard 1/4 cupsesame seeds’ : 
1 tsp instant minced onion 2 cups Cubed cooked chicken or turkey 


Mix first 3 ingredients; set aside. Mix crumbs and sesame seeds. Coat chicken with 
Real Mayonnaise mixture, then crumb mixture. Place on baking sheet. Bake in 425 °F 
oven 12 minutes or until lightly browned. Serve hot with dip. Serves 6. 


HONEY DIP: Mix 1 cup BEST FOODS® Real Mayonnaise rr Tbsp honey. 
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Can [his Marriage 
De Saved? 


Dorothy Cameron Disney 


Cana wife make a husband care? 
Jacqueline thought generosity and 
money could get her anything. But what 
she wanted most—Ken’s affection— 
wasn’t for sale. 


This case is based on information from the files of the 
Marriage and Family Institute, a private counseling 
clinic serving the greater Washington, D.C. area. The 
true story reported here is drawn from the counselor's 
report of interviews. Names and other minor details 
have been changed to conceal identities. The counselor 
in this month’s case was Reverend William M. Baxter, 
President of the Institute. 


JACQUELINE’S TURN 


“T turned to another man mainly because Ken’s lack 
of interest in me shattered my pride,” began 29-year- 
old Jacqueline, a speech therapist, whose custom- 
tailored tweed suit, a gift from her affluent father, and 
close-cropped blond hair seemed too severe for her 
delicate features. 

“Infidelity is not my style,” Jacqueline continued. 
“But I was flattered by my boss’s romantic approach 
and his urgency—a refreshing contrast to Ken. Soon, 
however, my conscience got the best of me. 

“T gnawed my fingemails, I paced the floor, I couldn’t 
eat. I thought Ken would notice my jumpiness and 
wonder about my lengthy absences from home—I know 
I wonder about his absences—but he went along in his 
usual, unconcerned way. Although Ken was oblivious, 
I couldn't stand the strain of leading a double life. I 
broke off with my boss but, ’m ashamed to say, I was 
thrilled by the vehemence of his protests. Then I 
confessed everything to Ken. 

“He didn’t show a sign of jealousy, anger or even’ 
curiosity. He just gave me a blank look, walked out of 
the house, and drove off—probably over to Kay’s; she’s 
his current girl friend. 

“Ken’s reaction hurt terribly, but I should have 
expected as much. From the beginning, I knew he 


didn’t love me. But I was so madly in love that I kidded 


myself into believing that I'd make him care. 

“We met nine years ago, in St. Louis. I had taken a 
semester off from Bryn Mawr to do volunteer work. Ken 
was living with his married sister to save money while 
he studied for the Bar exam. One of my father’s 
franchise holders—Daddy owns a fast-food restaurant 
chain—arranged our blind date. 

“Ken was unquestionably the most handsome, 
charismatic, brilliant man I’d ever encountered—my 
father included. He was twenty-five, a sophisticated, 


dazzling twenty-five, and he had been pursued since 
his teens by swarms of beautiful girls. I, on the other 
hand, was barely twenty, a bashful, awkward twenty. 
I was less attractive than any of my four older sisters; I 
was less poised, less interesting and I had never hada 
serious boy friend. 

“Our date was a disaster. I was so nervous and eager 
to please I could hardly talk straight. I babbled. I 
gushed. I was so overwhelmed that I was the one who 
ended up kissing him good night. 

“He asked me out again, though, and soon, to my 
great joy, we were dating regularly. I knew I wanted to 
marry Ken the moment we met but I also knew it would 
be hard to hold on to him. I had to trick him into 
marrying me. 

“T arranged a weekend at my father’s ski lodge, plied 
Ken with wine and soft music. We sprawled before a 
romantic fire for hours, embracing and watching the 
glowing flames in silence. Suddenly, he heaved a deep 
sigh and then, in a nervous voice, he proposed. I 
accepted in a flash. The next morning he regretted it, 
but it was too embarrassing for him to back out. 

“Ten months later, after Ken triumphantly passed his 
Bar exam, we were married in a huge wedding. Until 
the moment my bridegroom joined me at the altar, I= 
was terrified he would change his mind. For days my 
mother had been predicting I would be jilted, just as in 
earlier years she had predicted that I was too 
unfeminine to ever catch a husband. 

“My mother hates me, I guess because I’m nty 
father’s favorite. Daddy and I are as close as mother 
and I are distant. To this day he pretends I’m the son 
he wanted, and calls me ‘my boy, Jack.’ Mother has 
always resented our relationship, and she couldn’t resist 
a dig on my wedding day. She said Ken was only 
marrying me for my father’s money, which isn't true. 

“Tf anything, Ken hates my family’s money. Most of 
our fights revolve around it. Our very first one, for 
example, was over my trust fund. Ken had a job then 
with a public service law firm that exploited him 
terribly. The job had no prestige and the salary was 
miniscule. We could barely pay the rent, but Ken 
wouldn't let me touch my money. He insisted I work, 
and still insists on it even though I'd rather stay home 
with our daughter who is only three. 

“That reminds me of another fight. The day Betsy 
was born, my father set up a trust fund in her name. I 
was pleased by Daddy’s thoughtfulness but Ken was 
outraged. He threw a tantrum, just like a spoiled little 
boy—I blame his family for that sort of behavior—and 
ruined our daughter’s birth for me. 

“Nothing pleases my husband. He was unhappy 
in public service, now he says he’s unsatisfied with his 
private practice. Obviously, I don’t please (continued) 











The streets are alive... 


with Olds Omegas? 


In Vienna, Austria, some taxi owners 
have discovered things about Olds Omega 
that you should know. 
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Omega handles narrow cobblestone streets. 
Congested traffic. 200-kilometer workdays. 
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Omega's trim, clean lines seem right at home in Vienna. 


The life of a taxicab in Vienna is not easy. Narrow cobble- 
stone streets, congested traffic, 200-kilometer workdays. It’s 
tough duty, but Oldsmobile’s specially equipped Omega 

is equal to the task . . . with six-passenger room 

and comfort in a size that’s trim and agile; a sensible, 

solid car that’s built for a productive, happy life. 

Thought: Why not test-drive an Olds Omega 

today to learn if the qualities that make it a 

good choice for Viennese taxi owners also make 

it the right choice for you here in America. iN 


Have one built for you. L 
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Can This Marriage 
Be Saved? 


continued 





him. Everything I try to do for him only makes him angry. 
When I try to talk to him about his career, he says ’m med- 
dling. When I plan a surprise for him—one year I talked my 
father into buying the sports car Ken wanted—he seems dis- 
appointed. And I know he’s unhappy with our sex life or he 
wouldn’t be having an affair. 

“For nine years, Ken has been my life, and I’ve loved him 
too much for my own good. But the strange thing is, I don't 
care any more. The morning after I confessed my affair, I) 
realized I was no longer jealous, hurt or even interested in 
what happened to my marriage. I was tired of it all. Tired 
of spending my life trying to hold on to my husband. 

“Tm still tired, and so confused that I don’t know if I love 
Ken or hate him.” 


KEN’S TURN 


“The big change in our marriage began last fall,” said Ken, 
a strikingly handsome man of 34 with curly red hair, deep 
blue eyes and a sensual, sulky mouth. 

“When Jackie told me she had had an affair with her boss,” 
he continued in a calm voice, “I was shocked—a reaction I 
tried to hide. But then in a way, I felt relieved. Somehow 
Jackie’s misstep seemed to justify my relation with Kay. It 
made things more equal, released me from my guilt. 

“Also, illogically enough, I was forced to put more value 
on Jackie as a person, to look at her with new eyes. You might 
say I suddenly woke up to her potential as a human being, 
someone with unexpected ideas and quirks, someone apart 
from me. I'd grown accustomed to thinking of her almost as 
my shadow, with no life of her own. Althdugh I didn’t tell 
her so, her infidelity increased my respect for her. 

“Jackie surprised me in a similar way when we first met. I 
took her out on a duty date, put in an unconscionably dull 
evening, and was totally unimpressed with her. She was 
awkward, her taste in clothes was terrible—still is terrible— 
and at an early hour I dropped her at the door. Thankful to 
be done with my duty, I pecked her politely on the cheek 
and started to turn away. At that moment, this shy, boring 
girl suddenly grabbed my wrist and pulled me back. Then 
she gave me the most passionate kiss I’ve ever had. 

“That incident, which Jackie probably has long since for- 
gotten, ignited my interest. I wanted to know what was be- 
low the surface of her shyness. Jackie sees herself as a shrink- 
ing violet reluctant to be plucked and sees me as a modern 
Casanova. Actually, her sex drive surpasses mine. I’ve never 
discussed this with her, knowing she would deny being high- 
ly sexed and knowing she doesn’t want to see me as I really 





am. 

“The truth is that I’m inclined to be afraid of women, 
suspicious of their schemes and manipulations. I’ve been 
pressured and maneuvered by women—supposedly for my 
own good—ever since I can remember. Possibly because my 
father failed at everything he tried, my mother and my three 
older sisters expected me to be the family star. Mother pro- 
grammed me to save the world, my sisters had me scheduled 
to shine in the courtroom. As a boy I was torn between both 
sides and eager to please everyone, which may explain my 
wariness with women and my uncertainty about a career 
choice. 

“In high school and in college, I was widely known as a 
girl chaser. In actuality, girls chased me, more girls than I 
could handle, and if they caught me—a frequent occurrence, 
I admit—they pretended I'd done the catching. Jackie was 
no different from all the others. She set me up to propose to 
her, had it all planned down to the romantic ski weekend, 
Before I knew what I was doing, I was headed down the aisle. 
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“Jackie doesn’t realize she is bossy and manipulative. She’s 
yrever pushing me in the direction of financial success, which 
; quite unnecessary. I've been success-oriented since boy- 
ood, too much so. I don’t need Jackie’s prodding. 

“Nor do I need my father-in-law’s assistance. When he 
nd Jackie join forces to influence me—she follows the old 
ian’s lead in everything—I resent it. I’ve tried to make her 
-e that it’s important for us to stand on our own. That’s why 
ve insisted she work, even though her trust fund provides 
ore income than her salary or my salary. 

“That trust fund is a constant reminder that I'll never 
qual my father-in-law’s business success. There are other 
minders, too. When I was in public service and earning 
ary little money, I saved for months to buy Jackie some 
eautifully designed antique jewelry. Her father, of course, 
ad to top my gift. He gave her a station wagon and pre- 
nted me with an imported sports car, one Jackie had seen 
admire at an auto show. 

“Naturally I felt undermined, and it also spoiled my sports 
ir fantasy. Jackie and her father don’t understand that some- 
mes I don’t want my dreams fulfilled instantly. The pleasure 
F having things, for me anyway, is knowing that I’ve had to 
ork for them. I dislike the feeling of being under obligation, 
1d I was furious when my father-in-law added my daugh- 
rs name to the family trust list without consulting me. After 
1, she’s my kid. 

“Jackie is a better wife than I deserve, I’m sure. But I feel 
apped by her largess and her father’s. ’'m also smothered 
y the weight of her concern for my welfare. She’s very gen- 
‘ous but she expects too much in return. That’s why I be- 
me involved with Kay, who doesn’t demand anything from 
e. I enjoy Kay’s happy-go-lucky ways. 

“When Jackie suggested we separate—I wonder if her boss 
at her up to it—I was so taken aback I hardly knew how to 
act. But now I’m willing to cooperate. A separation might 
> good for us both.” 


HE COUNSELOR’S TURN 


“A six-month separation, with weekly sessions of individu- 
and group counseling, helped Jacqueline and Ken salvage 
eir marriage,” the counselor said. “During this period, Ken 
scovered that girl friend Kay, who had been married four 
nes, was not the carefree companion of his fantasies. She 
id, in fact, picked him out as husband number five. Ken 
adly ended the affair, 
“Jacqueline and Ken. were unfaithful to each other for 
milar reasons. Both lacked self-confidence, both expected 
o much emotional support from the other. She secretly ex- 
scted excessive gratitude for excessive generosity. A spoiled 
ily son, he counted on complete understanding at all times. 
oth kept silent about their expectations, hopes and disap- 
yintments, consistently hid their true selves from each other 
a poor foundation for marriage, one that lead to infidelity. 
“Their problem with communication showed up clearly 
their sexual relationship. Jacqueline was very confused 
out her femininity, an unhappy legacy from Daddy. Her 
ther referred to his youngest daughter as ‘my boy, Jack,’ 
id taught her to mistrust her womanhood. Jacqueline’s 
other, who did indeed resent the close father-daughter re- 
tionship, contributed to the confusion. As a result, Jac- 
1eline was simultaneously too aggressive and too coy, too 
ishful and too bold, too sensitive and too hard. Her man- 
sh clothes were a clue to her inner conflicts. By covering 
) her femininity, Jacqueline was trying to please her father, 
1d at the same time she longed to be the womanly wife 
en wanted. 
“Her mixed-up sexuality alarmed Ken, who had his own 
xual fear and confusion. As a child, his mother and sisters 
dulged and also bullied him. Strong women were thus a 
reat to him. He shrank from deep intimacy, feared the 
»wer of sex and worried that Jacqueline was robbing him 
his masculinity, (continued) 
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Can This Marriage 


Be Saved? 


continued 


























‘Hours of frank talk, plus practice in 
iysical technique, eventually straight- 
ed out the couple’s relationship. It is 
Iw, they tell me, very satisfactory to 
tem both. 

}“Communication solved other prob- 
Ins. As soon as Ken admitted that he 
1s envious of Jacqueline’s money, that 
jr generosity made him feel inade- 
‘),ate, the resentment lessened consider- 
ly. Jacqueline, who had been unaware 
Ken’s feelings, passed the word on to 
ir father. Nowadays Jacqueline and 
ir father remember to be tactful about 
llecting presents for Ken. And now that 
pn. has settled on private practice as a 
finite career choice, they’ve eliminated 
unsolicited financial advice, which 
mned out to be unnecessary. Ken’s in- 
me, he happily told me not long ago, 
bw matches Jacqueline’s trust fund. 
“Jacqueline has a new image. Gone 
e the tweed suits and severe hairstyle. 
| their place are pretty dresses and 
ftly curled hair. Both Jacqueline and 
en agree that the new look is more ap- 
maling, more in line with her much- 
nproved ‘inner’ image. 

) Jacqueline has decided to continue 
‘ith her career—to fulfill her need for a 
»parate identity and to help fulfill Ken’s 
yal of financial independence. She also 
is decided to pursue leisure interests 
1 her own. One night a week she does 
Jlunteer work or spends an evening 
‘ith women friends. Ken, too, has a 
}ght of liberty—no questions asked. 
his breathing space, they say, is im- 
jortant to their happiness as a couple. 
nd both of them feel that the freedom 
on't tempt them to stray from the path 
f marital fidelity.” End 
TEPPER 
|\LOW RECIPES 


Sy Jonellen Heckler 






| 
| vagging your little chair across the floor 
1) be my “help,” you stand 
) ptoed upon it much too close 
or me to stir ingredients, 
pen drawers or think. 
he apron tied beneath your chin 

eaches to your knees. 

“ou wait 

vith silken hair and skin 

vke milkweed drifting from the pod, 

vait 

or me to measure so that 

‘ou can proudly pour. 

Ve blend important things 

in flowered bowls 

ising the long hand of a yellow clock 

his year 

while you are four. 
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TO DEALER: For each coupon 
you accept from consumer at 
time of purchase of the speci 
fed product, we will pay you 
face value {plus 5¢ handling) 
provided you and your cus 
tomer have compited with the 
terms of this offer. Presenta 
tion for sedemption withouy 





4 flavor cat dinner: Beet, Cheese, tuna & Liver 
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a8, 
package: 
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fraud. invotces proving pur 
chasé of sufficient steck tc 
cover Coupons presented must 
be shown upon request. Cou 
pon May met be assigned oF 
transferred, Customer must pay 
any Sales tax. Offer geod only 
inJ.S.A., void where prohibited 
taxed or restricted by faw. Cou 
ponis redeemable ony through 
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through unauthorized persons 
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thorized reproduction of this 
Coupon is prohibited. 

© Carnation Company 1978 
Los Angeles, California 
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One of our most articulate men 

of the arts—Elia Kazan—shares with 
Gene Shalit his views on women, 
passion and the art of writing. 


Elia Kazan’s distinctive first name is pronounced 
EEL-yuh, and he is one of the most distinguished 
directors in our history: plays that won Pulitzer Prizes, 
films that won Academy Awards. What a lineup: 

A Streetcar Named Desire, Death of a Salesman, The 
Skin of our Teeth, On the Waterfront, America, 
America (his own story and his personal favorite film) , 
East of Eden, and now he has a new novel, Acts of 
Love, that is already on the bestseller lists. 

Inspired at that list, I asked him to reveal the secret 
of good drama. Instantly he replied: “Conflict. The 


essence of good drama is conflict 
of some kind.” 

GS: When you direct, what do 
you look for in a script? 

EK: A theme that excites me, that 
arouses me in some way. I look 
for something in which I feel en- 
listed. Without that, all the drama 
in the world doesn’t mean any- 
thing. 

GS: If someone asked you to de- 
scribe the theme of A Streetcar 
Named Desire, how would you 
put it? 

EK: It’s about a woman who is of 
the old tradition in the South— 
elegance, good manners, grace, 
beauty—but who has another side 
that is aroused by a brutish man, 
which is what Brando played so 
brilliantly. Jessica Tandy was ex- 
traordinary in that original pro- 
duction. Later on, Vivien Leigh 
was brilliant, Uta Hagen was bril- 
liant, so was Julie Harris. The 
part is so great that there can be 
no definitive performance. 

GS: Was it difficult for you to di- 
rect a play about such a complex 
woman? 

EK: I prefer to direct women. I’ve 
had more good luck with women 
than with men. I like directing 
women, and I like writing about 
women. I think women—actresses 
—are on the whole more devoted, 
more committed, fiercer, tougher, 


women? 


more engaged in the life of art and the life of the 
theater than men are. 
GS: Why the sudden burst of good movie roles for 


EK: Part of it is accidental: the fact that Jane Fonda 


has developed into such a marvelous personality, for 





GENE SHALIT RE-VIEWS 


Casey’s Shadow is a very funny movie about 
horses, kids and . . . life. A good choice for 
the whole family. 

Cat and Mouse, a French murder-mystery 
from Claude Lelouche, is sly and snappy 
fun. 

The Cheap Detective may not be top-drawer 
Neal Simon, but there are enough laughs to 
make this a cheerful diversion. 

Coming Home stars Jon Voight, Bruce Dern 
and Jane Fonda. It is tender and staunch, 
a film fired with ambition. An occasion to 
celebrate. 

Damien Omen II is repugnant. It’s rated R 
—for refund. 

The End is directed by Burt Reynolds, who 
also stars. Dom DeLuise is also on hand and 
the two make a crazy farce full of laughs. 
Grease is now a movie, a kind of visual junk 
food that will fill a couple of empty hours— 
if that’s your wish. 

Heaven Can Wait glows with charm and 
gaiety. It stars Warren Beatty and Julie 
Christie. When you leave this film, you'll be 
feeling sky-high. 

Interiors is Woody Allen’s newest film. It’s 
a masterpiece; you must see it. 

Jaws 2 is a sequel you can’t skip. Suspense, 
action and a climax that is truly shocking. 
Everybody out of the water and into the 
theater. 

Madame Rosa won the Oscar for best for- 
eign film for its universal story and lumi- 
nous performance by Simone Signoret. It 
glows with truth and hope; a film to cherish. 
Revenge of the Pink Panther sweeps from 
Paris to Hong Kong, all free-form farce— 
some sillies, some dillies and some uproar- 
ious gags. 

Silver Bears stars Michael Caine in a con- 
voluted comedy-mystery con game that pro- 
vides pleasant diversion. 





example, and that there are so many other fine 

actresses today. Women interest us. And we've had the 
women’s liberation movement, which has shaken up a 
lot of people and women do want to see that. 

GS: Why did you stop directing and become a novelist? 
EK: More personal, my own themes. I directed a lot of 
things for other fellows, and I admire them—Tennessee 
Williams, William Inge, Arthur Miller, Thornton 
Wilder, others—but their concerns are not my own. 

GS: Are sex scenes mandatory for today’s best sellers? 
Did you say, “Goodness, now I have to write this!” 


EK: The physiological 
descriptions of sex get pretty 
boring don’t they? I mean the 
mechanics of it are very similar. 
But the emotional physical side— 
what sex means to the characters, 
that’s important. My heroine 
describes what she thinks her 
sexual encounters reveal about her 
male partners. I’ve never seen 
that in a novel before. And it’s 
true: the way women and men 
make love reveals something 
important about their characters. 
GS: You've directed some of 
Tennessee Williams’ most 
important works. What are your 
feelings about him. Has he written 
himself out? Does that happen 

to writers? cat 

EK: It happens for a while. 
Talent sometimes goes 
underground, seems to disappear, 
but it never dies. It comes back. 
Williams has had bad episodes in 
his life, bad experiences that he’s 
had to re-digest. I don’t think his 
talent will ever die. He’s a genius. 
GS: Somebody once said Vivaldi 
didn’t write 500 concertos; 

he wrote one concerto 500 times. 
Has Tennessee Williams written 
the same play over and over? 

EK: I think the value of great 
variety is overestimated. If you 
look at Goya’s paintings you 
know he was (continued) 








New Maytag Jetclean’ Dishwasher 
out-cleans em all. 


Gets the dishes you wash most 
cleaner than other leading brands. 


New styling adds a smart touch to your kitchen. 






Hoo-boy. Nobody builds ‘em like Maytag. 












‘ho else but the dependability people could build 
dishwasher this great for you? 

Je believe the new Maytag Jetclean™ Dishwasher 
yuld be the standard by which all the others must 
2 judged. Here are some of the reasons why: 
Cleaner dishes for your family. In the regular 
ycle, this new Maytag gets dishes cleaner than 
cher leading brands. Also unsurpassed for 

2tting pots, pans, even casseroles clean. 

. It dries your dishes better than ever, 

yanks to exclusive new Maytag Powerdry 


7. The capacity is huge. You can probably wash a 
whole day's dishes, silver, glasses, pots and pans 
for a family of four in one load. 






























asher. Most models let you dry with or 
jithout heat, saving electricity. 

. Its new styling and smart colors can 
arkle up your kitchen. You can also 
ersonalize your Maytag by buying a 


je front panel with fabric, wallpaper, 
)lastic, wood, even stainless steel. 
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-.We put 10 pounds of sound- 
bsorbing insulation all around the 
jew Maytag Jetclean™ Dishwasher. 
1. Maytag gives you cycles for every 
ilishwashing job. Take your choice — 
vuilt-in or convertible. 

». Loading and unloading couldn't 
ve easier, because we've still got two 
jeep racks, top and bottom. Exclusive 
Aaytag Dual Deep-Racking lets you 


hich circulates air throughout the dish- 


Sustom Trim Kit that lets you cover | 





ut 10” plates in both racks. Even big, 





8. The new Maytag Jetclean™ Dish- 
washer has the tested, exclusive May- 
tag Jetwash spray. Compare with 
others in the picture above. See? 
Smaller holes in Maytag Jetwash 
mean high-velocity water jets with 
tremendous dish-cleaning power. 

9. You also get the tested, exclusive 
Maytag Micro-Mesh™ Filter. The 
small holes in Maytag’s filter trap even 
tiny food particles ...won't let them get 
back on your dishes. 

10. Of course, the new Maytag Jet- 
clean™ Dishwasher is built as only the 
dependability people build’em...to 
take it, and keep on taking it. Before 
you buy any dishwasher, compare at 
your Maytag Dealer's store. Buy now 
and save $25 with the certificate below. 
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MAYTAG JETCLEAN” 
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odd-shaped things fit right in. 
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$25 Maytag Cash Refund Certificate 
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J Buy a new Maytag Jetclean™ Dishwasher now, and get a $25 refund directly from The Maytag 

| Company. Mail this certificate. plus a bill of sale from your Maytag Dealer showing date of purchase, 
model number. and serial number, to: The Maytag Company, Box 69, Newton, lowa 50208. 

| Offer good only on new models WU900, WU700, WU500, WU300, WU100, WC700, WC300 

| This certificate may not be mechanically reproduced and is not transferable. Good only in USA 

| and Canada. Void where prohibited by law. Limit: one refund per dishwasher purchased. regardless 

i of certificate source. 
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Your request for $25 refund must be postmarked no later than January 31, 1979. LL 


Your Name 





(Pnnt clearly; proper delivery depends on a complete and correct address.) 


Address 





City States LN Ss 
Cash value: 1/20 of 1¢, 
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Editors 
Diary 


Lenore Hershey 


IN PRAISE OF THANKSGIVING 
AND COUNTING OUR BLESSINGS 


“Whether it’s the best of times or the worst of times, 
it’s the only times you’ve got.” We read this advice 
from Art Buchwald in a news magazine, somewhere 
over the ocean on a return trip from Europe. Today, 
when it is more fashionable to agonize than to 
rhapsodize, there is even greater need for a holiday 
like the American Thanksgiving. The act of feast 
and celebration, of taking stock and counting 
blessings, breaks through the climate of fear and 

for eboding. It is a time for honori ing family ties, for 
recognizing the miracles of the human spirit and 
continuity, for polishing up the silver and the old 
beliefs. Pessimism and cynicism may be hallmarks 
of our time, but on Thanksgiving Day, something 
else shines through . . . the radiance of personal and 
religious faith, and a commitment to make these, 
the only times, better times for others as well as 
ourselves. To all our Journal readers, a happy 
Thanksgiving, with good larder on the table and 
high hopes in loving hearts.—LH 


SUSAN FORD: A NEW LOOK. When we visited Betty Ford at Vail, 
Colorado, her daughter Susan looked the way she did in the small 
picture. Then hairdresser Pat Crumbley 

gave her a new curly-look perm, and 

below is a new, sophisticated Susan Ford. 

Obviously, all the Ford women believe in 

making the most of their looks—and are 

not afraid to admit it! 


Photographs: Above by Susan Biddle; at right by Charles W. Bush. 








A ; 
What's Happening 

continued 
one of the greatest painters who ever 
lived and you recognize a Goya immedi- 
ately. What else can he do? He’s got the 
same hands, the same eye, the same out- 
look on life. People say I make the same 
films over and over, that I write the 
same novels over and over. That’s true. 
I do. I don’t think it’s how wide you are; 
I think it’s how deep you go. 
GS: You're a lusty man, so tell me— 
were you ever desperately in love with 
a girl who did not return your love? 
EK: Several times. 
GS: Can you ever persuade her to love 
you? 
EK: Not much you can do about that, 
but of course I tried, in indirect ways. 
Arguments don’t matter much in a sit- 
uation like that. Youre making me sad. 
Why do you remind me of these things? 
[He pauses, and smiles faintly.] Ac- 
tually, you can talk someone into loving 
you. Slowly. When one found me sitting 
outside of her apartment she was flat- 
tered. It’s very flattering, isn’t it? I think 
people have a desperate need for other 
people. They want somebody to love 
them altogether and still allow them to 
do whatever they want. People often 
settle for someone. They say, “this per- 
son, whatever else he is or not, loves me 
and will stand by me né matter what I 
do.” I think the feeling that the other 
person will be with you and stand by 
you come hell or high water is very im- 
portant at a certain time of your life. I 
think that as you grow older you begin 
more to depend on your own feelings 
about yourself. 
GS: How much of your work springs 
from your heritage? 
EK: It invests absolutely everything I’ve 
done. I'm American, and T don’t think 
there are any more American films than 
East of Eden and On the Waterfront. 
At the same time I’m very very Greek. 
I was born in Turkey of Greek parents; 
I came to America when,I was four. I 
was raised among Greeks. I think that 
ethnic conflict of two cultures going at 
once is very stimulating, very arousing, 
and I’m lucky to have it. 
GS: How difficult is it for you to write 
a novel? 
EK: Dialogue is easy, I was brought up 
in the theater and in films, but I die over 
the rest. To write a paragraph of de- 
scription—that’s very hard for me. I go 
over and over and over it. I had a good, 
tough editor at Knopf, and I said, “I 
want Acts of Love to be as good as that 
book can be, keep at me, don’t give up, 
I’m not in a hurry, don’t let up on me,” 
and one day he said Acts of Love is as 
good as that book can be, and I said 
okay and I quit and I walked away from 
it and I never saw it again until it was 
published. End 














Super big, super thick, super thirsty, 
super soft, super sale price! 


Superplush towels. A Sears Best. 100% combed cotton 
terry loops on both sides, threaded through a 50% cotton, 
50% polyester frame fabric for strength and durability. 

On sale for just $5.59 bath size. 

There are up to 12 regal solid colors that coordinate 
with bold stripes, classic two-tone woven border designs 
and country patterns. 

All other sizes and accessories are on 
sale. Save 20% on Superplush solid 
color bath rugs and carpets. Rugs 
(24 in. x 36 in.) sale $6.39. 
Carpet (5 ft. x 6 ft.) sale 
$29.56. In most larger 
Sears retail stores from 
Oct. 29 through 
Nov. 18. 
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Spending Your Money 





Sylvia Porter 


In the new car market? How to figure 
your best buy. Things to 

consider when purchasing art or 
““collectibles’”’ as investments. 


My husband and I are buying one another new 
cars for Christmas. He insists that no 
matter which car I prefer, regardless of original 
cost, our first consideration must be how 
many miles per gallon the car gets. Therefore, 
we must buy cars that get the most miles 
per gallon. Before I give in, is he right? 
Not necessarily. Your initial buying price may be a far 
more important factor in determining how economical 
your new car is than the miles per gallon. The reason: 
you must consider, too, sales taxes and finance 
charges, which multiply the difference between cars. 
Say, for instance, that the sales tax in your city 
is six percent and you intend to finance your car at 12 
percent simple interest for three years. Each 
additional $100 in the price of your car will cost you 
$127-$100 plus $6 tax plus $21 in interest. Thus, if 
there is a $300 difference.in price between two models 
you're considering, the reat difference is $381. A $500 
difference is $635. And a $1,000 difference is $1,267. 
Additionally compare a car that gets 22 mpg with an- 
other costing $300 more, that gets 30 mpg. At 15,000 
miles a year—a typical annual mileage—and 65¢ a gal- 
lon for gas, you would have to drive the more ex- 
pensive car more than three years before you would 
break even. 


My elderly, dependent mother has just piled 
up hospital bills totaling $4,200, not one of which 
is covered by any insurance policies she 

or | have. | can’t pay off these bills without 
borrowing. If | get a three-year loan to 

wipe out these bills, can | deduct the hospital 
payment on this year’s tax return? 

Yes. If you pay the hospital in 1978, you take the de- 
duction for 1978. Just because you repay your loan 
over a three-year period does not mean you must 
postpone the deduction. By all means, follow the tax 
strategy you re considering. 


My whole family has become fascinated by the 
way prices for art—even paintings that 

seem like rip-offs to my husband and me— 
have been going up, up, up. We’re 

amateurs, but we’ve decided to invest in this 
tield rather than in stocks, which still 

haven’t come back to the prices we paid 

for our stocks ten years ago. There must be 
guides you can give us. 


Don’t move without the advice of a reputable dealer. 
That’s rule ONE. Ask this dealer if he can find original 
Old Master drawings still available in a price range 

you may be able to afford. Study good American 
paintings on subjects of historical, social or geographic 
interest for investment. Prices range from $1,000 to 
$10,000 and up. Look into primitive art works, such 

as authentic African wood carvings and pre-Columbian 
works, but buy only from top-rated galleries. 

Primitive oceanic carvings from the Southwest Pacific 
Islands start at around $100 and go into many 
thousands for larger, elaborate carvings. Beware of 
modern reproductions now flooding this market. Also 
study classical antiquities from the Mediterranean area. 
Individual art objects in this category priced at only a 
few hunderd dollars are viewed as solid investments. 


Is there anything wrong with my trying to save 
money on meat bills by buying lower ‘‘grades’’? 
Nothing! The nutrient content is at least as great as the 
more costly cuts, and the fat content in the leaner, 
lower grades is significantly lower. Just be sure to 
check your cookbook for appropriate cooking 


, 


techniques. Poe 


The ads I see in magazines and newspapers 
for “‘limited edition’”’ plates and medallions 
are so appealing that I’m thinking of buying 
several for my children and my dearest 3 
relatives as investments as well as special 
presents. Some of those advertised actually 
promise gains in a few years. How do you feel 
about this? 
The so-called collectibles of which you write have 
sky-rocketed to such popularity in recent years that 
the mass market has become crowded to the point of 
saturation. The result is your odds on finding a “winner” 
among the new “limited editions” are rapidly : 
diminishing. i 

Sure, some limited editions sold in the past have 
risen spectacularly in value. (A limited edition Franklin 
Mint sterling silver plate, sold in 1970 for $100 is now 
offered at $550.) But such increases are becoming 
extremely rare. And always keep in mind: there is no 
established market through which you can resell 
collectibles—which means no established prices, no 
easy way to bring potential buyers and sellers together, 
no way you can reliably double-check what may be 
inaccurate appraisals at prices dramatically above true 
market values. Consider commemorative art as a 
speculation, and by no means as a sure way to a 
quick profit. If you were forced to sell in a hurry you 
might have to accept as little as 30¢ on the $1 for your 
“precious” collections. (continued on page 240) 
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She wanted an old house to 
recapture lost dreams. He wanted 
anew one to build their future 
together. A short story by 
Morton Fineman. 


fter the divorce, I paid my father 
a short visit. In his generous 
way, he talked about me. He wouldn't 
say it flat out, but I knew he was 
curious to learn why Id taken three 
years to decide that I couldn’t remain 
married to Coop. I wasn't entirely 
sure I could tell him either—even 
now. Admitting failure wasn’t easy; 
you don't gallop toward such an ad- 
mission, At least I didn’t. I trudged 
with growing effort: trudged even 
though—and my father was right 
about that—everything about Coop 
was apparent almost from the start. 
But then he said, “You fell madly 
in love, Annabelle.” That soft, ironic, 
tolerant voice brought back so much 
of my past in this house. Young wom- 
en, daughters, fell madly in love. 
Rhapsodic siren songs drew them all 
to precarious shoals. Daughters, like 
everyone, had a great deal to learn 
and all of it had to be learned on solo 
fights. So much for a prompt cutting 
of losses he seemed to be saying. 
My father and I stood on the back 
porch of his house. He tossed scraps 
of bread out on the snow for the 
birds. The raw, early moming cold 
condensed whisked our 


and away 


breath like an obsessive housekeeper. 
‘Why bread? The bird feeders are 
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full,” I said because suddenly I didn’t 
really want to talk any more about 
Annabelle, the fallen superstar of 
love; the daughter, standing here 
shivering slightly in the cocoon of her 
parka, the daughter derailed and 
needing to be set aright. 

“Give them a choice,” my father 
said about the birds. “Well, what are 
you going to do now? Get married 
again one of these days? Of course 
you don’t have to. You're indepen- 
dent. You don’t have to wait hat in 
hand for marriage like a handout.” 

But he was also reminding me that 
happy marriages were possible. He 
wouldn't say it explicitly: consider 
your mother and father—nothing so 
blatant. His testimony about that was 
example. I smiled at such testimony, 
such precedent because he wasn’t the 
only one I knew taking a stance for 
the happy marriage. 

Another man, unlike Coop in every 
way, named Elliot was bringing up 
the notion of marriage as a splendid 
third act to our relationship. I wasn't 
certain I wanted a third act despite 
the testimony and the precedent. 

My father put his arm around me 
and I was back on the starting line of 
my life. I watched the birds pluck 
sharply at fragments of bread, fly off, 









then return, coming down lightly on 
the frosted surface of the snow. There 
was great economy in. their motion, 
fearlessness in their purpose. ~ 

“Well,” he said, “maybe you're 
wiser, Annabelle.” 

I considered that hope of his. For 
the past year ['d been one of 92 as- 
sistant district attorneys, assigned to 
the trial division. I was no longer 
Coop’s nursemaid, freed from the 
burden of his constantly failing 
hopes, his ambience of discontent. 
But I wondered if that made me 
wiser. 

“We'd better rustle up a bit of 
breakfast,” I said. “Elliot’s picking me 
up at eight. We're going skiing. If I 
know Elliot, hell appear on the 
minute, as usual.” 

In the warm kitchen where my 
mother had made him breakfast so 
often, my father told me that he liked 
Elliot. Of course he did. Elliot was his 
kind of man. Elliot enjoyed helping 
him chop wood, repair the starter on 
his tractor; Elliot argued with him 
about the designated hitter rule in 
baseball. 

I laughed and said, “I knew that 
when you began inviting him to base- 
ball games.” He had never invited 
Coop to a (continued on page 26) 
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continued 


baseball game, not in three years. Put 
charitably, he’d behaved toward Coop 
with minimal civility. I could cite any 
number of times when I'd been furious 
at him because of that. 

He dipped a sliver of English muffin 
into the yolk of a poached egg and 
looked at me. I thought he was about to 
ask if I wanted to marry Elliot. 

“You and Elliot,” I said, “What a cosy 
pair you've turned out to be. A couple 
of real sports fans.” 


When spring came and daffodils and 
crocuses popped forth into still cool sun- 
shine along the walks of the square op- 
posite my apartment, I saw a house one 
day and decided I wanted to buy it, ren- 
ovate it, live in it. I wanted my life to 
be different in some important way. If I 
put my signature on that old house, 


made it new, I would signify to all that. 


Annabelle—at last—was no longer de- 
railed by a foolish marriage. A house as 
therapy, I thought. I was still living in 
the apartment Coop and I had leased 
when we got married. Of course he’d 
taken all his possessions: we hadn't 
argued about things like that. But his 
presence was still in the apartment and 
I was there, a failed superstar of love. It 
was like being in an empty movie house 
watching an old, old film. 

Elliot would understand about the 
house. I wanted to tell him when we met 
for a quick lunch that day. He started 
talking about marriage. Elliot had days 
like that; days when he mounted an all- 
out offensive for marriage. Ordinarily, it 
was flattering: he was an attractive, gen- 
erous, thoughtful man, a marriageable 
man by anyone’s standards. 

“You were younger then,” Elliot said, 
playing the intent advocate. “Annabelle, 
be realistic, what could you know about 
selecting a model right for you?” 

Elliot had a point. Coop had been 
simply all dazzling body lines, a great 
paint job and mag wheels. I looked at 
Elliot because he was hyped up about 
marriage and because I was a little ir- 
ritated with him. I couldn’t tell him 
about the house when he was beating 
drums and clashing cymbals for mar- 
riage. And besides, I thought looking at 
the time, I was due back in Courtroom 
624 in City Hall on a robbery and as- 
sault case and Elliot was arguing a civil 
motion for an insurance company suing 
an architectural firm. 

Elliot seemed a little abashed that I 
was looking at him. Maybe he sensed 
that I was irritated and that I was com- 
paring him with Coop. Elliot didn’t have 
bad body lines and he wasn’t a clothes- 
horse like Coop. He had a (continued) 
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ANNABELLE'S 


CASTLE 


continued 


fine brain, a generous heart and he loved 
his work. One thing I’ve learned, since 
I met Elliot, is that it was easier to 
get on with a man who loves his work. 
Perhaps something was sacrificed on the 
companionship side; but each sunrise 
wasn't the start of a new round of old, 
sullen misery that gets into everything. 

“I wish,” Elliot said, ignoring my re- 
mark that it was getting late, “I wish I'd 
met you first.” 

I got up and shook my head. “That 
wouldn’t have worked for you. In those 
days I succumbed to the brightest plum- 
age, Elliot.” 

Elliot had handled the divorce for me. 
He knew the size and number of all the 
skeletons in the closet where artifacts of 
old marriages are kept. 

He didn’t have money for the check: 
my tuna fish sandwich and skimmed 
milk, his blueberry yogurt, I laughed. 
Suddenly I wasn’t irritated with him. I 
saw him clearly: so intent on big things, 
he forgot little things, like remembering 
to cash a check in the morning. 

We walked back to our respective 
days. Thinking about Elliot, I held his 
hand because he was so apologetic about 
not having any money. At the plaza 
opposite City Hall, we parted. I went 
left, Elliot right. His unbuttoned jacket 
flew back in the wind and he scurried 
sideways to avoid an embracing silvery 
blue arm of spray from the fountain. A 
man of staid plumage who kept asking a 
woman to marry him. 

In the courtroom, bathed in golden 
afternoon light from the tall windows, 
Judge Telafiro nodded to me. Now it 
was time for opening arguments by the 
prosecutor for the people. I saw Elliot 
dodging the fountain spray, thought of 
marriage and the house I hadn’t told 
him about and, for a second, it felt 
strange to be a prosecutor. I glanced at 
the defendant. The charges specified 
robbery, burglary, attempted assault 
and carrying a concealed deadly weap- 
on. I put marriage and old houses aside 
and rose to speak for the people. 

On Saturday, I took Elliot to the 
house. It was being offered for sale by 
the city Redevelopment Authority and 
the red tape involved in buying it was 
truly stupendous. My father met us 
there, He was in the construction busi- 
ness and he wanted to inspect the house 
that had started me dreaming. Elliot’s 
face flashed messages to me that Anna- 
belle with a house in mind didn’t have 
room for marriage. 

“TIL start in the basement and work 
up, my father explained. He’d brought 
a flashlight and long heavy screwdriver 


from the tool chest he kept in his car 
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trunk. “I want to check the joists for 
termite damage. These old city houses 
often have a lot of termite damage if 
they've been empty for a long time. If 
the structural-damage is extensive—well, 
then it’s the wrecking ball.” 

“T hope not,” I said. “Look at the 
height of the ceilings, all that marvelous 
plaster molding, the size of the rooms.” 

“This place looks terminal to me,” 
Elliot said. “Annabelle, what are you go- 
ing to do with a nine-room house?” 

“Live expansively,” I said, “Become 
famous for my parties. All the wittiest 


‘people. The biggest question in town 


will be: Have you been to Annabelle’s?” 
I was only joking, of course. I was far too 
busy with my case load at the office, 
with speaking for the people, for salons 
and rounds of parties. I was lucky if I 
could manage a day off for tennis or ski- 
ing with Elliot. Yet that was part of my 
independence and I cherished it—the 
case load, the busyness, rising in the 
courtroom to speak for the people. I 
cherished Elliot, too and remembering 
to make sure that I brought money or 
had a credit card tucked in my billfold 
because it was always likely that he’d 
forgotten to cash a check. 

My father said, “You two don’t have 
to tag after me. You're just in the way.” 

Elliot and I went back to the spacious, 
ruined living room, dank and musty 
with neglect. Elliot looked awkward. 

“Annabelle’s castle,” he said. 

“You make it sound grim and forbid- 
ding. I descry happiness, white tapers, 
Irish linen; a crackling fireplace, pol- 


ished floors, a garden in back with white 
birch clumps, roses, a stone fountain and — 
a little brick walk and ivy on the walls. — 
A place to welcome Elliot,” I said. But I 
was taking myself away from him. I 
could see it in his face, 

“You really don’t want to get married, 
do you?” he said. 

“I don’t know,” I said. “These days I 
feel as if ’ve had enough of marriage. 
Don't keep bringing it up.” But why 
shouldn't he, I thought, a little angry 
with myself. It was an honorable subject 
for a man. He knew I cared for him. I 
felt as if I were a child again, struggling 
with the unfamiliar and treacherous mo- 
bility of my first pair of shoe skates. 
“Elliot,” I said, “let’s just care for each 
other and wait.” 

He stared at me. “I guess if you cared 
enough about me you wouldn’t want to 
fix up a house and live in it alone.” 

“Elliot,” I said. “I love you.” 

He smiled, a bit bleakly. “You say it as 
if you mean it.” 

“You know I do.” 

“What a place to tell me you love 
me.” 

“Elliot, shut up,” I said, I kissed him. 

I saw the house as a beautiful place 
where that other Annabelle—not the 
failed superstar of a marriage—had 
achieved a grand purpose and now 
could step unimpeded across different 
thresholds. I saw the house as a place 
where I would love Ellibt. 

My father entered, brushing dust from 
his trousers. He gazed around the living 

(continued on page 32) 
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room as if to confirm what he was about 
to tell me. 

“Annabelle,” he said. “This whole 
thing has to come down. Most of the 
joists are rotted out, the walls are buck- 
led. There’s a lot of foundation damage. 
The sewer lines have probably been 
cracked for years and the water has been 
cutting away at the foundation.” 

“Tt sounds like my marriage to Coop,” 
I said unhappily. 

“She doesn’t want to get married,” 
Elliot said to my father. “She really en- 
joys her lousy first marriage, I think. In 
some crazy way. Like a kid picking at a 
scab.” He looked at me and I wanted to 
put my arms around him and protest 
that it wasn’t true. 

Carefully neutral, my father said, 
“About the only things worth salvaging 
are that cherrywood staircase, which is a 
beauty, and the fireplace marble. . . 
and these.” He grinned and dug into his 
jacket pocket. “I found them in a closet 
on the third floor. A couple of old-fash- 
ioned spinning tops—the kind I haven't 
seen in years. Did you ever spin a top 
when you were a kid, Elliot?” 

“No,” Elliot said. “I was part of the 
skateboard generation.” 

My father smiled. Then, remem- 
bering why he was here, he said to me, 
“Tm sorry, Annabelle. The only thing I 
can recommend here is a new house.” 

“It wouldn’t be the same,” I said 
sadly. 

“You have to be realistic,” he said. 

I locked the door of the house with 
the key the agent from the Redevelop- 
ment Authority. had given to me and 
smiled bravely as you are supposed to do 
when you give up a dream. Annabelle’s 
castle faded until it seemed never to 
have existed and Elliot was angry at me. 
He'd never been angry before. I felt shut 
off from his freely offered gift of kindli- 
ness, generosity. He'd always ended talk- 
ing of marriage with a joke, a light- 
hearted promise to return to that subject. 

I held Elliot’s hand as my father said 
he wanted to try the tops. Well, I 
thought, at least he got something of 
value from that poor old house. 

My father cut two pieces of plumb 
line from the spool in the trunk of his car 
and decided the perfect spot for spin- 
ning tops was that little playground in 
the next block. 

I talked to Elliot; but he wouldn’t talk 
to me as we all walked to the play- 
ground. I didn’t release his hand. 

When we got to the playground, I 
sat on a bench and watched them. A 
woman in a stroller sat next to me. 

“IT see we've got the big boys with us 
today,” she said. 
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“They're mine,” I said. 

She thought that was uproarious. 

Finally Elliot called to me. “Anna- 
belle, why don’t you try this?” - 

He took my handbag. 

“Are you still furious with me?” 

“Its down below the ten percent 
mark,” he said. “You know damn well 
I’m absolutely goofy about you.” 

“Show me how to spin the top,” I 
said, 

“Wind the cord clockwise so it’s snug 
but not too tight. The top has to come 
away from the string very smoothly.” 

“It didn’t take you long to become an 
expert.” 

“Tm a quick study,” Elliot said. 

I tried to spin the top. It rolled on its 
side. I wasn’t a superstar of top-spinning 
or picking castles or marriages. Elliot 
retrieved the top. He smiled. 

“Are you down to five percent now?” 
I asked. 

Elliot said yes. “Keep the point down. 
The secret is in the wrist movement. It 
has to be smooth and easy.” 

I was aware of my father watching us, , 
but remaining discreetly apart from this 
moment of the day as if he knew it be- 
longed to Elliot and me. I tried again, 
remembering all Elliot had told me, and 
the top came down upright, spinning so 
fast it seemed motionless on the sun- 
glazed concrete. 

“See what happens when you take my 
word,” Elliot said. 

“Any more words?” I asked gently be- 
cause I thought now his anger was way 
down to the zero percent mark. 

“A few more,” he said. 

“T knew it.” 

“This top,” he said, “is like an ancient 
rune stone. It’s spinning out a message 
for you. Do you want me to decipher? 
I'm a little rusty deciphering rune stones, 
but I'll give it a go.” 

“I can’t stop a stubbom man from 
proclaiming an old rune stone message.” 


“Got everything? Typewriter? 
Tape-recorder? Pocket calculator? ... 





“Annabelle,” he said in a deep, chant- 
ing, bardic voice, “Annabelle, Anna- 
belle, never live alone in an old castle. 
Live in a new castle where the old castle 
used to be with a man named Elliot.” 

“It knows my name.” 

“Annabelle, Annabelle,” Elliot said, 
“the rune stone speaks your name and 
tells you who you are.” 

The top stopped spinning. 

“End of the rune stone message,” 
Elliot said in his non-bardic voice. 

I picked up the top and gave it to him. 

“My name is Annabelle,” I said, “and 
I will live in the new castle with a man 
named Elliot.” 

We have lived in the castle for nearly 
a year now. A special wedding gift rests 
on the fireplace mantel in the living 
room salvaged from the old castle. 

It is a polished cherry wood box my 
father made, fitted out and lined with 
velvet like an expensive jewel box. In- 
side are two very old spinning tops with 
cracked and faded paint. 

Our friends wonder about them. 
Neither Elliot nor I offer to explain. Who 
would believe they are our precious rune 
stones found in an old castle? They are 
one of the secrets of this castle. 

Elliot is happy, though many of his 
colleagues wonder how that can be with 
a wife who is nearly always in court 

speaking for the people instead of doing 
the things their wives do. If Elliot told 
them, they'd know the”other secret of 
the castle. But he still forgets to cash a 
check even though I’ve made an honest 
man of him. ‘ 

I am happy because I’ve found Anna- 
belle, the one I’ve wanted to find for so 
long. Sometimes, when Elliot and I 
squabble—as happens in the best-run 
castles, happy fairy tale endings notwith- 
standing—there is always the message of 
the rune stones in the cherry wood box 
on the mantel to bring us back to what 
is important. End 
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* ENERGY CELLS 


HERE'S HOW YOU MAY HAVE WON $5,000 PLUS 
A 1979 CADILLAC COUPE DE VILLE IN THE 
RAY-0-VAC BATTERIES os 
“SPOTLIGHT ON VALUES” OFFER. Zs | 


One of the attached certificates may be a winner of $5,000 plus a ‘| 
1979 Cadillac Coupe de Ville—or one of over 10,000 other prizes offered. — 
And you can get 50¢ cash refunds for the purchase of Ray-O-Vac batteries. | 
Read the official sweepstakes certificate and rules to find out how it works. 
Take your “Spotlight on Values” certificate(s) to your participating retailer today to see 
if you're a winner.* No purchase necessary. 


Even if you're not an instant winner, you still have a Second Chance to win any of the 
unclaimed Grand, Second, or Third Prizes (unclaimed Fourth Prizes will not be awarded). 
See the Official Rules for details. 

*Void in Missouri. Residents of Maryland and Ohio see Rule #5 TM ACTION MARKETING, LTD. , 


‘Promotional offer also void outside the Continental United States, Alaska and Hawaii.’” 





Dont be fooled b 
Even ours. 
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Longlifes seem long 
overdue. 

At first glance longlife light __ 
bulbs seem like a great 
idea! After all, it says 
theylast for years. And 
everybody wants 
a bulb that lasts 
longer. Right? 

Well, before 
you go out and 
spend money 
on longer- 
lasting bulbs to 
put all around 
your house, GE 
wants to give 
you all the facts. 


Longlifes 

cost you more 
‘long green. 

It’s true longlife 
bulbs burn longer, but 
there’s a catch! They cost 
more to buy and they use more 
electricity than regular bulbs to give 
you the same amount of light. 

So you do get long life. But you 
end up paying more for the same 
amount of light in the long run! 


Longlife bulbs do have 
their place. 


If all this is true, why do all these 
manufacturers, including GE, make 
longlife bulbs? Good question. The 



















onslife bulbs. 


Let GE show you 
the light. 


answer is simple. Longlife bulbs can 
be a good investment. But only 
for certain places. 

For example, if 
you've got a fixture 
that’s really difficult to 
get to, it’s easier to 
put in a longlife 
bulb. That way 
you won't have 
fo go up and 
down a ladder 
so often to 

change bulbs. 

But those 

are the only 
fixtures longlife 
P bulbs belong in. 

In fact, right on 
our package we 
say “for those 
hard-to-reach 
places” 

Now you know 
the whole story on 

longlife bulbs. 

Putting them in all your sockets is 
too costly. But if you put just a couple of 
them in those few, hard-to- 
reach places, you'll be 
getting your money's a2 
worth. 
If you were about 
to be fooled by 
longlife bulbs, we 
hope we've 
shown you the light. 





We never stop inventing the light bulb. 


GENERAL @@ ELECTRIC 











She sings “‘Baby Love,’’ but these days 
she’s learning all about grownup love: 
loving her kids, loving her work—and 
loving herself. By Elin Schoen 


he first thing that I noticed about Diana Ross was her 

tape recorder. She placed it to the right of her water 
glass as she settled in at the table in Scandia, a Sunset 
Strip restaurant in Los Angeles with a lunchtime popula- 
tion consisting largely of businessmen, and_ tourists 
checking out the businessmen in case one of them is 
Kirk Douglas. 

“Why the tape recorder?” I asked. Diana looked at me 
in such a way that I guessed there must be a school 
somewhere in Hollywood teaching The Importance of 
Eye Contact and How to Have It, and that she had 
graduated cum laude. The tape recorder, she explained, 
accompanies her to all interviews. (So does Shelly 
Berger, her manager. He was seated to my left.) She 
likes to listen to the tapes later. She actually studies 
them, so that she can do better in her next interview. 

She took off the jacket of her white pantsuit. Her 
T-shirt was the exact red of the straw hat which, in turn, 
matched the polish on her nails: a clear, bright, true red, 
none of your off-shades. 

I couldn’t believe it when I saw what was written on 
the red T-Shirt. SPOILED ROTTEN, it said, in white. 

“I saw a girl with this on in Las Vegas” Diana said. 
“And I said to her, ‘J want one.’ She sent it to me. I 
thought it was so terrific. Isn’t that nice? . . . Oops, now 
V'll push down ‘record’ and laugh and have fun.” She 
turned on her tape recorder. 


With our two tape recorders going to kind of break § 


the ice, I murmured something about just having a con- 
versation instead of a formal interview, and Diana 
agreed that she, too, wanted to have “a nice time,” and 
looked as if she meant it. She had this glow about 
her. Without lights, camera angles, a microphone 
or a back-up band, Diana Ross glows—just as 
much across a restaurant table as she does from 
the stage, the screen or your television set. If 
she sometimes seems, on celluloid or 

across the footlights, a touch too 
dazzling, all 
and eyelashed, swizzled 
into gowns that resem- 
ble a firecracker 

going off, in per- 

son she is a 

walking un- 

derstate- 


lip-glossed 


ment. 
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wouldn’t do a double-take if you saw her on the street. 
But if you looked, you'd keep on looking, whether or not 
you recognized her; you'd notice the delicate cheek- 
bones, the fine nose, the tiny hands, the smiling eyes and 
the glorious smile. She didn’t look 33 years old. She 
looked about 18. 

Diana’s glow intensified as she described how she 
changed after her est (Erhard’s Seminar Training) en- 
counter— the most wonderful experience I’ve had up to 
date, I guess. Afterwards, I just felt good about every- 
thing, you know. It’s just like I seemed to understand 
other people more, their fears. I was interested in other 
people more, not just in myself.” 

She was trying to convey to me what “getting it”— 
the est way of summing up the rewards of est—meant. 
But “A lot of people already have Got It. I think my 
daughter Rhoda, who’s six, has Got It already. I think 
she understands that life (continued on page 42) 


“Td really like 

not to be 
frightened 
all the 


time.” 



































: 


WOBWABRRESEEUVL LD LEED ERD 





1978 











< 

” 

es 
———— | Rie 2) (axeteg © 
settaaaidalalel C(t pees stata 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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Kings: 18 mg:“tar’, 1.3 mg. nicotine; 100's: 19 mg. “tar, 
1.4 mg. nicotine av. per cigarette, FIC Report May 1978 
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ANN-MARGRET 


FATE HASN'T BEEN KIND BUT 
SHE'S STILL FIGHTING BACK 





“You get knocked down, you get back up 
again,’’ believes Ann-Margret, who’s 
taken more blows than a prize fighter. 
By Sheila Weller 


hrough the flashes of neon and ornate sets that have 

helped make her the highest paid female act in Las 
Vegas (she earns $285,000 a week at Caesar’s Palace), 
Ann-Margret is being hoisted, embraced and twirled by 
13 young chorus boys. Her sequined gown throws back 
light with her every move. Her voice, as she sings, is the 
same breathless alto that earned her thetitle of Sex 
Kitten 15 years ago. Yet now, at 37, that breathlessness 
is more genuine. Between numbers, she pants into the 
microphone, takes long sips of water, delivers her patter 
in gasps and spurts. 


“Thank you, ladies and gentlemen,” she breathes, 


“Tma 
survivor,” says 
Ann-Margret 




























“Thank you.” The microphone hisses and sputters. “Can 
you hear me?” The failing mike cuts off her question as it 
fizzles out completely. “Roger!” she screams to her hus- 
band and manager, Roger Smith. “Roger, what do I do 
now?” Then, after a beat, she flips her feathered stole 
resolutely over one shoulder, cocks her chin and answers 
her own question: 

“Til just forge right ahead!” 

That incident speaks volumes for the big and recent 
changes in Ann-Margret Olsson Smith’s life. 

“Td been a passive, timid ‘nice girl’ for 35 years,” she 
explains the following afternoon. “I mean such a nice girl 
that I'd let everyone else make decisions for me. I was 
afraid to speak up. Then, about two years ago, I sudden- 
ly started to feel this incredible rage: rage I'd never even 

known I had because it had been buried so deep, so long. 

“Now, with the help of a wonderful woman psy- 

chotherapist, I am actually taking control of my life as 
I never have before. I’m accepting the fact that some 
people won't like me no matter what I do. I’m trying not 
to be afraid to get angry or to stand up for myself when 
I feel I should. Do you know what a big thing that is for 
me? For someone who came to this country from 
Sweden at four years old—so shy, so frantic not to be 
laughed at in school for my accent that I’d stay up 
all night studying to get As on my spelling bees?” 
She pauses, incredulous. “It’s amazing. Looking 
back on my life now, I finally understand: I’m 
a survivor. Really. I know it now. I'am.” And 
she is, professionally as well as personally. 
This month, in a new movie, Magic, she shows 
a tour de force acting talent that many say 
will outdo her performances in Carnal Knowl- 
edge and Tommy. 

We are sitting in the garishly apulent Frank 
Sinatra Suite that the Smiths occupy during 
Ann-Margret’s Caesar’s Palace engagements. 

(Their real home is the seven-acre Beverly 
Hills estate once owned by Humphrey 
Bogart and Lauren Bacall.) Curled 
in a chair beneath the grand two- 
and-a-half story high ceiling, Ann- 
Margret looks tiny and fragile. 
She is barefoot and barefaced; 
she wears a simple, white sun- 
dress; her hair is unlacquered, 
unteased. If she were to stroll 
like this past her twice-lifesize 
poster in the lobby downstairs, 
few heads would turn in rec- 
ognition of the real person. 
As we talk, Roger Smith is 
padding unobtrusively about, 
fiddling with the huge banks of 
sound equipment used in his 
wife’s show. In faded blue jeans 
and football jersey, he (continued) 








Many clinical laboratories do hundreds of pregnancy tests 
each day—and the accuracy of these tests is high: usually 
98% or more. There’s even a revolutionary new test— 
Biocept-G®, manufactured by Wampole Laboratories—that 
can detect normal pregnancy with virtually 100% accuracy 
as soon as a menstrual period is missed. 

Laboratory technologists are trained professionals with 
years of experience. They work with the latest, up-to-the- 
minute equipment to insure the accuracy and quality control 
of their procedures. 

So, if you think you might be pregnant, we suggest you 
think twice before taking your pregnancy test into your own 
hands. 





WAMPOLE LABORATORIES 
@ Leaders in professional pregnancy testing 
for 15 years. 





Nestlé 


Double Fudge Brownies 


1-1/2 cups unsifted flour One 12-02. pkg. (2 CUPS) 
1/2 measuring teaspoon Nestlé" Semi-Sweet 
baking soda Real Chocolate 
1/2 measuring teaspoon Morsels 
salt 2 measuring teaspoons 
2/3 cup butter vanilla extract 
1-1/2 cups sugar 4 eggs 
1/4 cup water 1 cup chopped nuts 


Preheat oven to 325°F. In small bowl, combine flour, baking 
soda and salt; set aside. '!n small saucepan, combine butter, 
sugar and water; bring Just to a boll. Remove from heat. 
Add Nestié” Semi-Sweet Real Chocolate Morsels and vanilla 
extract; stir until morsels melt and mixture Is smooth. 
Transfer to large bowl. Add eggs, one at a time, beating 
well after each addition. Gradually blend In flour mixture. 
Stir In nuts. Spread Into greased 13" x 9" x 2" baking pan. 
BAKE at: 325°F. TIME: SO minutes. Cool; cut into 2" squares. 

Makes: 2 dozen 2" squares. 











ANN-MARGRET 


continued 


looks more like a stagehand than the slick Svengali he’s 
frequently said to be. 

“Roger is still the dominant one in our marriage,” Ann- 
Margret volunteers. “He’s a father figure in many ways. From 
the very beginning of our relationship, he’s understood and 
indulged the little girl in me.” 

Then wasn’t their marriage threatened when Ann-Margret 
started to discover her rage two years ago? 

“No,” she says. “We were ready for the change and we 
had enough of a foundation—twelve years together—to deal 
with it. Two people stay married if they want to stay married, 
and we really do. Sure, it was hard the first couple of times 
I confronted Roger. He was shocked and I was scared. But 
it’s getting easier now.” 

“T think the change in Ann-Margret has been terrific,” 
Roger remarks from across the room. “There have been so 
many advantages. In work, for one thing. When Ann-Margret 
speaks up to the crew, she does so with a diplomacy that’s 
much more effective than the blunter way I'd handle the 
situation. And, since she’s started taking control of her life, 
she’s become much better at handling our children than I 
could ever be. (The Smiths have full custody of Roger’s 
three children—Tracy, 21; Jordan, 20; Dallas, 17—from a 
previous marriage. All call Ann-Margret “Mom.”) I’m your 
typical lenient father. Ann-Margret puts her foot down where 
I cannot. 

“Mostly, though, her change has been good for our mar- 
riage itself. Before, it was always so hard to know what Ann- 
Margret was thinking. When she was upset, she’d shut herself 
up in the bedroom for hours. Sometimes the silence would 
last days.” 

“God, that was awful,” Ann-Margret shudders. “To be 
locked in with my thoughts like that: just bouncing the hurt 
and anger off the four walls, not being able -té talk.” 


Survival victories 


Overcoming that long, spiraling depression was the first of 
a string of survival victories that have brought Ann-Margret 
to the exhilarating, if still slightly tentative,.new strength 
she feels now. = 

When she and Roger started dating in 1964, he was star- 
ring in Mr. Roberts, his second TV series (his first was the 
popular 77 Sunset Strip) and she was Hollywood’s newest 
darling. What she didn’t realize was that the crank-’em-out 
films she was featured in—Viva Las Vegas, The Swingers, The 
Pleasure Seekers—were exploiting her curvy frame, tousled 
hair and sensual voice to ends that would soon boomerang 
on her fragile ego. 

“T didn’t know then what the process was; The studios 
give you an image—mine was my ‘animal’ quality—and they 
build that up so you can be knocked down and laughed at 
for it later. I was so naive. And it all happened’so fast.” 

Her studio image was very different from the real Ann- 
Margret. Fresh from Wilmette, Illinois, where she grew up 
as an only child and later briefly attended nearby North- 
western University, she was discovered by George Burns 
while still in her teens. After her screen test, she flew her 
parents out from Illinois and, despite all the Sex Kitten fol- 
derol—lived with them until she married. In that oddly clois- 
tered milieu, the deference she'd had as a child governed 
her relations with a business retinue that was supposed to be 
working for her. At one point, she was illegally signed to do 
26 films in a row; at another, she earned more than $3 mil- 
lion, only to wind up $117,000 in debt. 

“T just believed in the people around me and did the best 
I could. I was no writer; I didn’t know a good script from a 
bad one. I was no businesswoman; I didn’t know how ex- 
ploitation worked. I kept thinking: Why, if I’m doing what 
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Im told, is life turning into such a nightmare? But I kept 
holding on and following orders. 

“Eventually, I started feeling like a robot. ‘She walks, she 
talks, she sings, she does what she’s told.’ Then the press 
started attacking me personally and all my pins were knocked 
out from under me. Maybe it’s different for someone who 
grew up playing the rebel, someone who enjoys fighting a 
little,” she reasons. 

“But I couldn't take it. I started believing all the bad things 
that were written about me. I lost my equilibrium, I was 
shaking like a leaf every day. I still made movies, but I was 
afraid to go before live audiences. For a while I even thought 
I didn’t want to live any more.” 

In the midst of all this, Roger and Ann-Margret married, 
and he gave up acting to write screenplays. “We'd be in the 
house together and Roger would look at my face and say 
‘Ann-Margret, what’s the matter?’ And Id say, ‘Nothing.’ 
He’d say, ‘Tell me!’ And I'd be quiet. ’m a Swede; I'm stoic. 


~ I'm a Taurus; I’m stubborn. I kept all that pain holed up in 


me until I thought I'd explode. Then one day I turned to 
him and whispered, ‘Please. You take over. Okay?’ ” 

Thus began a four-year-long process by which, “piece by 
piece, Roger put me back together again. It was slow, daily 
work, his shoring up my confidence and getting me out of 
my cocoon. ‘You're a performer, he'd say to me. “That's 
what’s made you happiest since you were a child. Don’t deny 
yourself that pleasure. Get back up on the stage.’ And I'd 
say, But Roger, I’m so scared.’ ” 

Finally, she overcame her fear enough to remount the stage 
and undertake a national tour. At the same time, Roger was 
fighting for more meaningful scripts for her. Then, in 1970, 
Ann-Margret met with Mike Nichols, a director whose in- 
tellectual bent and New York theater background made him, 
by her detractors’ smug logic, the antithesis of all that she 
stood for. “I saw you in Kitten with a Whip,” he said of the 
movie for which she’d been most roundly panned. “You're 
a fine actress. I'd like you to do a film for me.” 

Ann-Margret accepted the role of the bovine, vulnerable 
Bobbie Templeton in Nichols’ Carnal Knowledge. “I worried 
for months afterward that I really was Bobbie,” she admits 
now. When the fears faded and the film was released in 
1971, her toughest critics were stunned by her superb acting. 
She won an Academy Award nomination and was back on 
her feet at last. 


But not for long 


But not, it turned out, for long. Six months after Oscar 
night—in September of "72—Ann-Margret stood rehearsing 
on a 22-foot-high platform above the stage on Lake Tahoe’s 
Sahara Hotel. Suddenly the scaffolding collapsed and she 
was hurled to the ground with an impact that smashed her 
face and fractured her jaw and left arm. She lay unconscious 
for four days. “When I opened my eyes in that hospital room 
and nobody would give me a mirror, I knew how awful I 
looked. But it didn’t matter. Nothing mattered except that 
I was alive. I was ugly, I hurt all over, but I was ecstatic.” 

Weeks of painful reconstructive surgery followed. (“It’s 
amazing,” I remark. “You can’t even tell which side of the 
face you fell on.” “I can tell,” she says softly.) During this 
time, her father was also hospitalized—with cancer. “I was 
determined to give him hope for his own recovery,” she re- 
calls. “So, as each of my bandages was removed, I’d go 
hobbling into his hospital room. My jaw was still wired and 
I could hardly talk—God, it was frustrating—but I’d stand 
there and say “Daddy, you watch! I'll be back on that stage 
in November, you hear? You just watch!’ ” 

True to her word, on November 28, 1972, 2,000 people 
stood and cheered Ann-Margret’s comeback at the Las Vegas 
Hilton. She sang When You're Smiling, the favorite song of 
her father who, now terminally ill, watched the performance 
over closed-circuit TV from his hospital room. “During that 
show, for the first time in years, I looked (continued) 


Oatmeal Scotchies 


2 cups unsifted flour 1 measuring tablespoon 
2 measuring teaspoons water 
baking powder 1-1/2 cups quick oats, 
1 measuring teaspoon uncooked 
baking soda One 12-02. pkg. (2 cups) 
1 measuring teaspoon Nestlé” Butter- 
salt scotch Flavored 
1 cup butter, softened Morsels 
1-1/2 cups firmly packed 1/2 measuring teaspoon 
brown sugar orange extract 
2 eggs 
Preheat oven to 375°F. In small bowl, combine flour, baking 
RN EL baking soda and salt; set aside. In large bowl, com- 
Ine butter, brown sugar, eggs and water; beat until 
creamy. Gradually add flour mixture. Stir In oats, Nestlé” 
Butterscotch Flavored Morsels and orange extract. Drop 
by slightly rounded measuring tablespoonfuls onto 
greased cookie sheets. BAKE at: 375°F. TIME: 10-12 minutes. 
Makes: 4 dozen 3” cookies. 





Now theres a lampax tampon 
designed to meet every need 
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SUPER REGS 


Super Plus Tampax tampons are 
ideal for heavy flow days because 
there is no tampon that’s more ab- 
sorbent. With this extra protection 
you may never again need the 
help of a pad. When your flow is 
not as heavy, taper off to Super or 
Regular Tampax tampons. 







SUPER 


Super Tampax tampons are the #1 choice 

of more women than any other tampon 

in the world. Like all Tampax tampons, 

they’re designed to conform naturally 

to your inner contours. Depend on them 

to help you avoid embarrassing accidents. 
TNS Tennis Clothes AMF /Head Sports Wear 


, REGULAR 

Regular Tampax tampons are perfect for a lighter flow. They're easy 

to insert. Like Super and Super Plus, the smooth container-applicator 

places the tampon correctly and hygienically. Unlike tampons with 

at applicators, both the tampon and applicator are flushable and 
1odegradable. 

Tampax tampons now give you even more freedom of choice. 
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peels a banana for the potassium she re- 








ANN-MARGRET 


continued 





straight into the audience’s eyes. Not 
above their eyes, not below their eyes, 
but right into their eyes.” Once that 
confrontation was made, all of the others 
could follow. 

Despite her battles, Ann-Margret has 
never stopped working. The movie, 
Magic, a romantic thriller co-starring 
Anthony Hopkins, is her 28th film. Her 
eighth annual television special will be 
aired on NBC on December 14. 

Why, then, doesn’t she just relax now 
and rest on her laurels? 

“I’m disoriented when I’m not work- 
ing,” she answers a bit defensively as she 
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lies on to get her through her two eve- 
ning shows. “I don’t cook. I don’t sew. I 
don’t write.” She hesitates. “I don’t have 
babies. So... I work.” But this simple 
statement conceals a great deal of an- 
guish and disappointment. 

“Roger and I have been trying to have 
a baby for years now,” she says with a 
sigh. “We've been through all the tests. 
It’s nothing physical, except maybe my 
nervousness. It’s just . . . I don’t know. 
I try not to keep thinking about it. May- 
be it isn’t meant to be. 

“IT recently made the decision not to 
adopt. It was my decision—since Roger 
already has three children, he left it to 
me—and IJ made it because I realized: I 
want his child. I want our child. I love 


































Roger very much and I want his ¢ 
It’s as simple as that.” 

There are tears in her eyes now. 
uncomfortable for her and_ offer 
change the subject. But she refuses 
shy away. “It’s especially hard on 
mother. She’s alone now. People ask 
‘Why aren't you a grandmother y 
She doesn’t know what to say. And o 
people, couples we come in contact w 
I know they're not trying to be me 
but the women will say things li 
‘Every time I look at my husband, I 
pregnant.’ Or, ‘Kids? Sheesh, you w 
my kids? You can have ’em! And 
know what?” A look of horror. “I th 
they really mean it.” 

She’s silent for a moment. “Oh, we 
she says briskly, “you can’t have eve 
thing, can you? You get knocked do 
you get back up again. You go two st 
forward, you go one step back, 
youre still a step ahead of where y 
were the last time. 

“When I was younger, I used to thi 
I knew so much. But I didn’t have a 
life experience. Now I do. I’m proud 
be thirty-seven. I’m looking forward 
being thirty-eight. And thirty-nine. A 
forty. 

“Sure, there are those little pictul 
that flash into my mind when I doy 
want them to. The ground coming at 
when I fell in Lake Tahoe. Cert 
movie reviews. Moments I thought 
never wanted to leave my bedroom. B 
I’m coping with thém now. I’m confro 
ing them, I’m dealing with them. 
the wonderful thing is: Now I know t 
I can.” ; E 


DIANA ROSS 


continued from page 36 
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doesn’t have to be this big drama, thi 
it can be fun, you know? My daughte 
Chudney, she’s almost three; and I ju 
think she’s Got It, too. | 

“T guess I'll have to send Tracee { 
est. She argues at me a lot. She’s five. 
like her freedom of expression. But I if 
you, after the training I was really ab 
to raise my children better. I wasn 
stuck in the power of being a mothé 
and pushing them around. They expres 
themselves. I’m telling you, they? 
really incredible little kids . . .” | 

It became obvious, in a matter 
about three minutes, that motherhoo 
comes before career, as far as Diana 1 
concerned. But “I’m into my career,” sh 
said. “It’s so much fun. I have a famil 
I want to raise well and I have a careel 
I think they both can work well to 
gether but only if you're organized. It) 
like in a day’s time, I don’t need a lot 4 
sleep. I get up early in the morning. | 
go to bed early most of the time. I like 
television. I like movies.” 

She had seen a movie every night tha 
week, she told me, and she “wasn’t crazy} 
about” any of them. She (continued 
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arsh, whitish highlights. 


Aziza by 


| 


Prince Matchabelli. 


DIANA ROSS 


continued 


was especially disappointed in Grease 
because “the music was not good... I 
have very good taste in music. I can al- 
ways spot a hit record or a good sound.” 

She would like to write music. She 
would like to write, period. And she al- 
ready has the makings of a writer, I 
could tell. There was the presence of her 
tape recorder, for one thing. 

She not only uses the tape recorder to 
preserve interviews, but when she is 
alone, she uses it to talk out ideas and 
thoughts. And her notebooks have be- 
come as much a part of her as that but- 
terscotch voice. She takes notes on ev- 
erything. And she uses what she writes. 
For instance, she once saw—and was en- 
thralled by—Marcel Marceau’s perform- 
ance. “Mime,” she wrote in one of her 
notebooks. Two years later, she had 
mimes in her show. 

“T don’t want to interview you,” Diana 
said to me, laying on all that eye contact, 
“but how did you become a writer?” And 
she listened attentively to my in-two- 
paragraphs-or-less memoirs. When I 
asked what she wanted to write, she 
said, “It’s got to be commercial. I'm very 
commercial.” Which makes sense when 
you consider Diana Ross’s background 
with Motown, and the career of Mo- 
town’s founder and her mentor, Berry 
Gordy, who built the company into 
what-it-is-today from its makeshift ori- 
gins in Detroit. For Diana, Gordy was 
“Mom and Dad as I was growing up.” 
She considers him “a very special human 
being. You don’t find people like that 
anymore. 

“I was about sixteen, seventeen when 
I started working, so I never had college 
friends and stuff like that. I was part of 
a group called the Supremes—my two 
partners—Florence Ballard and Mary 
Wilson and I traveled all the time. We 
gave up a lot for our careers.” 

But she wasn’t aware then that she 
was missing her adolescence. “Shoot, I 
was thrilled to leave Detroit. Imean .. . 
I could buy my mother a house. I could 
do things that I’d always wanted to do.” 

Glad as she was to leave Detroit, 
Diana remembers her childhood there as 
“fun, fun, fun.” There was roller-skating 
in the streets. There were “street show- 
ers because we didn't have swimming 
pools. Everybody used to run through 
the hydrant water. We would play rec- 
ords outside and run through the street 
shower.” 

The Brewster Projects, where Diana 
lived. were across the street from a rec- 
reation center. “We spent a lot of time 


over there,” Diana said. “There was 
swimming, baseball, basketball... . It 
was really an incredible center to be that 
close to. A lot of creative people, musical 


people, came from the Detroit area. 


Ad 


“T don’t remember the year that I 
found Motown. It must’ve been 59 be- 
cause it was before I got out of school. 
And it was just like this ball rolling. The 
Supremes went on a Dick Clark tour and 
one of our~records—"Where Did Our 
Love Go?’—was a hit, and it went to 
Number One on the charts. We started 
really working. We did the Copacabana. 
And the Ed Sullivan Show. We went to 
Miami at Easter and Christmas and 
started doing nightclubs; we did Las 
Vegas. We just kept going, and the rec- 
ords continued to be hits. 

“We were working hard all the time. 
Then I left the group to go out on my 
own, and after that I got married.” 

For six years Diana Ross’s marriage to 
Bob Silverstein was good. Then, “I don’t 
know what happened, but it just wasn't 
working any more. I was willing to stay 
married and go through that, but I just 
thought that we both needed, uh, 
space.” And she looked a little bit em- 
barrassed at having used this stereo- 
typical est expression. 

“I don’t see him that much,” she said 
of her former husband. “I see him when 
he sees the kids. ... He comes by, swims 
with the kids. We have lunch. He makes 
jokes, ‘I don’t think I'm goin’ home to- 
night, he says. And I say, ‘Oh, yes you 
are. 

“The divorce was really the best deci- 
sion I've made.” Since her divorce, 
Diana hasn’t been interested in any one 
particular man. “I haven't really time to 
date,” she said. “I have friends that I go 
out with. But I guess I’m not ready to 
have any personal feelings yet.” 

We were halfway through lunch, Di- 
ana savoring her “tiny little steak,” as 
she called the filet mignon buried in a 
mountain of fried onions. 

Diana likes to cook. She makes “plain” 
foods, casseroles, for instance. Or those 
fried onions she loves so much that when 
the waiter took her plate away, she 
picked the last few from the tablecloth. 


THANKSGIVING—TELL 
US ABOUT YOURS 


Next November, we're planning 
a special, real-life, family-oriented 
Thanksgiving section. Write and tell 
us how you and your family celebrate 
this uniquely American holiday . . . 
food, traditions, personal specialties 
(regional or ethnic). Include reci- 
pes, activities, cast of characters 


(family, friends, etc.) and, if avail- 
able, snapshots of your table. If your 
story is used (as in our August ~Fam- 
ily Reunion” article) we'll be in touch. 
All letters and materials become the 
property of the Journal and are not 


returnable. Address all mail to: 
THANKSGIVING, Ladies’ Home 
Journal, 641 Lexington Avenue, New 
York, IN[Ne 10022 





“You slice them thin,” she told me, “and 
you deep-fry them. I can cook anything, 
I betcha,” Diana said. 

But she doesn’t have time to take ad- 
vantage of her cookbook collection. “I’ve 
got a girl that takes care of the kids, 
cooks what they like.” And that’s the 
only employee in Diana’s house, which, 
from the outside, looks like a spaced-out 
fortress. But the interior is very much a 
home, her home. There’s a glass baby 
grand piano in the living room. (She 
saw one in a movie, adored it and or- 
dered her own the next day.) There’s a 
white spinet covered with hand-painted 
flowers (also commissioned by Diana) 
in the white, airy breakfast room. 

“It’s hard for me to enjoy my house,” 
she told me. “People come to my door. 
I'm right on the street and they come 
right up and ring the doorbell.” 

People, of course, have a way of gravi- 
tating toward Diana when she leaves 


the house, too. “I don’t get annoyed,” — 


she said, “because it’s part of who I am. 
But if someone asks me, ‘Do you mind 
signing autographs?’ I might say, “Yes. I 
really do mind.” 

The probability of having to sign 


autographs does not keep Diana from — 


getting into her station wagon and driv- 


ing her kids to the park or going on a — 


drugstore expedition by herself. If there 
is a grand passion in her life—aside from 
her children and her career—it is casing 
drugstores. She’s been through a lot of 
them, from England: to Beverly Hills, 


where her favorite is the Rexall at the — 
corner of Beverly Boulevard and La — 
Cienega, truly the drugstore of drug- — 


stores, mammoth and _ ultra-Hollywood, 
chandelier- lit. - merce: 

Recently, Diana discovered another 
“super” place for browsing—the Beverly 
Hills Library. “I want you to know,” she 
told me, “that I just got my library card, 
and I like my kids to be involved in the 
library. I know that reading is the most 
important thing. And so I went over and 
got library cards for them and myself.” 

At around this point in the conversa- 
tion, I was becoming acutely conscious 
of Shelly Berger's attentiveness to my 
cigarette, which kept going out. I told 
him he didn’t have to“*keep relighting it. 
“He’s used to it,” Diana said. “I used to 
smoke,. too, but I stopped because I 
didn’t want to be dependent on any- 
thing... I can’t let a little cigarette run 
my body. I just can’t be that weak. I've 
got to be stronger.” 

I asked what Diana thought of the 
Hollywood cocaine epidemic and she 
said she felt “real bad” about it. “I guess 
a lot of talent and potential’s just gonna 
stagnate. I'm willing to say I’m afraid of 
drugs. And if I know that people are 
doing it I cannot be around them. 

“Tm not running away from anything. 
I just want to be in control of my own 
life and my own mind. I feel like I’ve 

(continued on page 213) 
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Introducing new 9-ounce Crest. It’s our biggest size. 


In the fight against cavities, nothing 
works better than Crest. And our new 
3iZe is the most economical Crest money 
>an buy. It’s a full 9 ounces that goes a 
ong way, even in large families. So you 
don’t have torun out to the store as often. 

And even though youre paying 
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less per squeeze, youre still getting just 
as much of Crest’s cavity-fighting 
fluoride protection. In fact, you can’t 
buy a better cavity-fighting toothpaste. 
Of course, even Crest can’t do it 
all. You still need to have regular check- 


ups, watch treats, and brush after meals. 
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So help your family win in the 
fight against cavities with new 9-ounce 
Crest. It’s the biggest, best Crest 
you can buy. 
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MONTHLY UPDATE 


A general canvas of what's new/better 
in products for a woman’s menstrual 
cycle: @ For light days (or with a tam- 
pon). A relatively new category; lighter, 
freer, less bulky. Such as Stayfree Mini-Pads with adhesive 
strip for security; Carefree Panty Shields, also with adhe- 
sive strip, wafer-thin; Kotex deodorant mini-pads, adhesive 
strip, and Kotex Lightdays PantiLiner pads, adhesive, new- 
ly quilted. e Regular times. For the middle, no-problem 
days. Pads. There’s a choice of Modess, Regular and Super, 
with a tab for belting, in a new soft pack; or Kotex tabbed 
napkin, recently improved for more absorbency. Tampons. 
Try Johnson & Johnson’s new “o.b.,” extremely compact, 
rolled in layers, designed by a woman gynecologist, in 
Regular, Super and Super Plus; Kotex stick tampon, com- 





DISCO WIGGING 


The beauty of a wig—it can change your looks in a flash. 
Think of the fun of zipping off to a disco or even flipping 
your wig at your neighbor’s next 

wingding. Dress up in any glad ¥ 
rags that move to the music—¢% 
do your makeup to the hilt—then 
splurge on a disco wig in Mari- 
lyn Monroe blond or 
ravishing red. 
Sketched right: 
the “before” 
everyday look 
and “after’— 
presto chango! 
bouncy, flouncy, 
tendril curls. 
Wig, illustrated, 
by André Doug- 
las. 











NOVEMBER NEWSIES 


Let’s talk turkey about timely things to help you strut proud- 
ly through November and on... @ Get in on a beauty se- 
cret shared by generations—rinsing your hair with beer for 
body, shine. Now, ready-brewed with % real beer, Body on 
Tap® shampoo from Bristol-Myers, 7 oz., $1.49. ¢ Liz Tay- 
lor may tote along 17 wardrobe trunks but most of us try to 
travel light. Aid comes from a hair dryer that’s palm-sized 
but powerful (1200 watts). Dual voltage. 1 For The Road 
by Clairol, $27. @ Ice is nice—especially for a headache, bee 
sting, tennis elbow, kitchen burn, bumped shin, etc. Cold 
compress to keep in the freezer, ready to strap on for emer- 
gencies. Iceband by Norcliff Thayer, Inc., $3.59. e Extra 
wrapping—a shaver for women. The blade’s wrapped 60 


times with protective wire to stop nicks and cuts. Flicker 
Singles, 2 for $1. @ Fanciful plumage for partying nights. 
Lipsticks, nail colors, highlighters; all flashed with gloss and 


r Nights. 


gold. Late-Late Colors for Estée Laud: 





November beauty news 
ranges from no-nonsense 
woman talk to fun-and- 
fanciful wiggery. 








onds. Repeat 8 times. 
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fortable, new fiber material; or Tampax, 
in Junior, Regular (in January ’79, with 
new rounded tip), Super and Super 
Plus (more below). ¢ Heavy days. When 
you need extra strong protection. Keep 
on hand Stayfree Maxi-Pads with adhesive strip; Kotex 
Heavy Duty Tampon with plastic tube applicator; or Tam- 
pax Super Plus, new high-absorbent material, rounded tip. 
e Extras. Helpful accessory, Safeti-Plus pantyhose, designed 
to “pocket” a napkin pad. Sheffield Industries, Inc. ¢ What 
age? Starter kits can be given to girls as early on as age 
9, according to the Personal Products Co., Box SK, Mill- 
town, N.J., 08850. For $3, you can send ‘for products, 
calendar and 2 booklets. ¢ Notions about this time of the 
month have become increasingly modern—but our ob- 
servation: Why are these products still called “sanitary”? 


RAH-RAH HOMECOMING 


Returning to the stomping ground? Homecoming week or 
a special football weekend often holds more surprises than 
the new campus rules. It’s amazing to see how dated some 
classmates look. One dead giveaway—eyeglasses. Frames 
follow fashion. They peg time as fast as the beehive. Gran- 
ny glasses went out with Carnaby Street Mod. Even bi- 
focals point to the past (now available without that telltale 
line). Recently, the size and cost of glasses were getting 
out-of-sight since lenses had to be ground to fit the outsize 
frames. This year, look for more refinement; smaller. Not 
simple circles but interesting shapes, angles. And softer 
colors. Flesh-tone pinks or translucent pastel plastic frames 
with nary a trace of metal. Muted earthy browns and 
greens. Note a trend to wraparound temples and side bows 
that wing from the top or bottom of the frame instead of 
from the predictable center. 





EXERCISE OF THE MONTH 


Q. Ive been very good 
about —exercising—but 
am still looking for a 
back-strengthener to 
add to my program. 
Any suggestions?—G.R., 
Tampa, Fla. 


A, Here’s one that will 
tone up your upper and 
lower back; neck and 
abdomen. Get on hands 
and knees, arms 
straight. Raise head, re- 
lax back (as illustrated). 
Hold 3 seconds. Drop 
head, pull in stomach, 
round your back as high 
as possible. Hold 3 sec- 
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Caroline aise “fie.” 


Can the world’s most 
beautiful princess and her 
playboy husband really 
be settling down to the 
quiet domestic life— 
including a family? 





The allure of a honeymoon is 
the sweet illusion of living in 
a never-changing, never-ending 
paradise. But even the luckiest 
lovers, even a princess and a 
playboy, can't keep that illu- 
sion alive forever. 

Caroline and Philippe Junot 
have finally tossed away their 
Tahitian flowers and come 
home to Paris. The walls of their 
new apartment have been 
painted the proper shade of pink; the tiny tiger 
cubs given by a West German circus owner have 
been sent to the private Rainier zoo at the Monte 
Carlo palace; and the other fabulous wedding 
presents—including two 1|8th-century armchairs 
from the Bank of Monte Carlo and a $25,000 an- 
tique silver cutlery collection from the citizens of 
Monaco—have been mixed with new couches and 
chests and Philippe's antique furniture and back- 
gammon tables. 

With the ink on her marriage license barely 
dry, Caroline is already planning for the next 
responsibility on a newlywed's agenda: mother- 
hood. She has disclosed that she'd like a large 


“family—at least four children—and if she has 


her way she'll soon be down at the Champs de 
Mars Garden, alongside other socialite mothers, 
wheeling a baby carriage through the 
afternoon shadows cast by the Eiffel 7. 
Tower. CZ, 

That prospect does not com- seme 
pletely delight her mother. Prin- 
cess Grace has responded to it 
by saying that she would be de- 
lighted to be a grandmother, 
but that she hopes "Caroline 
will continue her studies for a 
bit longer before experiencing 
motherhood." But that tact- 
48 










vefolles” 


If | didn’t think it would last a 
lifetime, | wouldn’t have married 
Philippe,” says Caroline. 


This tender honeymoon kiss (left) 
says “I love you’’—that this is no 
passing infatuation. 


fully phrased statement sure- 
ly masks a deeper anxiety. 
Although Grace made remarkably similar re- 
strained statements about 21-year-old Caro- 
line's controversial wedding to 38-year-old 
Philippe, saying, ‘Caroline was still a bit 
young to be making such an important choice 
in her life,"" and ''l would rather have- seen 
her wait a bit longer," she was, in fact, so dis- 
traught that she had to be consoled for days 
after the ceremony. 

Despite Caroline's refrain that, "'l am quite 
old enough to know what | am doing," her 
mother's concern is understandable. It's only 
natural for her to question the wisdom of add- 
ing children to a marriage so newly launched. 
And others must wonder whether her young 
daughter's motive in wanting to become a 
mother so soon is to (continued on page 52) 






With the ink scarcely 
dry on their marriage 
license, Caroline 

’ was saying, “Il want 
a large family.” 





Photograph top center: Sygma; all others UPI. 
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establish her in the world’s eyes as a 
mature adult. 

It was not very long ago, after all, that 
Caroline was going through the throes 
of a tempestuous adolescence. Courted 
by the most eligible of bachelors, she 
spent so much time at night spots like 
Maxim’s and L’Alcazar that she flunked 
her final exams at the Institute of Politi- 
cal Studies in Paris. And in the summer 
of 1977 Europeans were shocked by 
newspaper photos of her frolicking—top- 
less—with Philippe on a ship’s deck in 
full view of the Saint-Tropez harbor. 

Nothing could have cast more doubt 
on her potential to be a mature wife and 
mother than those pictures, for they 
seemed to place her squarely in the cen- 
ter of a jet-set culture where hedonism 
and conspicuous consumption rule. The 
photos stained her with the reputations 
of all the Riviera narcissists who com- 
pete for the most impressive yachts, 
cars, clothes, jewelry and social partners, 
the people who use the word “love” 
often, but mean it rarely. 

Taking Caroline’s upbringing into 
account, however, it’s fair to judge the 
Saint-Tropez incident as an_ isolated 
youthful indiscretion. While the Medi- 
terranean may be a haven for hedonists, 
its also the traditional home of many 
close-knit families, and the Rainiers 
certainly merit that description. 

No one who has seen the childhood 
photos of Caroline hugging Grace in a 
swimming pool and Grace reading fairy 
tales to Caroline and her brother Albert 
and dabbing them both with war paint, 
could doubt the depth of the mutual 
affections within the royal family. And 
despite the usual connotations the title 
“princess” carries, Caroline doesn’t ap- 
pear to have grown up either spoiled or 
selfish. Grace has stated that as a mother, 
she believed in the values of “discipline 
and warm, intense family life,” and has 
remarked almost guiltily that “when 
Caroline was tiny, people said I spanked 
her all the time.” 

Growing up in a small, happy nation 
reinforced those feelings of warmth and 
security for Caroline; when her father 
celebrated the 25th year of his reign, 
almost all of the 4,200 native-born 
Monegasques took part in a giant picnic 
in the stadium, an event Caroline re- 
ferred to as “a huge family party.” 

Today, Caroline is a confident woman 
whose sensuous beauty is tempered by 
the same serenity her mother exudes. 
She has a deeply ingrained sense of 
responsibility and. historical continuity, 
and the accusation that her marriage to 
Philippe was a foolish fling infuriates 
her. “If I thought for one minute that it 
wouldn’t last a lifetime, I would never 
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have gone through with it,” she says. 

Nor is her desire for children just a 
youthful whim. Caroline has said_that 
while her mother’s movie career fasci- 
nated her, she herself has always wanted 
to work with children, and that if she 
hadn't married she would have become a 
pediatrician. She is currently completing 
her bachelor’s degree in child psychol- 
ogy at the Sorbonne, and she may enroll 
for a master’s degree after another year 
or two. In 1979 she will be serving as 
president of the International Children’s 
Year in Monaco. 

Caroline’s views on child-raising are 
decidedly old-fashioned and reflect her 
own upbringing. Speaking to a friend 
recently, for example, she deplored the 
effects violent programs and television 
in general have on children. “Children 
are losing the ability to play,” she said, 
“because television suffocates all forms 
of creativity. It’s too easy for parents to 
let their children sit in front of the TV 
while they get on with other things. No 
more cries of “Mommy, what can I do?’ 

“When I was the age my sister 
Stephanie is now (13), my mother made 
the selections and forbade me to watch 
TV if there was school the next day. 
I want my own children tempted away 
from television. Tl play games with 
them, invent things and draw along 
with them. Playing isn’t just for fun— 
its a means of liberation, a way for 
children to learn not only to carry out 
their parents’ wishes but to develop their 
own personalities.” 


Purpose of family unit 


Caroline also has quite definite 
opinions on what the purpose of the 
family unit should be, and what the 
roles of the mother and father should be 
within the family structure. “A family,” 
she asserts, “is something more than 
just a group of people. ... It is of value 
in itself and it has a vocation—the family 
is above all centered on the children.” 

She believes that “a child learns to 
love through his mother, because mother 
love is the indispensable soil in which 
the child’s personality grows.” The 
father’s role, as defined by Caroline, is 
entirely different—and in these days of 
chairpersons and unisex outfits—refresh- 
ingly old-fashioned. 

“Its through his father that the 
child learns to have a will,” to face 
“pain and illness”... “the fight for ex- 
istence,” and “the necessity of disci- 
plined work and duty” without disap- 
pearing or surrendering. It is also the 
father who “encourages, recognizes and 
rewards,’ the child’s efforts, she explains. 

There is a neat symmetry in Caroline’s 
theories, but life rarely works out so 
conveniently, even for royalty. At the 
moment the biggest question is how 
Philippe will fit into her plans. How 
successfully he will make the adjust- 
ment from bon vivant to bon pere? 


‘marry Philippe whether her parents, 


Philippe did not enjoy the same stabl. 
childhood that Caroline had. His parent 
were divorced when he was six, and he 
spent most of his youth with his mother, 
He has never previously shown any 
inclination to be a family man and he 
once said, “Before I met Caroline ] 
considered that staying single was the 
natural condition for a man, and mar- 
riage a social convention.” 

Being single certainly suited the slim, 
dark and dapper Philippe well. He be- 
came a splendid athlete—skiing, boxing 
and playing soccer—and he squired 
some of the loveliest women in Paris. 

But there is a social stigma to being 
a playboy. It has been suggested by one 
high ranking Monegasque, who was 
paraphrasing a well known French 
author, that Philippe’s trousers are “too, 
tight, his shirts too white and his com- 
plexion too swarthy.” Friends fear that 
Philippe may be testing his skill and 
luck at marriage the way he enjoys test- 
ing them at backgammon, that in spite 
of his good intentions, he may be tem- 
peramentally unsuited for family life. 

Caroline has said she wanted to 
























approved or not, but could she have 
misjudged him? Growing up in a happy 
home, spending her childhood, as one 
friend said, “among the pervading per- 
fumes of mimosa and hyacinth, with the 
sparkling blue Mediterranean at her 
feet,” she may have the optimistic illu- 
sion that serious problems couldn’t de- 
velop during her adulthood, that her 
life is somehow charmed. Believing this, 
she might have ignored Philippe’s faults 
and magnified his virtues. | 

Oddly, Caroline expresses her appre-) 
ciation of Philippe not like an*equal, but 
like a niece speaking of a kindly uncle, 
or a schoolgirl of an attentive teacher. 
“Philippe has given me the first freedom 
I’ve ever known in my life,” she has said. 
“His apartment helped me to have some 
independence and provided me with an 
escape from my normal routine.” Caro- 
line’s cousin, Grace LeVine describes 
him as being “the only man to com- 
pletely control Caroline.” 

One so-called tsa of Philippe be- 
lieves that he will cynically use Caro- 
line’s dependence to his own advantage. 
“He is a cool fish and never shows his 
emotions, he says. “He has complete 
confidence in himself and in everything 
he does. He would make a great poker 
player—you just can’t see through him. 

“At his age and after the playboy life 
he has led for so long, he is highly ex- 
perienced in his dealings with women, 
and it’s obvious to anyone how he has 
been able to manipulate Caroline. He’s 
so different from anyone she has known, 
from boys closer to her own age.” 

His detractors have accused Philippe 
of being a fortune hunter and_ they 
quickly remind listeners of Prince Rai- 
nier’s fortune (reportedly (continued) 
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In Saronno, 
all we think aboutis love. 





That’s all we’ve been thinking about for 450 years. Because this is where the 
drink of love began. With Amaretto di Saronno. If what you’re drinking 
doesn’t come from Saronno, how do you know it’s love? 


Amaretto di Saronno: The Original. 


Liqueur 56 proof. Imported by Foreign Vintages, Inc., Jericho, New York. © 1978 
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$100 million) and of how Philippe was 
fired from his first job in a California 
fast-food hamburger restaurant for run- 
ning up excessive overseas phone bills. 
The latest unkind rumor is that Philippe 
owes $90,000 to Paris night clubs and 
discos, and that worried club owners 
are hoping his new in-laws will rescue 
him. 

But Philippe does have his defenders. 
“Others say he is ‘cold and calculating, ” 
says a journalist friend, “that he has used 
Caroline to further his own ends. But I 
know him as a hard-working, sophisti- 
cated man-about-town who does not 
hesitate to call off a social engagement 
at the last moment when work is in- 
volved.” (Philippe, in his own defense 
of his sense of responsibility, says that, 
“Even if we go to bed at four or five in 
the morning, I will still be up for work 
at nine.” ) 

Though Philippe is a commoner, his 
ancestry is not undistinguished. He is 
the descendant of a long line of may- 
ors and legislators from south-central 
France. His father, Michel Junot, is the 
deputy-mayor of Paris and head of 
Westinghouse France, and his mother, 
Lydie Caroline Thykjaer, came from 
Danish nobility. 
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“Philippe’s a real surprise if all you 
believe about him is what you read in 
the press,” says Regine, owner of the 
Paris disco where the Junots first met. 
“He’s a very successful man, very clever. 
And he did well in business before he 
met Caroline.” 

Little is known about the details of 
Philippe’s work, but he has served as an 
advisor to international banking groups 
in Paris and Montreal, and as an invest- 
ment counselor and an insurance broker. 
He flatly denies exploiting his new rela- 
tionship with the Rainiers, saying, “We 
want to stand on our own two feet—it’s 
always better that way.” He has already 
turned down a chance to accept citizen- 
ship in Monaco. And, rather than accept 
the Rainiers’ offer of an apartment near 
their own home on the fashionable Ave- 
nue Foch, he and Caroline took a sixth- 
floor, 12-room place of their own on the 
Avenue Bosque on Paris’ Left Bank, an 
apartment Caroline’s best girlfriend, 
Sabine Boniatowski, helped them find. 

Hubert Michard-Pelissier, Philippe’s 
closest friend and the best man at the 
wedding, thinks little of the notion that 
Philippe is an incorrigible playboy. “He 
was ready to settle down to a proper 
married life,” Michard-Pelissier says. 
“He realized that he didn’t want to go 
on being a bachelor all his life. After all, 
he could only go to so many clubs and 
drink so much champagne.” 

Philippe has retained some of his old 





bachelor interests, but he never ignores 
or excludes Caroline while pursuing) 
them. He still regards Castels—a priv ate 
club with a dimly lit underground res- | 
taurant, bar and disco floor—as a second| 
home, but Caroline is frequently there’ 
with him. When he drinks quietly alone 
with his male friends, he always calls| 
Caroline at home. And although Caroline 
chooses to stay home or dine with a 
friend while he is playing soccer on 
Monday evenings, she rarely misses the 
chance to cheer him on in his matches 
on Saturday afternoons. 


Similar tastes 


Despite the difference in their ages, 
the Junots have remarkably — similar 
tastes; they ski, swim and play tennis 
together, and both enjoy modern art and 
dance. They are obviously much in love, 
touching and exchanging glances con- 
stantly, and speaking softly in English 
to each other for privacy when theyre 
in a crowd. And, as ‘Philippe has said, 
“We make each other laugh. That’s the 
best sound in the world to have echoing 
through your house—genuinely happy 
laughter.” 

In fact, the most disruptive element 
in their young marriage has been the 
throng of reporters and photographers 
who have dogged their steps with almost 
comic persistence. During their honey- 
moon three boatloads of paparazzi 
trailed them to the tiny Pacific atoll of 
Tupai to request a pre&s conference, and 
one news agency offered a 100,000-frane 
reward for pictures of Caroline sunbath- 
ing nude. Before the second part of their 
trip—a cruise on Stavros Niarchos’ yacht 
to his private Mediterranean island of 
Spetsopolus—they attended “the Red 
Cross Ball at the swank Sporting Club 
in Monte Carlo, their first public engage- 
ment since their wedding, and were 
greeted by a blinding ten-minute bar- 
rage of photographers” strobe lights. 
And, when Caroline decided to sit out 
some of the dancing, a baseless rumor 
that she was pregnant began to spread 
immediately. 

As the Junots’ life normalizes, they 
can expect this pressure to subside. 
Tongues also wagged when Prince Rai- 
nier ended a string of romances by mar- 
rying Grace Kelly, a movie star and a 
commoner, after only a few dates. But 
the Rainiers defused the spotlight of 
publicity by leading discreet, exemplary 
lives and raising beautiful, happy chil- 
dren. For the princess and the playboy, 
continually plagued by gossip and in- 
nuendos, there could hardly be a better 
example to follow. End 


Epitror’s NoTE: This story was compiled 
from correspondents’ reports in three 
countries: Kevin Dowling in Monte Car- 
lo; Alan Markfield in Monte Carlo and 
Paris, and Robin Leach and Arnold 
Schechter in New York. 
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THE JOURNAL HOME GARDENER 


If you own houseplants, 


you also have arich source of 7 


gift plants for the holidays 
ahead. Start now, and you’li 
see how easy it is and how grateful 
your friends will be. By Virginie F. 
and George A. Elbert 


i he most appreciated gifts are the 
most personal, and what could be 


more personal than plants you pot up 

yourself and give at holiday time? It’s easy and it’s also 
inexpensive, since youll be using your own houseplants 
as the source. Here are several easy examples, using the 
commonest houseplants, but as you become more ex- 
pert, you'll be able to use the same techniques for other 
plants. There is really no limit. Be sure to include as 
part of the gift, an attractive container—pretty cache- 
pot, bamboo or rattan, or one of the many novelty de- 
signs—all to hold the planting pot of clay or plastic that 
has the necessary drainage hole (never put a plant in 
a pot without one). Tie a pretty ribbon around if you 
wish, but best to stay away from the garish foil wrap- 
pers. With your plant gift, be sure to include a separate 
card (a regular 3 by 5 file card will do) with Growing 
Instructions—we give these after each of our gift plant 
suggestions. 

Before we start, general tips on soils and fertilizers 
well refer to in this article: 

Garden Soil Mix—make this yourself by mixing 2 
parts packaged potting soil, 1 part perlite and 1 part 
peat moss. All are available at variety and garden stores. 
You can substitute fine bird gravel without seeds for 
the perlite if you wish and if perlite is, by chance, not 
available. We do not recommend using straight pack- 
aged potting soil as you buy it because it is too heavy. 

Soilless Mix—there are several brands of this, but for 
all of them we add | part perlite to 5 parts mix to light- 
en the soil slightly. If you want to make your own soil- 
less mix, combine 1 part each peat moss, vermiculite 
and perlite. 

Fertilizers—always labeled with their chemical for- 
mulas, expressed in three numbers—for nitrate, phos- 
phorus and potash. A balanced formula is one in which 


the three percentages are equal. Fish emul- 
sion, the only organic fertilizer. i general 
use indoors, runs 5-1-1. . 
If you start now, all the plants we discuss will be 
ready in time for holiday giving. 


PLANTS BY DIVISION OR SEPARATION 


The easiest way to use your plants for gift- giv ing is To 
simply cut off a section of the existing plant or to sepa- 
rate “pups” or “babies” that have grown up around the 
base of the mother plant. In either case, cut away the 
new plant carefully, being sure to take enough root 
growth, and pot it up immediately (see drawings 1 and 
2, next page). In most cases, such plants are ready to 
give without delay. Here are several examples. 
PIN CUSHION CACTUS 

Pin Cushions are the most common small (2 to 4 
inch), spiny cacti. During the summer they grow 
quantities of small plants at the base. Remove the 
“pups” and pot them up separately, very firmly; in Gar- 
den Soil Mix or Soilless Mix with the addition of % tea- 
spoon of lime chips per pot. . 

Growing Instructions: Place the plants in your sun- 


niest window. Spring, summer and fall water thorough- , 


ly every 2 weeks. Fertilize monthly with a low-nitrate 
formula, such as 5-10-5. From late October till April 
do not water or fertilize at all. Keep cool. 
BOSTON FERNS 

Boston ferns—big or small, coarse or feathery—are 
usually grown in a broad, shallow pot. Babies ringing 
the mother plant are easy to detach and pot up or you 
can simply cut the entire plant in half. Repot these ferns 
in Soilless Mix. 

Growing Instructions: Place in bright reflected light 
from a window or under fluorescent tubes. Keep moist 
at all times but not soaking wet. Fertilize (continued) 





Illustrations by Ray Skibinski 











Dig in, America. 

Dig in deep. 

Because the deeper you dig, 
the more you're going to love this 


crisp new mid-size Malibu of ours. 


A lot of folks are finding 
Malibu to be just the right 
size—with just the right room, the 
right look, the right feel, the 
right ingredients, the right name. 
The right ingredients. 

Malibu’s beautiful Body by 


Fisher sits on a tough full-perimeter 
frame, with 14 noise-absorbing body 
mounts, front stabilizer bar, and Full 
Coil suspension for a smooth and 
quiet ride. 

Front disc brakes, fiberglass- 
belted radial ply tires, full carpeting, 
extensive corrosion-resisting treat- 
ments, High Energy Ignition system 
and a Delco Freedom battery that 
never needs refilling are all 
standard. 





The right name. 

The fact that Malibu is a Chevy 
makes it all the more appealing to 
a lot of people. People who've 
owned Chevys over the years and 
know the kind of value we build 
into all Our cars. 

Talk to your Chevrolet dealer 
soon about buying or leasing a 
crisp new ‘79 Malibu 

You're going to eat it up 
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regularly with high-nitrate formula, such as 30-10-10, 
or fish emulsion. As the plants spread, provide larger 
pots. 

PALMS IN VARIETY—Areca, Bamboo, Reed 

Cluster palms are large plants requiring wide pots 
or tubs in order to have room to grow the numerous 
shoots that develop from the roots. These individual 
small palms make handsome gifts and produce their 
own offsets with time. 

Cut away an offshoot or simply cut down through the 
whole plant with a sharp knife, being sure to take 
enough roots. Repot plants in Soilless Mix or 3 parts 
peat moss, 2 parts vermiculite and 1 part perlite. 

Growing Instructions: Place the trees in a sunny loca- 
tion with a year-round temperature above 60°F. Water 
well when the soil is almost dry. Fertilize with a high- 
nitrate fertilizer or fish emulsion once every three weeks. 
If they develop a grayish look it is a sign of mite in- 
festation. Spray the undersides of the leaves with a 
strong jet of lukewarm water. Remove scale along the 
leaflets with a stiff brush dipped in rubbing alcohol. 
PEACE LILY—Spathiphyllum 

No houseplants bloom more readily in poor light 
than Peace Lilies, so they are safe gifts for a beginner. 
They spread rapidly by roots that are near the surface 
and, once you have a colony, it can be split by severing 
the connections and potting the separate plants in Soil- 
less Mix. As the roots are so shallow there should be 
room for expansion, Always use wide, azalea type pots. 

Growing Instructions: Keep moist throughout the 
year. North light is sufficient for flowering but the tem- 
perature should be no lower than 60°F. Fertilize with 
fish emulsion once a week. 





L. Carefully cut through 
section of “mother” plant, 
being sure to take a 

good clump of roots. 


2. Repot divided section 
immediately in correct 
soil mix and water 
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THE GIFT OF PLANTS 


1. In small pot beside 
the mother plant, pin 
branch to soil with 

thoroughly. Ready to give. hairpin, plantlet in dirt. 
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least 3 inches long, 
with at least 3 joints. Wax 
B begonias are very easy. 


1. Snip off a stem at 2. 


Remove lowest leaves, 
leaving 4. Ready a pot 

4 to 5 inches deep filled 
with moist vermiculite. 





PLANTS FROM CUTTINGS 


3. Dip cutting in hormone 
powder. Poke hole in 
vermiculite; bury cutting 
over first joint for support. 


aS 
QI 
PRAYER PLANTS: Marantas 


These are among the easiest of all plants to divide: 
simply lift from the pot, cut in half with a sharp knife, 
and repot in Soilless Mix. 

Growing Instructions: Maintain a temperature of 
over 60°F. and give light from a north window or a 
position to the side and out of direct sun in other ex- 
posures. Keep moist during the warm months. In winter 
there is a period of semi-dormancy when the soil should 
be allowed to dry out before giving light waterings. 
Fertilize with a balanced formula every week only dur- 
ing spring and summer. 

SNAKE PLANT~—Sansevieria 

Whatever variety of snake plant you own, a mature 
specimen is always surrounded with offshoots or babies. 
Depending on the size plant you want to give, cut off 
one or more shoots, being sure to include roots, and pot 
up in packaged sandy soil or Soilless Mix. Few plants 
are easier. 

Growing Instructions: Happiest in sun, the plants 
will manage quite nicely with bright reflected light 
from a window. Fertilize with a balanced formula every 
month. The temperature should be over 50°F. Water 
well once a week in summer and every two weeks 
in winter. 

SPIDER PLANT 

Spider Plants grow like weeds, come in many forms, 
and are prodigal in producing young offshoots. Cut 
roots apart, separate and pot up in Garden Soil Mix or 
Soilless Mix. The plants will be ready for giving in 2 
weeks. They can also be multiplied from long branches 
bearing young plants at their tips (see Rooting Branch- 
es, which follows), but division is quicker. (continued) 
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2. In about three weeks, 
plantlet will have rooted 
sufficiently for you to “ 

cut away branch and give. 
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4, Cutting will be below 
rim of pot to allow space to 
cover pot with plastic 
wrap while roots form. 
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THE GIFT OF PLANTS 


continued 





Growing Instructions: Place in bright 
light but not direct sun. Water every 
few days summer and winter and never 
allow to dry out completely. Fertilize 
with a balanced formula every two 
weeks. The temperature should not go 
below 55°F, 


ROOTING BRANCHES 


The best way to multiply some house 
plants is by pinning down their branch- 
es in the soil. Here are two. 
SILVER-NERVE PLANT 

This plant spreads very rapidly. When 
you acquire one, pot in Soilless Mix in 
a wide, shallow container, such as an 
azalea pot, that will allow it to spread. 
As soon as it’s good-sized and you're 
ready to increase plants, pin one or more 
branches at a joint down into the soil 
with hairpins. They will root in a few 
weeks and can then be cut free and 
potted up. 

Growing Instructions: Set your plants 
in bright light but not direct sunlight 
and keep them warm—minimum 60°F. 
Water regularly and fertilize once a 
week with high-nitrate formula or fish 
emulsion. 

STRAWBERRY GERANIUM 

Long, threadlike branches (called 
stolons) hang down from the pot and at 
their tips grows tufts of young leaves. 
Fill small pots with Garden Soil Mix 
plus 1 tablespoon of lime per quart. 
Moisten the soil and set the pots around 
the mother plant. Then pin down the 
plantlet in the soil with a hairpin, placed 
around the branch as close to the plant- 
let as possible. In about three weeks the 
plantlets will be rooted and you can cut 
the umbilical cords. Same procedure 
can be used for Spider Plants. 

Growing Instructions: Like cool, day- 
time temperatures of 55° to 60°F. and 
a night of 45° to 50°. It is also a plant 
that needs considerable sunlight, so 
place it in your brightest window. Keep 
fertilize with 
two 


and 
formula 


moderately moist 


a balanced once 


weeks. 
PLANTS FROM CUTTINGS 


You can multiply many plants in a 


every 


few weeks by means of cuttings. Cut off 
a length of stem or branch at least three 
inches long with at least three joints. Re- 
move the lowest leaves leaving four. 
Choose a container that is four to five 
inches deep. Fill with vermiculite to a 
depth of 1% to 2 inches. Add water a 
tablespoon at a time until it is just moist 
to the touch. Excess water will rot the 
cuttings. 

Dip the lower end of the cutting in 
hormone powder, such as Rootone or 
Hormodin. Poke a hole in the soil and 
plant the cutting with the lower joint 





Almondy. Creamy. 
The Pink Squirrel. 
Just pour it straight 
from the bottle . 
We added the liquor. 
You agd-the ice. 
1s SoAU yea 
Withouf&tKe bother. 


Heublein ® Pink Squirrel 30 Proof 


buried deeply enough to support it. Coy 
er the container with a sheet of 
plastic wrap and set it in bright reflected 
light with a temperature of 70° to 80°F. 
When the cutting starts to grow it will 
have enough roots to support it. Pot it up 
in the suggested mix for that plant (see 
below) and protect for a few days in an 
open plastic bag. After that it is ready 
for giving. 
ALUMINUM PLANT 

This quick-growing plant will supply 
many cuttings to multiply by the vermic- 
ulite method. Cuttings made in early 
November will be ready for giving in a 
few weeks. Pot up in Soilless 
Garden Soil Mix. 

Growing Instructions: Keep moist at 
all times and trim the tip to encourage 


clear 


Mix or 





the growth of side shoots. Provide north 
light or reflected window light from 
other exposures. Fertilize with any 
standard packaged formula or fish emul 
$10T1 ONCE a weel 
WAX BEGONIA 

Among the easiest plants to flower in- 
doors, wax begonias are quit short-lived 
but easy to propagate The double- 


flowered, dwarf red varieties are particu 
larly appropriate for Christmas 

Older plants will supply plenty of 
cuttings, which, when 
and potted in Soilless Mix 
re ady for the holiday 
method for 
gation is to simply stick cuttings in a 


r until good « 


stem rooted in 
vermiculit 
with lime, will be 
alternate 


season. An propa- 


class of wate lusters of roots 


form. Pot continued 


as desc ribed 
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Celebrate absolutely nothing, 
absolutely anytime. 
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Let the unique clarity and sparkle of cristal 
d’Arques add a touch of romance to your table, 
wherever you set it. 

And this extravagant full 24% lead crystal stemware 
is sensibly priced. So you now can afford complete 
settings, from water goblet to cordials, in the pattern of 
your choice. 

It’s no wonder that throughout France, from 
Deauville to Marseilles, the French word for crystal is 
cristal d’Arques. 


cristal d’Arques + 


Fine French crystal you can really live with. by J. G. Durand 


n all better gift and department stores. Selection of patterns starting at $5. a stem 
stalogue on request. Imported by J. G. Durand International, Dept. F, Millville, N.J 08332 
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THE GIFT OF PLANT 


continued 





Growing Instructions: Keep in par’ 
sunlight and at a temperature ab 
60° F. Water well only after the soil 
dried out. Use a balanced formula) 
fertilize with every watering. Remove} 
remains of flowers as soon as they | 
finished. 

COLEUS 

If you have one or more colorful ( 
leus plants in the house and start pro} 
gating now with vermiculite you will) 
prepared with a good stock of brij 
Christmas presents. Rooting takes; 
weeks or less. You can also root cuttil 
in water. Pot up in Soilless Mix. 

Growing Instructions: Put in a p 
tially sunny window at 60°F. or high 
Keep moist and fertilize once a we 
with any packaged house plant form) 
or with fish emulsion. 


GIFT BULBS 


Beyond using your own houseplants 
a source of gifts, you can buy bulbs} 
tubers in a local variety or garden std 
pot them appropriately and give. Y 
can even pot them: up well ahead’ 
Christmas and get the plants off t¢ 
good start. Either way, we can think 
few prettier gifts than these three. 
AMARYLLIS 

Buy Amaryllis bulbs six weeks bef« 
the holiday. Several color combinatio| 
including red-and-white striped bloor 
are available. 

Choose a pot that is 2 to 4 inel 
wider than the bulb. Fill with a mix! 
1 part each peat moss; commercial p) 
ting or sterilized garden soil and sa 
or perlite. Add a teaspoon of hortic 
tural lime. Set the bulb only half 
depth in the soil and pack firmly. 7 
bulb is now ready_to give, if you| 
missed the six weeks do-ahead da 
What follows are Growing Instructic 
for you or the recipient. If the bulb 
still dormant, water thoroughly rig 
away but not again until growth ¢ 

(continued on page 1 
Fe aa Tae aaa aaMaMaa"a" aaa" 
A DOLPHIN HERE 
By Wendy Waite 
[ saw a dolphin here tonight. 
He wouldn't leap for me—just arched 
His back and fin. Again? There, see? 
Not far beyond the wharf. Just past 
That mark. I thought that surely he 
Would leap for me! But rise and roll 
And rise and roll. 

The tide is full 

And lam full. And look—the bay 
Is soaking up the sky! The bay 


Is full enough to give me back 







The sky in soft inverse review, 
1 dolphin here, and thoughts of you. 
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On Christmas Day, it’s a simple aim-and- 
shoot camera. But on Christmas night, or any 
other night, it’s Ektralite, the new Kodak 
Ektralite 10 camera. 

Convenient built-in electronic flash. 
Get sharp, clear pictures indoors or out. Day 
or night. The Ektralite camera's built-in 
electronic flash freezes all the action. 

Ask your photo dealer (or ask 
Santa Claus) about the Ektralite 10, 
anew 'Can-Do’ camera from Kodak. 


© Eastman Kodak Company, 1978 














There are7 things 
to look for 
in good vision care. 


Here’s one of 
the best places to start: 


UN 
| ae 














he logo of the 
American 
Optometric 

_ Association signifies, in 
simplest terms, a commit- 
ment to all the elements 
_ of a good vision examina- | 
tion and care. Doctors of 
_ optometry who are mem- 
bers of the American 
Optometric Association 
are concerned with far 
more than your eyes or 
fashionable glasses and frames. 

In fact, an examination by an 
optometrist is also a good place to 
begin guarding your family’s total 
health. Besides diagnosing vision 
problems and prescribing the lenses to 
correct them, an optometrist is quali- 
fied to detect eye diseases and abnor- 

_ malities as well as health problems 
such as diabetes or high blood pres- 
sure. To become licensed to practice, 
_ today’s optometrist must have a mini- 
mum of 2 to 3 years undergraduate 
education plus at least 4 years at a 
specialized college of optometry. 

The doctors of optometry who are 
members of the American Optomet- 
tic Association are totally committed 
to the ideal that every member of your 
family should receive the best vision 
care possible. And, for that reason, 

_ they want you to know what to look 
_ for in a thorough vision examination: 


On your first visit, you should 
receive a comprehensive 


anywhere from 30 to 60 minutes. 


Your health history 
should most likely 
be taken before the 
examination begins. Aller- & 
_ gies, diseases such as dia- 
betes and ailments such as 
_ high blood pressure can 
affect the results of vision 
tests. So can certain pre- 
_ scription and non- 
_ prescription drugs you 
_ may be taking. 











examination. This usually takes’ 


The exterior of your 
eyes and the sur- 
rounding area should 
be inspected for eye disease. 


Then the interior of 
your eyes should be 
examined for any 

* signs of systemic or eye dis- 
eases. It is here that your 

: optometrist can see blood 


enn in their natural state and 


can therefore detect certain signs 

or symptoms of diabetes or hyperten- 
sion. When signs or symptoms } 
are discovered, you'll be 
referred to your family physic- 
ian or a specialist if necessary. 


Your vision should be 

tested to evaluate how 

well you see at near 
and far distances. At the same 
time, the refractive state of 
your eyes should be measured 
to determine nearsightedness, 
farsightedness, astigmatism 
or other visual problems. 


Your eye coordination and 
eye muscle control should be 
examined to be certain your 
eyes are work- 
ing together 
as a team. 



















Finally, the ability of your 
eyes to change focus easily from 
far to near and near to far should 


be measured. 


hose are the basics. However, 

if you are over 35 or if a need is 

indicated, it’s likely that you'll 
be given other special tests such as one 
for glaucoma. You may also be tested 
for color perception, depth percep- 
tion, field of vision, visual/perceptual 
abilities and other vision skills. 





When your optometrist has com- 
pleted your examination and 
evaluated all the results, corrective 
lenses or vision therapy may be pre- 
scribed. If that’s the case, for conveni- 
ence and quality assurance, your 
optometrist can properly fill your 
prescription. Or, if you decide to take 
your prescription elsewhere, have 
your optometrist verify that it was 
filled accurately. 

Because people’s needs and prob- 
lems differ, you may find that your 

optometrist approaches your 
__ examination with variations 
‘from this list. However, one 
», thing that you may be sure 
of: members of the Ameri- 
can Optometric Associa- 
tion are dedicated to the 
principle that you and 
your family should have 
the highest quality total 
vision care possible. 


Your Family Doctor of Optometry. The person to see. 


HNN, 
ud 


And keep seeing. 


American Optometric Association 

















Bayer. 100% pure pain reliever. 
Nothing else is needed. 


What this headache needs is 100% pure pain re- 


liever. And that’s Bayer Aspirin. 100% pure pain «& : 
reliever. Bayer adds nothing because—even fora V4 
big headache—nothing else is needed. And rest 
assured, Bayer Aspirin ha ili ‘ a Co 


headaches w 


Read and follow label directio 





Your 
lamilys Health 


David K. Zimmerman 


A promising new cure for vaginitis. An 
update on the cold sore remedy. Are 
sports safe for young girls? And, how to 
cut down on dental bills. 


ICY REMEDY FOR COLD SORES. In May we 
reported a preliminary study by Israeli oral surgeon 
Sanford Danziger, M.D., who claimed that cold sores 
treated 90 to 120 minutes with ice cubes the day 
they erupt will stop hurting and soon vanish. 

Yet the U.S. National Institutes of Health says flatly 
in The Journal of the American Medical Association: 
“So far, no consistently effective treatment has 

been found for cold sores.” ; 

We asked our Journal readers to share their 
experiences with the ice treatment. Two dozen wrote 
to say that it works. All but one praise it 
enthusiastically. Not one reader wrote to say icing 
failed. Half the respondents already had hit upon 
icing by themselves; half learned of it here. “Bravo to 
Dr. Danziger for his home remedy for cold sores,” 
writes Mrs. Sharon Turner, of Jacksonville, Fla. “For 
me a cold sore used to mean a week of pain and 
unsightly sores. 

“This may sound coincidental, but the day I got 
your magazine, I noticed a cold sore starting. That 
evening I put ice cubes on it for two hours. Next 
morning, to my delight, the blisters were gone. Now 
today, two days later, Iam as good as new.” 

We have also heard directly from Dr. Danziger, who 
says his followup research now shows that only 45 to 
60 minutes of icing will suffice, if started as soon as 
the budding sore is noticed. 


SEX ORGAN INJURIES. Some mothers worry that 


strenuous athletic endeavors will harm their daughters’ 


reproductive organs. Sports medicine specialist 
Christine Haycock, M.D., of Newark, N.J., says, 
however, that girls’ bodies have more natural safety 
features than boys’ bodies. 

“A girl’s reproductive organs are inside her body, 
well-protected by the pelvic bones,” points out Dr. 
Haycock. “Her ovaries, her uterus and her fallopian 
tubes are virtually invulnerable to sports injury. In 
college sports there have been no reported injuries of 
consequence to the female organs. And, in the very 
young girl, these organs are smaller and even better 
hidden.” 

As we reported in February, Dr. Haycock does 
recommend specially-padded athletic bras for women. 
Breasts are one part of the female anatomy that need 
more protection and support than nature provides. 


TOOTH-SAVER. Many American communities still do 
not fluoridate their water. The result: millions of 
cavities in children and hundreds of millions—perhaps 
billions—of dollars in dental bills each year. Fluoride 
treatment at the dentist and fluoride toothpaste provide 
some protection. But a new treatment promises 
supplementary protection. The treatment is 

a one-minute, once-weekly mouth rinse with a 0.2 
percent solution of neutral sodium fluoride. The 
National Institute of Dental Research, which tested the 
treatment on 75,000 school children who live in 
unfluoridated areas, found that it reduced cavities by 

a 35 percent average. A dentist can prescribe the rinse. 


VAGINITIS CURE. The standard treatments for 
nonspecific vaginitis—a disorder characterized by a 
malodorous, excessive vaginal discharge—simply don’t 
work. That’s the finding of a team of gynecologic 
researchers at the University of Washington, in Seattle, 
who hasten to add that they've found a treatment 

that does work. 

The standard treatments had been sulfonamide 
vaginal creams or the antibiotics ampicillin and 
tetracycline. But the Seattle group, headed by Terrence 
Pheifer, M.D., proved that metronidazole (Flagyl), 

a drug which heretofore had not been widely used 
against nonspecific vaginitis, cured most cases within 
one week. In their tests, metronidazole killed the 
bacterium Haemophilus vaginalis, the now confirmed 
cause of nonspecific vaginitis, and ended the unpleasant 
discharge in 80 of the 81 women who used it. 

The one cautionary note in this otherwise cheering 
report is that the drug may have caused cancer in some 
experimental animals. For this reason, the Seattle 
group concludes, in their report to the New England 
Journal of Medicine: “The wisdom of repeated 
treatment with metronidazole for this common but 
mild condition is uncertain.” 


DEFEATING MEASLES. The way to stop measles, 
and other childhood contagious diseases as well, has 
become quite clear—enforce the law requiring 

children to be immunized. Forty-nine of the 50 states 
require children entering school to show proof of 
measles immunization. But only six states thus far 
enforce this law. Between January and July of this year, 
these six states had only 2.7 measles cases for every 
100,000 youngsters under age 18. The measles rate in 
the other states, where the requirement was not 
enforced, was more than 13 times higher: 35.2 cases 
per 100,000 youngsters. Measles still is a killer disease 
and, in an epidemic, it can strike even immunized 
children. Every parent, therefore, has a vital stake in 
insisting that the immunization law be enforced. End 
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DUNCAN HINES FAST FIXIN' CHOCOLATE CHIP CAKE : i 


(Makes 16-20 Servings) 












1 package Duncan Hines Deluxe II 
Devil's Food Cake Mix e %cupoil e | 
2eggs e 1% cups water e 1 packagechocolate 4 
instant pudding (4 serving size) e . 
1 cup chocolate chips (6 oz. package) e 


Preheat oven to 350° Pour oil into a 13x9x2- y 
inch pan. Tilt pan until bottom is covered with oil. ! 
Put remaining ingredients into pan; stir withafork 14 
or spoon until blended (about 2 minutes). Scrape ] 
sides and spread batter evenly in pan. Bake at 
350° for 35-45 minutes: until toothpick inserted 
near center comes out clean. Cooled cake may be 1 
sprinkled with powdered sugar. Use a knife to 
loosen cake from sides; cut and serve directly from 
pan. Store leftover cake loosely covered. . 

ALTERNATE: Prepare pan as directed above 
using % cup oil. Add cake mix, 2 eggs, ’% cup water ] 
and 1 can (20 to 23 oz.) cherry pie filling. Mix, bake 
and serve as directed above. 


| DELUXE IT 
. Devils Food 


CAKE MIX ¢ 





HINES LEMON SUPREME POUND CAKE 


(Makes 12 to 16 servings) 


1 package Duncan Hines Deluxe || Lemon Supreme 
Cake Mix e 1 package lemon instant pudding mix 
(4 serving size) e cup Crisco Oil* e 
1 cup water e 4eggs e 


Preheat oven to 350° Blend all ingredients in } 
a large bowl; beat at medium speed for 2 minutes. J 
Bake in a greased and floured tube pan, 10-inchor , 
fluted at 350° for 45-55 minutes, until center ! 
springs back when touched lightly. Cool right side | 
up in pan for about 25 min., then invert onto serv- J 
ing plate. ' 

GLAZE: Blend 1 cup confectioners sugar with 4 
either 2 tablespoons milk or 2 tablespoons lemon | % ; F 
Mie ALTITUDES OVER FEET: S i & eee 

AT ALTI VER 3500 : Stir A cup ‘ * 4 
flour into mix. Mix as directed using 1 packers 4 | DELUXE IT |} 
lemon instant pudding mix, 4 cup Crisco Oil* 1% | a Be i 
cups water, and 4 eggs. Bake at 375° for about 40-4 & Sap i Lemon Supreme | 
45 minutes. : > 
“CRISCO OIL 1S RECOMMENDED AS SOME OTHER OILS J 
MAY CAUSE THE CAKE TO FALL. 














5 Artificially Flavored 
=e CAKE MIX & 
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1ESDOUBLE PINEAPPLE UPSIDE DOWN CAKE 


(Makes 12 to 16 servings) 


V2 cup (1 stick) butter or margarine e 
1 cup brown sugar e 
i can (1 pound 4 02.) pineapple slices, drained e 
Maraschino cherry halves e 
1 pkg. Duncan Hines Deluxe II 
Pineapple Supreme Cake Mix e 
Whipped Cream e 


Preheat oven to 350° Melt butter in a 13x9x2- 
inch pan. Sprinkle brown sugar evenly in pan 
Arrange drained pineapple slices and maraschino 
cherry halves on the sugar mixture. Mix cake as 
directed on the label with 14% cups water and 2 
eggs. Do not substitute pineapple juice for water. 
Beat as directed. Pour batter over fruit. Bake at 
350° for about 50 minutes, until tests done with a 
toothpick. Let stand 5 minutes for topping to begin 
to set. Then turn upside down onto a large platter 
or a cookie sheet. Serve warm with whipped cream 

AT ALTITUDES OVER 3500 FEET: Stir % cup 
flour into mix. Mix as directed using 11% cups water 
and 2 eggs. Bake at 375° until done. 


' Pine oe Supreme i 


Artificially Flavored 
CAKE MIX @ 


DELUXE II RECIPES ARE SO 
BAKE THEM EVERY MONTH! 
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DUNCAN HINES CINNAMON STREUSEL CAKE 


(Makes 12 to 16 servings) 


1 pkg. Duncan Hines Deluxe II Yellow Cake Mix e 
1 pkg. vanilla instant pudding mix (4 serving 
size) e 2tbsp. Crisco Oil e i%cups water e 
2eggs e STREUSEL: 2 cupflour e %cup brown | 
sugar e 2tsp.cinnamon e 2 tbsp. butter or 1 
margarine, melted e 


_ Preheat oven to 375° In large bowl blend cake | 
mix, pudding mix, oil, water and eggs. Beat 2 min. at 
medium speed. Spread *% of batter evenly in 
greased and floured 10-in. tube pan. Combine 
‘ | streusel ingredients. Sprinkle 7% cup of mixture 
a = over batter in pan. Spread remaining batter over 

ay eusel top oe reserved streusel. Bake 40-50 

SPDEVTIXE TT min.a * until done. Cool right side up in pan 25 
i DELUXE a | min., remove from pan and glaze streusel side up 
Yellow ; GLAZE: Blend % cup confectioners sugar with 
CARIEMUX 6 ! about 1 tbsp. milk; drizzle over cake. 

2 i _ ALTITUDES OVER 3500 FEET: Stir 4 cup flour 
into mix. Mix as directed using 1% cups water 
Bake at 400° for 35-40 min 





=S CHOCOLATE CHIP COOKIES 


(Makes about 3'% dozen 2'% inch cookies) 


1 pkg. Duncan Hines Deluxe Il White Cake Mix e 
Ys cup light brown sugar e 
1 cup (6 oz. pkg.) semi-sweet chocolate chips e 
Ye cup chopped nuts e %cupoil e 1 egg e 


Preheat oven to 375° 

; In a large bowl stir all ingredients together until 

well-mixed. Drop from a teaspoon onto an un- 
| greased cookie sheet. 
: Bake at 375° for 10-12 min., until centers of 
1 cookies are golden brown. (Edges will look darker.) 
| Cool on cookie sheet for about 1 min., then 
1; remove to rack to finish cooling. 

i 





UNCAN HINES SOCK-IT-TO-ME-CAKE 


(Makes 12 to 16 servings of delicious sour cream pound cake) 


1 package Duncan Hines Butter Recipe Golden 
Cake Mix e 1 cup (8 ounces) dairy sour 
cream e '2cupCriscoOil* e '% cup sugar e 
Vv, cup water e 4eggs e Filling: 1 cup chopped 
pecans e 2 tablespoons brown sugar e 
2 teaspoons cinnamon e 


Preheat oven to 375° In a large bowl blend 
cake mix, sour cream, oil, ‘4 cup sugar, water and 
eggs. Beat at high speed for 2 min. Pour 7 of the 
batter ina greased and floured 10-inch tube pan. 
Combine filling ingredients and sprinkle over 
batter in pan Spread remaining batter evenly over 
filling mixture. Bake at 375° for 45-55 min., until 
cake springs back when touched lightly. Cool right 
side up for about 25 min., then remove from pan 
GLAZE: Blend 1 cup confectioners sugar and 2 4 

0 tablespoons milk. Drizzle over cake 
OSU pyoetao WHEN BAKING AT HIGH ALTITUDES: Stir % 
GOLDEN CAKE cup flour into mix. Mix as directed above using the ¥ 
‘ sour cream, % cup Crisco Oil*, 2 tablespoons 
sugar, 7% cup water and 4 eggs. Bake at 400° until 
done (40-50 min.) 


CRISCO OIL IS RECOMMENDED AS SOME OTHER OILS 
MAY CAUSE THE CAKE TO FALL 


CUT OUT INDIVIDUAL RECIPES OR FILE PAGES IN RING BINDER 
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HOW REALLY DIFFERENT 
ARE BOYS AND GIRLS? 


Any mother who wheels her baby in a carriage knows 
there’s one question strangers can’t resist asking. 
‘‘Is it a boy or a girl?’’ they ask as they peer at the 
baby, looking for the telltale pink or blue accessory. 

But by nursery-school age, the pink or blue color- 
coding isn’t necessary anymore. Even if all the kids in 
class are wearing the same faded blue jeans, it’s easy 
to tell who’s who. The boys? They’re the rowdy crea- 
tures tinkering with blocks in the corner. The girls? 
They’re the chatterboxes playing with the dolls. 

Even the children think they know all about the 
differences: 

“Girls are nicer and boys are dumber,”’ my four- 
and-a-half-year-old daughter assured me recently. 

“Anything else?’’ | prodded. 

“Yeah, girls play with dolls and boys play with 
trucks and trains and stuff.” 

| was startled by my daughter’s response. I'd 
hoped she’d escape some of the old stereotyped 
ideas about the sexes. I’d bought her ‘‘boys’ toys’’- _ 
the trucks and trains and stuff she 
mentioned. And when I'd read her 
nursery rhymes, I’d skipped the one 
about what little girls and boys are 
made of. | was dismayed that she had 
learned on her own about sugar and 
spice versus snips and snails and 
puppy-dog tails. 

I'd hoped, and still do hope, that 
she would grow up thinking life is full 
of possibilities—for girls as much as 
for boys. Yet at age four, she already 
is drawing the lines. 

For parents raising children in the 
Seventies, the old questions about in- 
herent sex differences seem more 
confusing than ever. Talk of equality git 
between the sexes may be in the air, vee At home we 
are struck by the seeming differences. How real and 
how important are they? Are boys truly more active 
and aggressive? Are girls more passive and depend- 
ent? And, can we really expect our sons and daugh- 
ters to grow up performing as equals in the com- 
petitive adult world? 

It’s not only parents who are inter- 
ested in these questions. So are psychol- 





ae 


ogists, psychiatrists, biologists and other experts in ; 
human behavior. 


How the sex stereotypes fit 


In recent years leading researchers have been 
examining our children with a scientific eye. What 
they see seems to confirm what parents have ob- 
served: At a very early age, boys and girls really do 
begin to fit some of the stereotypes. By age three or | 
four, studies suggest, striking differences in person- - 
ality and intellectual development start to emerge. |} 
e Boys are more aggressive and active 
© Girls, by contrast, are sedentary and passive 
© Girls are more dependent 
e Boys are more adventurous; they explore their 

environment more freely 
® Boys play more with blocks and other objects they 

can manipulate 
e Girls are better listeners and pay more attention 
to what adults say : 

Later on more significant differences in intellectu- 


al performance show up. By preadolescence boys test || 


better in math and in visual and spatial relationships; 
in short, in the skills associated with the so-called 
male professions—science, engineering and archi- 
tecture. Girls, however, outshine boys in verbal skills. 

Interestingly, the research refutes one of our fa- 
vorite clichés—that girls are naturally the social 
butterflies. When psychologists conducted a study 
of toddlers, they found no differences in the socia- 
bility of boys and girls. 

Overall, though, the evidence of ‘differences is 
overwhelming. The question, of course, is why? Is it 
because we insist on responding differently to boys 
and girls right from the start? Instead of dressing our 
babies in pink or blue, what if we dressed-them all in 
green or purple? Would things change? Or are these 

| persistent sex differences inborn? 
Contemporary experts no longer 
_ dispute whether it’s nature or nurture 
at work. It’s the interaction of both 
environment and genes they say. 

While we can’t change our genes— 
or at least not yet—we can, of course, 
do something about environmental 
factors—one reason many psycholo- 
gists are studying them so closely. 

One such psychologist is Beverly 
Birns at the State University of New 
York at Stony Brook. She believes 
that a great deal of sex-linked behav- 
s* iOr—much more than previously sus- 

= pected—is learned. One indication of 
“ =e, this, Dr. Birns says, is that little, if 
any, Sex- coded behavior shows up in infants—crea- 

tures who presumably have yet to be affected very 
much by their environments. The very clear differ- 
ences don’t turn up until children reach their pre- 
school years. By then they’ve had plenty of time to 
learn how they're expected to behave. They’ve been 
taught by parents, grandparents, 

babysitters and even the televis- 

ion set. ‘‘We tell our (continued) * 


Have you ideas to share with us? 
Write Mothering, LHJ, 641 Lex. 
ington Ave., N.Y., N. iY: 10022. 
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The Fisher-Price Tool Kit makes 
butting things together as much fun 
is taking them apart. _ 
















Fisher-Price knows that preschoolers 
re fascinated by the way things go together 
qd especially by the way they come apart. 

» That's why we've filled our 
rand new Tool Kit with 
ifferent gadgets that all 
ork together. Like our 
nique wind-up drill 
ith its three different 
ttachments. It has 14 
nough power to put in 4 ee 
chunky toy screw, but it's p> ™ 
ympletely safe for young —~ 
:ventors to use on their own. 

Young masterminds can use 
1€ drill to build the handy workbench.” 
Wee, And then they can 

©) puton the links and 
“Fy straps and nuts and 
=>) bolts every which way. 
There's also a 
vise to hold _ + S g 
Lings tight and a ruler for 
recise measurements. 7 

When it’s time gy 
) pack up, all equip- : 
ent stores neatly inside _ 
1e sturdy carrying a 
ase. Until the next Lo” 


nportant construction job. 














178 Fisher-Price Toys, East Aurora, New York 14052. 
sion of The Quaker Oats Company. 





Each beautiful piece in Rolfs new Designer Collection carries a distinctive 
mark of elegance, the graceful Rolfs monogram. It assures you of the ultimate 
in fashionable leather accessories, all created with painstaking attention to 
quality and craftsmanship. The Rolfs Designer Collection is available in 
stylish new leathers and colors. No matter which you prefer, you'll be ad- 
mired as a woman of exquisite taste. Mark our words. 


ROLFS. ..it shows you care. 


West Bend, WI 53095. Available at fine stores throughout the USA and Canada. 


iCAN TOURISTER. WARREN, F | SIMULATED SITUATION BASED ON ACTUAL INCIDENT 


American 
Tourister 





‘Dear American Tourister: 
You kept my 7 piece set in T piece.” 


R Alban V }} dwell NJ 


tually, our luggage was designed to go to China Not carry it 





Mothering 


continued 

sons, says Dr. Birns, “to ‘act like ne 
and our daughters to be ‘ladylike.’” 
Children quickly pick up, she says, “a 
being masculine means youre supposed 
to be aggressive, competent and objee- 
tive, and that being feminine means you 
should be nurturing, passive and social, 

How do we parents, who are after all 
the prime educators of young children, 
reinforce these distinctions? Apparently, 
in very subtle ways. 

One study, for example, shows that we 
hold and cuddle our newborn boys 
more, but coo and gaze at our girls more. 
Curiously, by the time children reach 
six or eight months of age, we reverse 
tactics and do just the opposite! And, as 
youngsters get older, our actions seem 
even more cere 

Recently, Dr. Beverly Fagot, a noted 
psychologist ea the University of Ore- 
gon, studied 24 two-year-olds and their 
parents in the home. She discovered 
that parents do treat boys and girls alike 
in most ways. Yet in some areas—ones 
which Dr. Fagot thinks may lead to im- 
portant sex differences—parents were| 
giving dissimilar messages to boys and 
girls. The girls were receiving cues to be 
passive and dependent; the boys, to be 
active and independent. For example,| 
the parents: 
© Criticized girls more than boys when} 








they became rambunectious—when they] 
ran, jumped or climbed. 
e Reproached their, daughters more} 
when they touched or manipulated ob-| 
jects in the home. 
© a adily offered help when girls askedl 
for it, but were more likely to criticize| 
or spate such requests from boys. 
e Rewarded girls with attention when} 
they stayed close at hand. Prodded boys 
into going off by themselves to play. 
Dr. Fagot’s study uncovered one other 
fascinating point—even parents who say 
they want to raise boys and girls in a 
non-sexist way aren't doing so. Half the 
parents in the study had expressed tradi- 
tional ideas about sexual roles. The other 
half said they were trying to promote 
sex equality. Yet Dr. Fagot found that, 
regardless of their child-rearing philoso- 
phies, the parents responded to their 
children the same way. 





Can we really treat boys and 
girls the same? 

If we could imagine a world where 
miraculously we stopped making even 
the most subtle distinctions between the 
two sexes, would boys and girls perform 
alike? Certainly a lot more alike, the 
evidence suggests. The problem is that 
all of the facts, especially those from the 
seneticists, aren't in. “We don’t have 

(continued on page 208) 





7 “The end of another 
great day! Mom said she 
didn’t understand how 
I could crawl faster than 
She could run. But my 
Gerber Sleep ’n Play terry 
coveralls made it easy. 
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The famed French 
actress shares 

her philosophy for 
growing older 

with grace—she 
“fraternizes with the 
enemy.’’ 

By David Lewin 


n this age obsessed with 
youth, when women pluck 

out each new gray hair, 
vow to lose exactly three and 
a half pounds by Wednesday, 
and thank heavy en they're still 
in some survey's 25 to 40 year- 
age group; in this age so afraid 
age, actress Simone Signoret stands out 
as a bold, living contradiction: She is 
getting old, getting fat and loving life thoroughly. 

Signoret, once one of France’s femmes fatales of film, 
is now 57 and looks it. Her short flyaway hair is splashed 
with gray, lines are etched into her face as though into 
pastry dough, to call her body ample is being polite. She 
herself joke 5 that she carries “three chins, or is it four?” 
She doesn’t worry. She is happy. 

And why not? She is still offered some of the best 
acting roles around, and must turn down many more. She 
still, after 28 years of happy marriage, has her man, 
actor-singer Yves Montand, who continues to provoke a 
sigh from many women. She has a daughter (from a 
previous marriage) she’s proud of: Catherine, 32, an 
actress in her own right. But, most importantly, Signoret 
still has her love of life and a remarkable ability to accept 
what it brings—including growing old. 

“Tt wasn’t a conscious decision I made, to let the wrin- 
kles show,” she says. “I just went through the natural 
changes that age brings.” Not that she finds aging charm- 
ing or is she indifferent to it. “Age is the enemy and it 
brings no gifts,” she says point-blank. But if age is indeed 
the enemy, Signoret has met him head on. 

We are sitting at her favorite table in her favorite 
hotel, the Colombe D’Or, in St. Paul de Vence, near Nice 
in the south of France. She is wearing a well-designed 
pantsuit and, as usual, no makeup. The bright sunlight 
is not kind to ner face, but it remains a determined, strik- 
ing face. Her keen blue eyes penetrate as they watch 
you intently. 

While it’s not easy for any of us to grow old, it can 
present an extra burden for a woman in the highly-com- 

ble business of acting. With each 


petitive and highly-visible 
“older woman” role Signoret has played, starting with 


the sensual older woman in the Oscar-winning Room at 
the Top, the world has been able to witness, in close-up, 
each new pound and wrinkle. Strangers come up to her, 


night on tele- 
You aren't getting any younger.” Each flaw 


smile smugly and say: “We saw you last 


VIS1ON. 


74 


NORET 





in the famous face is there for 
millions to gloat over. But while 
many other famous women her 
age—or 25 years younger—can 
hardly face the mirror, much 
less the public ‘eye, without 
dyed hair, 
lifted face, Signoret believes in 
the au naturel approach. Partly because, as she admits, 
she’s too lazy not to. 

“T can’t be bothered with the things that great stars 
think are necessary—the face-lifts, the hair-do’s and all 
the rest—in order to stay young looking and in the hope 
of keeping their men,” she says, her English fluent. “You 
need to work hard at being a big star and I'm a little lazy 
about things like that. I cherish my laziness.” 

She laughs for a moment. It is lunchtime and she 
orders four courses. Simone Signoret does yot. think thin 
at mealtimes. 

But whether gaining weight or growing old, she makes 
the best of it. While other actresses may see aging as a 
curse, Signoret has turned it into a kind of blessing—by 
using age instead of letting it use her. 

“Age is an enemy for any woman,” she says. “The dif- 
ference is that because of my profession I can fraternize 
with the enemy. Make him work for me. Use him in the 
parts I play. 

“That isn’t the case for most women. The weight and 
the bags under the eyes and all those chins worry them 
and they have to do something. But I was able to use 
those enemies as assets when, for instance, I played 
Madame Rosa, a woman ten years older than I am. Other 
women cannot, so they find age as difficult as I would 
without my job.” 

But even for Signoret, fraternizing with the enemy can 
be painful. When it was first suggested that she star in 
Madame Rosa as a former prostitute-turned-loving-fos- 
ter-mother, she hesitated. Montand and her friends tried 
to talk her out of it. Whatever the years had already 
done to Signoret, the role would cruelly exaggerate: her 
cheeks stuffed with cotton, her wrinkles deepened, the 
camera deliberately seeking insulting angles. 

“Montand and my friends didn’t want me to appear 
like that—ten years older and looking so awful,” she says. 
“It made them sad and I understood why. I was to make 
the film with a stranger who wouldn’t care if the camera 
showed a woman at her worst. A friend who knows 
you would never do that.” (continued on page 242) 
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another good 
reason why 


lmaThinner. 


I started smoking Silva 
Thins for their looks. You 
know, long, lean and 
elegant. 

Now they’re lower too. 
Because Silva Thins 
lowered tar to only 
12 mg. tar and 1.0 mg. nic. 
Which is another good 
reason for being a 
Thinner. 
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THE GIFT OF PLANTS” 


continued from page 62 


pears. If it is already showing green, 
maintain moderate moisture at all times. 
Set the plant in a warm, sunny window, 
When buds open remove from direct 
sunlight. ; 

After blooming, return the pot to a 
sunny window, keep the soil moist and 
fertilize weekly with fish emulsion. 
When foliage begins to dry in the fall, 
withhold water. Allow a rest of 3 to 4} 
months, then start watering again cau- 
tiously to start new growth, 
GLOXINIAS k 

The gorgeous flowers of the Gloxinia 
grow from a tuber. Plant in azalea pots: 
Tubers 1% inches in diameter will fit ¢ 
4-inch pot, but the larger ones shoul 
have a 5- or 6-inch pot. 

Use a packaged soilless mix or make 
your own of 2 parts peat moss, to | part 
vermiculite and 1 part perlite. Add a 
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* 
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AMARYLLIS BULB 





Choose a pot 2 to 4 inches 
wider than the bulb and set 
bulb half its: depth, 
into fumly packed soil. 





teaspoon of lime to a pot full of soil. Set 
the tuber with its flat side just at the sur- 
face of the soil. Water-thoroughly from 
the bottom and place in a sunny position 
with a temperature of 65°F. or higher. 
Give at any time between now and 
blooming. 

Growing Instructions; Fertilize with 
high phosphate-potash formula, such as 
5-20-10. Buds will start to form when 
the leaves are about 6 inches long. When 
buds are full, reduce watering and allow 
the soil to dry out before watering again. 
After blooming, reduce water until all 
leaves are dead. Then store the pot until 
the tuber sprouts again in 4 to 6 months. 
PAPER WHITE NARCISSUS 

Use an azalea pot or shallow bulb 
bowl for these ideal houseplant bulbs. 
Fill with gravel, gritty sand or charcoal. 
Place the bulbs close together, just deep 
enough to hold them erect. Add water 
just to top of “soil.” Put in a sunny win- 
dow and you'll have flowers in 6 to 8 
weeks. 

After flowers fade, throw bulbs out. 
They will not regenerate. End 





at works on the links that 

ake up vour hair. When you 

rt your hair, those links break. 
ur hair looks sad. Limp. Dull. 
ring. The Hair Fixer reinforces 
se broken links. 


Actual damaged hair Same hair after The 
before The Hai Hair Fixer (and 2 shampoos) 


ignified 1000x by an electron microscope. 


Some conditioners just coat 
your hair. But The Hair Fixer's 
unique patented formula actually | 
toughens your hair by building 
new links. So you get more bnil- 
liant, fuller, healthy looking hair. 

If you have a problem with your 
hair, Fix It. With The Harr Fixer. 
It's from LOréal, of course. 


Because you're worth it.” 


©1978 Cosmair, inc. 
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Country England 
is on Sale at Sears 


October 22 through November 11, 1978 


peor $BQQ88 


Dining Room set’ 


Sale $79988 


Oaken Splendor, Sears fine Country English furni- 
ture. All pieces are all-wood, carefully created from 
solid oak and oak veneers. Delicate hand-finishing 
highlights the splendid oak grain finish. 

From the inner frame to the easy-action drawers, 
Oaken Splendor is built for endurance. Sears 
demands it... because you deserve it. 


Save $200 on the four-piece 
Oaken Splendor bedroom set 


The sale price includes a tall chest, magnificent 70- 
inch triple dresser, matching deck mirror, and 
a cannonball headboard (full/queen size). 





Bedroom set....... reg: $1099.95 Sale $899.88 
Triple dresser. ....°. reg. $ 390.00 Sale $313.00 
Deck mirror........reg. $ 230.00 Sale $184.00 
Tall chest, 5 drawers. reg. $ 300.00 Sale $253.00 
Headboard... teg 179). mal ae China deck. se. reg.$415.00 Sale $360. 
Save $100 on the five-piece Arm chair..-... <<. reg. $150.00 Sale $1351 





a re Server (special order, 

Oaken Splendor dining room set not shown)..........reg.$319.95 Sale$289a 
The sale price includes the 66-inch by 42-inch Custom made table pad | 
majestic trestle table with one 18-inch leaf and four 84 in. x 42in. (notshown)..... atreg. price$ 59. 
ladderback side chairs. The thick durable cushions Oaken Splendor is available in most larger See 







are upholstered in textured Herculon® olefin for retail stores. Sale prices are good from Oct: 1 
easy care. All other pieces shown are on sale, too. through Nov.11, 1978. : | 
Dining room set...... reg. $899.95 Sale $799.88 

Trestle table......... reg. $399.95 Sale $359.88 From the Renfrew Hall Collection 

Side chil, 2). ee reg. $125.00 Sale $110.00 Only at 





China base SiAamuisiie aie tart ata sie reg. $385.00 Sale $340.00 © Sears, Roebuck andCo I | 
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oom sale price includes triple 
ser with deck mirror, chest 
1eadboard (full/queen size). 
1g room sale price includes 

le table and leaf and four side 
s. All pieces are on sale 
idually. 


‘Ss and dates may vary in 
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MARTHE 
KELLER: 


e 
Ice-Maiden 


Melts 


am sitting in what must surely be 

one of the loveliest rooms in all 

of Paris. The room, like Marthe 
Keller, is warm, not glib; it man- 
ages, like her, to be both naive and 
sophisticated: As she surveys the 
opulent decor, she says, with an ac- 
cent out of an old Dietrich film, 
“Women don’t like things because 
they represent wealth, but because 
of their associations, I live the life 
of a gypsy, and I need to come back 
here where everything belongs to 
the past; I need the past in my pres- 
ent. ... How unhappy I was living 
in Hollywood sublets! It sounds 
silly when I say [want my own 
sheets, I want my own cups, but I 
remember the day I bought them. 
They are my memories, my history.” 

The globe-hopping, Swiss-born 
actress, who commutes between 
New York and Paris with fre- 
quent stops in Switzerland and Los 
Angeles, is both straightforward 
and reserved; she has beautiful 
manners, and she is stunning. When 
[ meet her, she is dressed, un- 
remarkably, in a white silk shirt and 
black cotton pants, no makeup. The 
scars from the 1972 automobile ac- 
cident, which could have ruined 
her face and her life, are all but 
invisible. Her dark-blond hair is 
bunched casually in a loose knot at 
the back of her head. The nail polish 
on her toenails is chipped; she is 
dressed without the eccentricity 
that nowadays passes for style—but 
there is no doubt that she has class. 
On screen she looks almost intimi- 
datingly Teutonic; one is always 
conscious of the strong, almost raw 
bone structure that once made her 
one of Germany’s leading models. 
Off screen, she looks soft, and eager. 

Eager to please. She tells me that 





she has been dreading this inter- 
view: she has just returned from 
Switzerland; it has been a hard 
week. She has gone to the funeral 
of an uncle she loved; she has tried 
to console an old friend whose child 
is dying of cancer (“this is terrible, 
this is the most terrible thing in life 
that a child should die before its 
parents”); she has visited what is 
left of her Swiss country house in 
Verbier, which, with her most prec- 
ious belongings— a script I was 
writing and my first communion pic- 
ture’—has been swept away by an 
avalanche. But nothing in her de- 
meanor suggests that my presence 
is an intrusion: “We talk now, and 
that will be a distraction,” she says 
in her strongly accented English. “It 
is bad to be self-indulgent. Giving 
in to pain is a kind of narcissism, it 
is bad.” And, indeed, while she ad- 
mits to frequent bouts of depression 
—‘Lam restless, always restless, al- 
ways hungry . . . for art, for love; I 
don't know for what’—she has a 
natural and sincere curiosity about 
other people, preferring to draw 
them out than-to dwell on her own 
pain. It is difficult for me to believe 
that she is the “aloof, cool, calcu- 
lating woman,” the “ice-maiden” I 
have read about. I see a fiercely in- 
dependent woman who also con- 
fesses to an inordinate need for ap- 
proval, a woman of humor and 
intelligence who is discerning but 
seldom censorous, a candid and 


The Swiss-born actress, 
Marthe Keller, talks 
candidly about her 
private life—her child 
out of wedlock and how 
love led her to 
communism. By 

Barbara Grizzuti Harrison 


friendly woman who protects her 
privacy without defensiveness. 

Who is Marthe Keller? She is the 
32-year-old star of Fedora, a film 
about a Garboesque actress, (based 
on a Thomas Tryon book that ran 
in the Journal) directed ‘by Billy 
Wilder. She is known chiefly in 
America for her roles in Bobby 
Deerfield, Black Sunday and Mara- 
thon Man. She was born in Basle, 
Switzerland, to a_ steeplechase 
jockey who was Catholic and his 
Jewish wife, the daughter of a Hun- 
garian gypsy. (Keller has told the 
story of telling her mother on top 
of a mountain that she was preg- 
nant—without being married. Her 
mother fainted; then revived to joy- 
fully spread the news. ) 

At eight, Keller entered the 
Basel Opera School of Ballet in 
Switzerland, but a skiing injury 
ended her dancing career at sixteen. 

She took up philosophy and so- 
ciology at a German university, 
modeling after class to make money, 
and then went on to study acting at 
the Stanislavsky School it Munich. 
Later, at the Schiller. Theatre in 
West Berlin, her repertory included 
Kurt Weill, Brecht and Shakespeare; 
she has more than 50 stage parts to 
her credit, and has acted in over a 
dozen films. The one that brought 
her to the attention of American 
filmmakers was And Now My Love, 
directed by French filmmaker 
Claude Lelouch, who was also her 
“friend.” (Keller dislikes the word 
“lover,” which connotes to her a 
sordid ephemeral liaison, not an 
honorable and open relationship. ) 

It was while acting in the Paris 
play, A Day in the Life of Joe Egg, 
that Keller was spotted by John 

(continued on page 221) 
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If comes to some as a rich, lingering moment 
and maybe it can to you. 
Because when you put on a piece of real gold jewelry, it is a different feeling. 
Real gold jewelry goes beyond fashion. 
You don't wear it just to complement an outfit, you wear it 
because it’s personal— because it expresses you. 
Real gold jewelry always means Karat Gold Jewelry 
and you'll find its Karat marking (such as 14K, or 18K) on the back of every piece. 
Karat Gold Jewelry, a chain, a bracelet or a ring. 
For the next ten thousand mornings of your life. 


Nothing else feels like real gold. 
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When Is Divorce 
the Answer? 





Theodore Isaac Rubin, M.D 


You may know them: the bitter, 
belligerent husband and wife who make 
each other—and everyone around them 
—miserable. Why do they cling to an 
unhappy marriage they’d be better off 
without? 


The high rate of divorce in this country concerns 
many people, myself included. But what also concerns 
me are the disastrous marriages that should end in 
divorce—but don’t. 

Some marriages are so fraught with pain, frustration 
and loneliness that they devastate the entire family. 
Many of the relationships are doomed from the 
beginning. A couple marries blindly and impulsively, 
for all the wrong reasons, and they never learn to 
understand each other. They can’t and don’t speak the 
same language, on any level, and they never reach 
emotional, sexual or social compatibility. Often they 
seek professional help, including marriage counseling 
and psychotherapy, to no avail. Their differences are 
too deep, too pervasive, to reconcile. Yet these 
marriages go on and on, mired in chronic misery. 
Husband and wife say it’s impossible to live with each 
other, but they point out just as emphatically that it’s 
impossible for either of them to leave. What paralyzes 
these people? Why can’t they rescue themselves? 

Here are some reasons I’ve encountered: 

1. Fear of upsetting the status quo. Unfortunately, 
many people would rather deal with conditions, even 
miserable conditions, familiar to them than risk the 
unfamiliar, Resigned to keeping things as they are, 
these people are afraid of upsetting the long-standing 
balance of their lives, chaotic though that balance may 
be. This frequently is the case with the spouse of an 
alcoholic, a compulsive gambler or a drug addict. 

2. Terror of loneliness. Those who dread being alone— 
and who have no confidence in their ability to attract 
others to them—hang on to any form of companionship. 
Men, just as much or even more than women, often 
would rather have bad company than no company. 

3. We dont want to hurt the children. This lament 
may not have anything to do with the children’s 
well-being. The parents really may be concerned with 
maintaining an image of “good mother” or “good 
father.” Or they may be using the children to 
camouflage a hidden reason—such as fear of loneliness— 
for staying in the marriage. 

4. Fear of failure. Some see divorce as a great personal 
failure. Men are more likely than women to take this 
view. They feel it is a blow to their masculine pride and 
self-esteem. Many, in anticipation of a shattered self- 
image, avoid divorce for appearance’s sake. 


5. Fear of rejection. This fear also is more common 
among men. They look at the breakup of marriage 
as a rejection by their wives—a fear that’s compounded 
if, as children, they felt rejected by their mothers. 
There are other men who hesitate to break up because 
they feel guilty about rejecting their wives. 
6. Sexual performance anxiety. Again, men seem to 
experience this more than women. Many are secretly, 
and not so secretly, afraid that their sexual performance 
with women other than their wives will not be 
adequate. They're also worried that other women will 
not be sexually attracted to them. 
7. Mutual dependency. Marriage partners may find 
each other intolerable, but at the same time each may 
feel emotionally inadequate on their own. These 
couples have no sense of being separate selves. Often 
they despise each other because of the dependency. 
Though aware of the hatred, they may be unaware of 
the reason behind it. To outside observers, the woman 
may seem like the most needy partner in’ ” 
the relationship. The reverse is usually true. Another 
side of mutual dependency is a mutual need to inflict 
and to receive pain. For some, torment is a way to feel 
alive and stimulated. 
8. Illusion of great romance. Some couples cannot, 
surrender their sentimental investment in a “great 
love affair,” even when the love is over and gone. 
Men, I find, are the more deluded romantics. 
9. Need for a home base. Women are supposedly the 
ones who depend on marriage and family life for a 
sense of identity. I’ve found that marriage and the 
family are just as important to male identity. [Editor’s 
note: see “What Marriage Means to Men,” this 
issue.] Many men feel that without a home structure 
their motivation for achievement will disappear. 
10. Financial fear. Many men and women are terrified 
of the economic consequences of divorce. Sometimes 
the fear is totally unrealistic. ae 

A couple who wants to free themselves from a 
destructive marriage may-not know how to untangle 
the emotional knots holding them together. Marriage 
counselors and therapists, though primarily concerned 
with saving marriages, can also show a husband and 
wife ways to end an unhappy relationship. No one likes 
to see a marriage end. But sometimes a good divorce 
is the best—and only—answer to a bad marriage. End 


Dr. Rubin is a well-known psychoanalyst who practices 

in New York. He is also the author of “Alive and Fat and 
Thinning in America” (Coward, McCann & Geoghegan, 
Inc.). If you have questions you would like Dr. Rubin to 
answer in his column, please address them to him in care of 
Ladies’ Home Journal, 641 Lexington Ave., New York, 
N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 
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Home Cooking, 2 


The 1979 Virginia Slims Sy 
Book of Days engagement 
calendar is your personal 
scrapbook of womens progress 
from 1869 through 1979. 
Each month of this year’s 
Book of Days contains a 
decade of memorabilia, along 
with plenty of space for you 
to record your own 
memorandums and 
engagements. 





VIRGINIA SLIMS 
BOOK OF DAYS. | 


~~ ye, ou've come a long way, baby. 





Mail to: Virginia Slims Book of Days 

P.O. Box 7900, Westbury, New York 11592 

Please send me one 1979 Virginia Slims Book of 

Days Calendar. I enclose $1.00 and two pack bot- 

toms from Virginia Slims (regular or menthol). 
VIRGINIA Check or money order only. 








ee Please Note: Our aim is to make sure you'Te com- 
2 pletely satisfied with your order —and that you get 

it on time. But sometimes things go wrong. If they 

do, be sure to let us know. Write: Virginia Slims 


Book of Days, 100 Park Avenue, New York, New 


York 10017. LH} 
Name 
an ” ~ - > Address 
mg’ ‘tar,’ 0.9 mg nicotine av. per cigarette byFTC Method. 
Cir 
Warning: The Surgeon General Has Determined ; : 
IE LTE 


That Cigarette Smoking Is Dangerous to Your Health. 


Offer void to persons under 21 years of age. Offer good in U.S.A. only, except where 
prohibited, licensed or taxed. Please mail as soon as possible and no later than December 31, 
1978. Allow 3 to 6 weeks for delivery. One order per envelope. Offer good while supply lasts 





Some of them weigh only 
two pounds, these tiny 
infants who come into the 
world before their time. 
Here is a look at the new 
measures that enable 
them to live, grow and 
flourish. 

By Shirley Streshinsky 





All morning long on the day her 
son Rusty was scheduled for heart 
surgery, Pat Zimmerman sat by 
his hospital bed, stroking his arm 
and speaking softly. She told him 
who had phoned to ask about him, 
she told him what was in the mail, 
she was as positive and cheerful as 
she could manage to be. 

As the morning wore on, she 
talked about his heart murmur, 
caused by patent ductus arteriosus 
—an open duct that would have 
to be closed surgically. She had 
been thoroughly briefed in the 
weeks her son had been at Stan- 
ford University’s Medical Center, 
so the terms came easily. “A 
member of Dr. Norman Shum- 
way’s group will operate,” she said 
to her son, explaining that Dr. 
Shumway was one of the most fa- 
mous heart surgeons in the world, 
a fact she found comforting. 

She looked at her only child, at 
the tubes that connected him to 
the respirator that made it pos- 
sible for him to breathe, at the 
catheters that led to other ma- 
chines that monitored his heart 
and measured the level of oxygen 
in his blood and fed him intrave- 
nously. Heroic measures they were 
called. Heroic measures were keep- 
ing her son alive until the doctors 














PREMATURE BABIES: 


BORN TOO SOON 





A radiant “hot table” keeps a tiny 
baby alive and warm in the open air. 


could discover what was wrong 
and make it right, until he was 
strong enough to make it on his 
own. 

On that morning, Rusty was 29 
days old. He had been three 
months premature; by all rights, 
he still should have been safe in 
her womb. At birth he weighed 
two pounds, five ounces. When 
their doctor had put Stan Zimmer- 
man’s hand on the child and said, 
“This is your son,” Stan had been 
overwhelmed—his baby was so 
tiny, so unbelievably small. 

Heart surgery did work for 
Rusty Zimmerman; after 72 days 
in Stanford’s Intensive Care Nurs- 
ery he was drinking from a bottle, 
his weight had almost doubled, he 
was breathing on his own and he 
was ready to leave the hospital. 

If ever a child could be said to 
be wanted, it was tiny Rusty Zim- 
merman. He had had a rough be- 
ginning, but now, the doctors said, 
Rusty’s chances of being like any 
other kid on the block were excep- 
tionally good. 

A few weeks later, in the fam- 
ily’s modest home in San Jose, 
California, the baby nuzzles his 
mother’s neck and tears slip down 
the young woman’s face. It is, 
she says in a husky voice, a kind 
of miracle that they got to keep 
him at all. 


aa Ot : ia 
Grateful parents smile lovingly as 
























they greet their 2 lb., 12-0z. son. 







Medical people flinch at words 
like “miracle”; still, Rusty Zim- 
merman is alive today because of a 
sort of scientific miracle that has 
transformed the treatment of very 
small, critically ill newborns. Had 
Rusty been born in any otherdec- 
ade, he almost certainly would not 
have survived. Only in the 1970s 
have the teams of doctors, nurses 
and technicians who staff Inten- 
sive Care Nurseries begun to bat- 
tle to save babies like Rusty, 
whose birth weight hovers around 
the two-pound mark. 

Prematurity is responsible for 
three out of four newborn deaths; 
until the early 1960s, that statistic 
was thought to be inevitable. 
Then research began to deliver 
some answers; gradually, it be- 
came obvious that techniques 
used to preserve the lives of new- 
born lambs and monkeys could be 
applied to humans as well. Special 
equipment and skills developed in 
the laboratory were brought to- 
gether in what was to become the 
new intensive care units. 

“You can almost make the ar- 
gument that neonatal intensive 
care has all developed from an at- 
tack on hyaline membrane dis- 
ease,” Dr. Roderic (continued) 







































Photographs by Ted Streshinsky 








UP 
YOUR TURKEY 


Nith a Jell-O’ Gelatin and Kraft real mayonnaise salad. 


Mak idau Raspberry Carousel 
ces pele table look 1 package (3 oz.) Jell-O® Brand Raspberry Flavor Gelatin + 2 cups boiling water 


even more festive with a bright, tasty %4 cup cranberry juice cocktail - 1 cup diced apple - 4 cup sliced celery 
Jell-O® Gelatin and Kraft real % cup chopped walnuts: 1 package (3 oz.) Jell-O® Brand Lemon Flavor Gelatin 


‘ : 1 container (41% oz.) Birds Eye® Cool Whip® Non-Dairy Whipped 
ey CnnAIse salad. Then smile as you Topping, thawed - ¥2 cup Kraft real mayonnaise 
graciously accept the applause. Your Dissolve raspberry gelatin in 1 cup boiling water. Add cranberry 
family and friends will love this Jell-O® juice cocktail and chill until thickened, about 1 hour. Fold in apple, 











Gelatin and Kraft real mayonnaise celery and nuts; spoon into 6-cup ring m« ld and chill until set, 
Se pets about 15 minutes. Dissolve lemon gelatin in remaining boiling 

salad because it’s so delicious. And water. Chill until slightly thickened, about 45 minutes. Combine 

you'll love how easy this special whipped topping and mayonnaise; fold into gelatin. Spoon into 


mold. Chill until firm, at least 4 hours. Unmold. Garnish with crisp 
salad greens and sliced apples, if desired 


A Jell-O’Gelatin and Kraft real mayonnaise 
salad makes supper super. 





salad is to make. 


© General Foods 


Corporation 1978 
Birds Eye, Cool Whip and Jell-O are 


registered trademarks of General Foods Corp 














Our dog Skipper had been missing 
for three days when the Harrisons 
found him. 

I hadn't slept at all. I'd been so 
worried that he hadn't eaten. He’s so 


When we finally found our dog Skipper, 
we also found out something about Gaines-burgers: 









‘. 


& 


DOG FCOD 


He loves it. 


fussy, he won't eat anything that 
doesn’t come out of a can. 

Well, there he was at the Harrisons’ 
The fussiest dog in the world, 
devouring a bowl of Gaines-burgers iY 
like he'd been eating it all his life. l ¢ 

Then Mrs. Harrison explained that 
not only is Gaines-burgers” dog food 
nutritionally balanced, but it’s moist 
and meaty like canned dog food, too. 
And it was obvious from Skipper’s 
clean bowl that it must taste terrific. 

Anyway, Skipper doesn’t stray too 
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Gaines’ 


far away from home anymore 
He doesn’t want to get that fa 
away from his Gaines-burger 


The canned dog food 
without the can? 


A nutritious combination of meat by-produ 
vegetables, vitamins and minerals. 


PE.U.S. THE GAME FULL OF GAMES. | 
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PEGS. isn'tjust a game, it’s 15 aaa games played on one 
electronic game board. Some are easy. Some are tough. And that makes 
PEGS. areal value because it “grows up” with your child and 

provides challenging games for every age and stage of development. 
This Christmas get a game for everyone in the family. Get PE.G.S.! 


P.E.G.S. The Parker Electronic Game System 


‘(PARKER BROTHERS 


© 19%, Parker Brothers, Beverly, MA 
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Phibbs, of the University of California 


Medical Center, says, “because that is 
what kills most newborns.” Researchers 
learned that in the last weeks of preg- 
nancy, the fetus manufactures a sub- 
stance called surfactant, a film that coats 
the surface of the lungs so that some air 
is trapped and the lungs do not com- 
pletely collapse between breaths. Often, 
when the fetus leaves the womb before 
the surfactant is produced, the result is 
hyaline membrane disease, or “respira- 
tory distress syndrome.” 

In the early 1960s, when Patrick 
Bouvier Kennedy, son of John and 
Jacqueline Kennedy, died of the disease, 
work was already underway to per- 
fect a respirator that could breathe for 
the newborn child until its body had 
had a chance to produce surfactant. 

Today, either a respirator or a new 
development called “continuous positive 
airway pressure’ (CPAP for short) 
keeps the newborn’s lungs expanded. 
Because they are costly, use sophisti- 

cated technology and require a highly 
skilled staff, most of the highest- level 
intensive care nurseries—called “tertiary” 
—are found in medical schools and major 
community hospitals. Other hospitals 
have secondary-level nurseries for babies 


5 IntermediateGames _ 
that test concentration and memory, 
including Tank Blitz, 

Battle of the Blobs, and Chain Gang. 


who are not so critically ill. All together, 
they form a network that covers the 
country. 

The kind of care offered at a top-level, 
or tertiary, nursery in California will be 
much the same as the care given by its 
counterpart in Tennessee, Florida, Con- 
necticut or New York. On a typical 
Thursday morning at ten, for example, 
the first of the two rather small rooms 
that make up the unit at the University 
of California Medical Center in San 
Francisco is occupied by four infants. 
One baby, flown in from a valley town 
300 miles away, has just undergone ab- 
dominal surgery and is in an isolette. 
The other three are on “hot tables,” 
warmed by radiant heat from above to 
maintain body temperature, but open 
along the sides so that several people can 
work on the infant at once. 

The four babies seem almost lost in 
the crowd of people and the clutter of 
paraphernalia. Each baby has its own 
nurse to keep continual watch. Three 
gowned men stand over a tiny girl, 
whose feet are encased in doll-sized 
yellow, crocheted booties. The child 
weighs less than two pounds; she has 
developed a heart murmur, and the men, 
heart specialists all, are engaged in in- 
tense debate over the course of her 
treatment. A nurse works a tube down 
another child’s throat for feeding. Moni- 
tors beep continually, making the room 


5 Advanced Games 
that require complex strate 
like Hostage, Space Atte 
; and Football. 


sound as if a covey of birds were trapped 
in the walls. Each machine records a 
baby’s heartbeat; the nurses become so 
attuned to the rhythms that they can 
detect a slowing even before the alarm 
sounds. Premature babies are especially 
vulnerable to episodes of apnea, when 
they seem to forget to breathe and must 
be reminded, which can be done simply 
by jiggling them a little. 

In an entryway that connects the two 
rooms of the nursery, a young mother— 
no more than 18—is meticulously scrub- 
bing her hands, operating-room style, so 
she can hold her baby. All the infants in 
the second room are “growers”; they are 
gaining weight. The young woman tells 
the nurse that she came early to express 
her milk; she is obviously proud to be 
able to provide breast milk, even though 
her baby is too small to suck and must 
be fed through a tube. With help from 
a nurse, the young woman is settled into 
a rocking chair, where she sits holding 
her daughter, the two of them enmeshed 
in the tubes that connect the baby to her 
life-support systems. 

“How your baby is?” another mother 
asks in cheerful, broken English, and 
then rushes on to say, “Look how my 
Fernando, he smiles at me!” 

“Of course,” the nurse 
“Fernando knows his mama.” 

Surveying the scene, the head nurse 
comments on the relative (continued) 
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breaks in. 
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YP ss ee 
m, adding, as if in explanation, “None 
these babies are on the edge.” 
The 1970s has been a time of fine- 
ing, both of skills and of machines. 
careful attention to detail, the sur- 
al rate of small, early-born babies has 
mbed steadily. 
In the case of the babies on respira- 
s, this last has meant a decrease in 
> number of cases of serious eye dam- 
e. If the blood level of oxygen from 
> respirator goes too high, it can cause 
ndness; if it drops too low, the result 
brain damage. Now, fewer than ten 
rcent of the babies who must go onto 
spirators suffer serious eye damage. 


Time, the problem 


Time has always been the problem, 
‘we can get the baby in time” the 
alifying phrase. It is easy to see why. 

Denver, for example, three tertiary 
nters serve an area of 500,000 square 
iles, covering parts of ten states. 

“In 1965,” a doctor remembers, “the 
\bies would be brought into the hospi- 
ls by ambulance and barely be alive 
hen they arrived.” That was when the 
spitals began to pick up the babies 
emselves, using their own transport 
ams—usually consisting of a doctor, a 
irse and sometimes a respiratory ther- 
sist, along with special, portable equip- 
ent. 

Each year, teams in the Denver area 
) out on 1,200 such missions, traveling 
y ambulance or by plane. Most regions 
ave their own central dispatch centers 
at keep track of which units have avail- 
jle beds. When a community doctor 
ills in to say he has just delivered a 
remature baby who’s in trouble, he 
oesn’t have to first locate a bed in an 
tensive care nursery. 


As it happened, Sacramento airport 
vas fogged-in the day the Kaiser emer- 
ency call came into the Medical Cen- 
xr in San Francisco, so the transport 
»ams had to move out in two ambu- 
inces. They arrived in Sacramento at 
:30 in the afternoon; it took them until 
0:20 that night to stabilize the Kaiser 
wins. Frank Kaiser, the babies’ father, 
yatched the team work in the cramped 
som the hospital had provided. He 
yatched as they put tubes down the 
irls’ airways and put the girls on the 
espirators; he watched until one of the 
loctors noticed him and asked who he 
vas and said, “My God, he shouldn't be 
eeing all this.” 

But Frank Kaiser had wanted to 
mow; it helped, knowing. He could 
walk back to his wife Cindy’s hospital 
oom and tell her. 

“I was only six-and-a-half months 
sregnant,” Cindy says. “I (continued) 
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| Chicken Caruso and Rice 


eat 





A little rice can turn ordinary chicken into a delicious, hearty 
meal the whole family will love. Rice makes your dishes go 
further and taste better. It even makes them look more appealing. 

And you can use rice in many different ways: as a side dish, in 
casseroles, desserts, mixed with vegetables, even in salads. So 
whenever you want a quick and easy, good-tasting meal — 
remember rice. Then see what’s hiding in your cupboard. 


Chicken Caruso and Rice 
2 whole chicken breasts (about 1% Parmesan cheese, if desired. Makes 


pounds), skinned, boned, and cut 6 servings. 


inthinstrips oo  °¢----------""""" 5 

Garlic salt and pepper . For more easy-to-make | 
3 tablespoons butter or margarine “ice neeipes, write t0- 
1 jar (15% ounces) spaghetti sauce | Rice Council of America, Dept. L, 

(2 cups) | Box 22800, Houston, Texas 77027 | 
1 teaspoon Italian seasoning | 
2 cups sliced celery | wets | 
3 cups hot cooked rice [at | 

Season chicken with garlic salt | | 
and pepper. Saute in butter about | aa ata | 
2 minutes. Stir in spaghetti sauce | | 
and Italian seasoning; cover and | City | 
simmer 10 minutes. Add celery; | | 
continue cooking until celery is Weistater=s 28 © Zip | 
tender crisp. Serve over beds of (pres yt bee Se ea rai 


©Rice Council for Market Development 1978 


fluffy rice. Sprinkle with grated 


Get the Rice out. 


Rice Council of America 
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was really big, but nobody thought 
about twins.” (Jessica weighed two 
pounds, five ounces and Carlene two 
pounds, 11 ounces.) Like most women 
who deliver prematurely, Cindy felt 
cheated of those last months, the time 
when a woman prepares herself for 
motherhood. And (also typically) she 
felt vaguely guilty, as if she must have 
done something to cause the early birth. 

Doctors on the transport teams talk 
to the mother, and reassure her if they 
can. But there is nothing, really, that 
relieves the anguish parents feel when 
they see their infant being wheeled 
away, encased in a plastic isolette, at- 
tached to a tangle of tubes. 

“The hurt is terrible,” says social 
worker Rose Grobstein, who has coun- 
seled hundreds of parents during her 15 
years with the Stanford intensive care 
nursery. “The only thing you can do to 
help parents through that period of 
limbo is to be absolutely truthful with 
them about the child’s condition,” 

Hope must be held in abeyance, often 
for months. It is an agonizing time, a 
strain on the strongest of families. Cindy 
and Frank Kaiser made the 300-mile 
round trip to San Francisco three times 
each week to see their twins. “When we 
reached a certain restaurant on the out- 
skirts of the city, I would get a knot in 
my stomach,” Cindy remembers. “I was 
so frightened of what I'd find.” 


Keep close contact 


Each child has a “primary” nurse, 
whose job is to keep close contact with 
the parents, to make sure they get the 
help they need. Cindy Kaiser needed 
that support. 

“At first,” she says, searching for just 
the right words, “I didn’t want to get 
acquainted with my daughters, because 
I was . . . well, afraid. I told my hus- 
band—I could always tell him my worst 
fears, that’s what got me through—and 
he admitted he was afraid, too. Then, 
when they were six weeks old, I said, 
‘They're mine, Frank.’ After that, we 
knew that no matter what, we loved 
them. That's when we sent out birth 
announcements.” 

The Kaisers reacted as most parents 
of very sick newborns do: Knowing they 
might lose their children, they tried to 
protect themselves. 

When there is unequivocal evidence 
of severe damage to the central nervous 
system, the doctors, with the consent of 
parents, usually decide to remove the 
life-support systems. When that happens 
at Stanford, parents are encouraged to 
take a part in the death of their child— 
by being there as the child is dying and 
by holding it after it is dead. “It seems 
to be important in the resolution of the 
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grief,” says social worker Grobstein, 
“which can go on forever if a parent 
doesn’t take part in, as it were, the fin- 
ishing of the event.” 

For the Kaisers, none of the dire pos- 
sibilities happened. Today, Carli and 
Jessi are pretty four-year-olds with long 
curly hair, who giggle as they patiently 
spell their names for a visitor. They are 
in preschool and have no trouble at all 
keeping up with their friends. 

Through follow-up clinics, most of the 
children who began their lives in inten- 
sive care nurseries are being watched. 
Other programs bring couples like the 
Kaisers together with parents whose 
children are still in the nurseries. “What 
I wanted most at the time was to talk to 
someone who had been through it,” says 
Cindy. “They're the only ones who un- 
derstand what you are feeling.” 

What the parents are feeling will have 
a profound influence on their relation- 
ship with their child. Ever since the in- 
cubator was introduced early in this 
century, doctors have known that if they 
separate a mother from her newborn 
baby for too long, the mother may have 
difficulty accepting the child. Even to- 
day it is not unusual to hear a mother 
say, “It seems like my baby belongs to 
the doctors and nurses more than to me.” 

If a child is to thrive in the nursery, 
it must feel a strong attachment to a 
parent; the father or mother must, at 
some point early on, say, “This baby is 
mine.” The intimacy that gives rise to 
this attachment—social scientists call it 
“bonding”—begins in the first weeks of 
the baby’s life. There is harrowing evi- 
dence to suggest that children born pre- 
maturely are more likely to become 
victims of child abuse than are full-term 
babies. One reason may be a weak bond, 
caused by early separation. 

That is why parents are encouraged 
to come into the nursery as soon after 
the birth as they can, as often as they 
wish and to stay as long as they like, 
with only a few restrictions. The danger 
of infection, it has been found, is much 
less than the danger of alienation. 

The Zimmermans and the Kaisers are 
examples of families who weathered the 
crisis. 

Not all families are so lucky; not all 
children are wanted; not all marriages 
can survive the stress. There are times, 
the doctors say, when they must step in 
and be an advocate for the child’s right 
to life. 

“You don’t just sit there and watch a 
baby die,” says Dr. Roderick Phibbs. 
“You see the processes happening, and 
you know what to do to turn the baby 
around, so you step in. You find the kids 
who can make it and you help them.” 

The next great effort being made is to 
prevent premature births in the first 
place, by keeping the baby in the womb 
as long as possible. Right now, the em- 
phasis is on interrupting premature labor 


long enough to get the mother into : 
hospital with an intensive care nursery 
The fetus is almost always safer travel 
ing in utero; its chance for normal sur. 
vival is greater if it can be treated from 
the moment of birth. And it is possible 
to interrupt labor for the few hours i) 
takes to get a woman to the hospital. 

The next step is to delay labor foi 
longer periods. Labor has been success. 
fully held off from 24 weeks up to 37 oF 
38. The survival rate at 26 weeks is ex- 
tremely low; at 30 weeks the baby has 
a much better chance. 

In the past few years, new tools have 
been introduced to help physicians as- 
sess the condition of the fetus. Ultra- 
sound (inaudible to the human ear) 
bounces radio waves off the mother’s 
belly to give an outline of the baby, 
which can be measured to figure the rate 
of growth. Amniocentesis, tapping of the 
amniotic fluid, gives information about 
lung maturity. And if labor can be de- 
layed for from 24 to 48 hours, the mother 
can be given a steroid, which triggers 
the manufacture of surfactant in the 
fetal lungs, reducing the chance of 


‘hyaline membrane disease. 


When Regina Sloan went into labor 
prematurely on the weekend before 
Thanksgiving, her doctor did a series of 
tests, gave her a drug to stimulate mat- 
uration of the baby’s lungs and pre- 
scribed bed rest. Ten days later, after 33 
weeks of pregnancy, when she gave 
birth to a three-and-a-half pound girl, 
three pediatricians were in the delivery 
room to care for the baby. Little Carrie 
Elizabeth, it was decided, would not 
need the intensive care nursery at all. 
She was healthy enough to go into the 
well-baby nursery. Her parents took her 
home the day before Christmas. : 

Regina and Carrie Elizabeth Sloan 
prove a happy point: If mother and 
fetus can be treated early enough, the 
intensive care nursery can be avoided 
altogether. 

Ultimately, researchers hope to pre- 
vent as many premature births as pos- 
sible. But for those babies who will come 
early into the world, the intensive care 
nurseries will always be waiting. End 


THE CHOOSING 
By Diana Der Hovanessian 


At the party 

there is a sudden furry bound 
and a cat leaping into one lap, 
among strangers, choosing 
for sleeping, the non-kee per 
of cats. 


The chosen one wonders 

if the magnet is the chair, 
perhaps. But willed by the cat's 
will, begins to stroke the pet, 
playing the part he gets. 
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Reproduced from the original unretouched photograph 


© Light, compact, but sturdy. 


olaroid’s =::=:": OneStep. 
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Tis the season for surprises...and Pillsburys 


Holiday Surprise Bundles. 


Easy-to-make mini cakes with delicious surprise centers. 


t 
Everyone loves a surprise —especially Pillsbury’s 

Holiday Surprise Bundles. There’s more to them than 
meets the eye! 

Start with the special one-bowl batter, and add a 
surprise in the center. Could be a cherry, nuts, 

chocolate, mincemeat, cream cheese, or any goody you 
want to bundle up. 

Decorate after baking —and you'll have the 


tastiest surprise of the season! 


“Look for the recipe only 
in specially marked bags 
of Pillsbury’s Best®. .. 
the Idea Flour®” 
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THE NEW ME 


She wondered if she should add Oscar’s name to her résumé. 
After all, it did come under the heading “Experience.” 


QO: by one our children have 
reached the age where most 
of their plans do not revolve around 
Steve and me. David, our oldest, 
left for college in September, leav- 
ing his brother Jamie a room of his 
own, and some extremely interest- 
ing advice: “Don’t touch the top 
desk drawer, it’s filled with love 
letters.” 

Jamie scarcely looked up from his 
copy of Reptiles and Amphibians. 
At eleven years old, what is more 
wonderful, love letters or reptiles 
and amphibians? 

Meg, our middle child and only 
daughter, plans to be a counselor at 
camp next summer. 

“The whole summer?” I'd asked, 
trying to keep the dismay out of my 
voice. Steve and I had had a vague 
conversation about a family trip to 
Yellowstone in July. 

“Summer’s short, Mom.” 

Even Jamie, our amateur natural- 
ist, is too busy with merit badges 
and hiking trips to have much time 


for us. Planned obsolescence, I think 
it’s called. 

When I left teaching several years 
ago to raise a family, I intended to 
go back to it someday, but in our 
area teaching jobs are scarce now. 
Unplanned obsolescence, I think 
that’s called. Anyway, Vd enjoy 
working with adults for a change. 
But doing what? I asked myself. Do- 
ing what? 

That took some thought. I could 
produce a balanced dinner faster 
than the local fast-food establish- 
ment; tactfully referee sibling skir- 
mishes, and organize a carpool to 
Kuala Lumpur if necessary; all of 
which should qualify me for some- 
thing, but not something tangible 
unfortunately. I was looking for 
something tangible. 

After a little more thought, I 
came up with a few accomplish- 
ments that looked good on paper 
even to me. The monthly newsletter 
I'd worked on for the Burmont Civic 
Association, for one thing. There 


was my term as treasurer of my col- 
lege alumnae fund for another. And 
what about all the publicity Id 
handled for the library drive and 
our little theater group? Wouldn't 
those things help to qualify me for 
a career in public relations? I could 
see me—the new me, in public re- 
lations. Yes, I really could. Steve 
said he could too. “You'll be terrific,” 
he predicted. Not exactly the most 
objective judgment, but it did give 
me a lift. Then he glanced over my 
shoulder at the résumé I was com- 
piling. “Looks like that might take 
some time. How about if I create 
one of my pizza specials for dinner 
tonight?” he suggested. Steve can 
also give a hand when the occasion 
calls for it. 

Most interviewers remained sto- 
ically unimpressed by my exciting 
debut into the business world. After 
a few days I met one who seemed 
just a little more approachable than 
the others. “Go ahead,” he said, 
“fill out the application (continued) 
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THE NEW ME 


continued 


if you want, but we need someone experienced in public 
relations work.” 

“I'm experienced,” and catching a flicker of interest in 
his eyes, I described the newsletter, embellished ever-so- 
slightly on my treasurer’s duties, and elaborated rather lav- 
ishly on my publicity adventures. Permissible puffing, I as- 
sured my conscience, pleased that I was already picking up 
a P.R. vocabulary. 

But his interest had flickered and died. “Volunteer work,” 
he almost sneered, “this job requires experience in the busi- 
ness world.” 

Fortunately that was my last scheduled interview for the 
day. At home I put the kettle on, kicked off my shoes and 
decided that tomorrow I would try the academic world. 
There was an opening for an assistant public relations di- 
rector at Windsor College. 

Meg’s and Jamie’s voices floated up from the basement. 
I could tell by the muffled sound of Jamie’s voice that he 
was rooting in the closet undermeath the stairs. I hated what 
happened to closets when Jamie went looking for things. I 
set two more cups on the table, glanced toward the refrigera- 
tor, and that’s when I saw it—the reptile! Crawling out from 
under the refrigerator! My very own avocado, frost-free, 
side-by-side refrigerator. Did the kettle whistle, or did I 
scream first? I'll never know. 


First the head, then the long scaly body slithered toward 
me. I stared, horrified, at the glittering, dark amber eyes 
that appraised me with chilling, unblinking calm. I grabbed 
a chair and shoved it into the snake’s path, but I shoved too 
hard, and the chair overturned and clattered to the floor. 

At that, the snake drew himself into a coil, reared up and 
started inflating, blowing himself up like a balloon. His head 
flattened, fanning out like a cobra’s. We didn’t have any 
cobra’s around here, did we? 

“Oh, Mom, that’s only Oscar going into his. act. Oscar 
can’t bite or hurt anybody.” Jamie had come up the stairs 
followed by Meg. I hadn’t even heard them. “Mom, he’s 
more afraid of you than you are of him.” 

Oscar blew and hissed. I wasn’t so sure of that. 

Meg was practically hissing, too. “I told you we should 
take him with us while we hunted for the terrarium,” she 
said to Jamie. “Now he’s all upset.” 

“He’s all upset?” 

“Really, Mom. When Oscar’s scared, he puts on an act, 
hoping he'll outscare whoever’s scaring him.” 

“It’s very convincing.” t 

“That's why I named him Oscar,” Jamie said proudly. 
He reached down and gave the animal a slight tap. As 
though acting on cue, Oscar stiffened, flopped over on his 
back and lay there looking quite dead, his mouth partly 
open, his limp tongue hanging out of his mouth. 

“Now watch this,” Jamie said, and turned him right side 
up. Without the slightest hesitation. Oscar turned over again, 
as if to say, “I told you I was dead. Let me alone.” 

I turned to Meg. At breakfast, if her eggs weren’t abso- 
lutely congealed, she took one look and said, “Gross!” Now 
she practically applauded Oscar’s performance, “Isn’t he 
cute, Mom? He’s a hognose snake. We had one at camp last 
year. Look at his cute little tumed-up nose.” Gross! 

“Get that snake out of here,” I said. All at once the weari- 
ness and frustration of the entire day seemed to envelop me. 
I didn’t want a snake, any snake, even a very talented, super- 
actor snake in my kitchen. “Get it out of here now,” I de- 
manded through clenched teeth. 

“Mom,” Jamie pleaded, “the kids were going (continued) 
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Start with this famous Marshmallow Treats 
recipe. You'll find it on every package of 
Kellogg’s® Rice Krispies® cereal. 


RICE KRISPIES MARSHMALLOW TREATS 
Makes 2 dozen 








. ¥%, cup regular margarine 
433 or butter 
a | package (10 oz., about 40) 
Sy regular marshmallows or 4 cups 
miniature marshmallows 
5 cups KELLOGG’S 
: RICE KRISPIES cereal 
Es |. Melt margarine in large saucepan over low 
heat. Add marshmallows and stir until com- 
pletely melted. Cook over low heat 3 min- 
i utes longer, stirring constantly. Remove 
ee eo from heat. 
7 2. Add Rice Krispies cereaJ. Stir until well 
: US} coated. 
; . 3. Using buttered spatula or waxed paper, 
For a special Holiday treat, shape the warm marshmallow- ¢93Neo am . press mixture evenly into buttered 13 x 9 x 
real mixture into balls. Decorate with colored sugar and QAM Yar ” ste pan. Cut into 2-inch squares when 
her candy decorations. Or, roll the balls in at De 
conut and form a snowman or insert = se. 4 ae LF NOTE: Best results are obtained when 
: pee : ing fresh hmallows. 
ooden skewers into the balls for festive ee rete eae 
llipops. Use cinnamon candies, ~ 
= 
1ocolate chips, gumdrops and ge TR: : i. 
\isins as decoration. pee Tae 
J S . e& Bi a 
se ee 







Create stars, Christmas trees and 
festive shapes. Just press warm marsh- 
mallow-cereal mixture lightly 
into buttered pans to a 
depth of about 4 inch. Cut 

CW 5 
me. into shapes and decorate. 





. lM is delicious 
y = a. 5 : 
= § = in main dishes, | 
CAPA” g desserts, snacks, 
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“Tt’s Brian’s 
first birthday, the 
whole ere here 
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him. Chip tried to kick him down 
ewer. Denny Martin wanted to 
his head with a rock.” Real fear 
ned in Jamie’s eyes. “I can’t let 
o. A lot of people hate snakes.” 
at wasn't exactly news to me. 
ease let me keep him, Mom?” 
reached down and stroked the an- 
head. Oscar stirred and stretched 
breathing life into himself. 
e, he’s as gentle as a kitten,” Meg 
d. “He won't be any trouble.” 
whom? Already I could never feel 
ame about the refrigerator, but I 
oo tired to fight them both. “Just 
onight,” I conceded. Who did I 
I was kidding? Just for tonight? 
r flicked out his tongue and sniffed 
ir, then he stretched again, lazily, 
ently, as though he had all the time 
e world. 
the time Steve came home, our 
rium had officially become “the ser- 
s quarters” complete with wading 
(shallow serving dish); landscap- 
‘pine branches); and secret hideout 
lowed driftwood). All the comforts 
genuine snake pit. 
ley, a hognose snake,” Steve ex- 
ned the minute he came in the door. 
iously he wasn't going to be any 
Id always heard that people 
med snakes. In this family it seemed 
» the other way around. 
- dinner I waited for Steve to ask 
it my interview, but he was too busy 
1g good advice. “A diet of toads and 
;.” he said. “Mice will do too.” 
Yo mice,” I said. “Mice will not do.” 
eve frowned. “I don’t know why 
Mice will do fine if they're fresh- 
Mt.” 
ross! 
it later, in the living room, when the 
e was finally so quiet that we could 
an occasional car going by in the 
t, Steve said, “It didn’t go so well 
y, did it?” 
No, it didn’t.” I tossed the want ads 
een studying on the sofa. ’'d been 
ugh them twice already anyway. 
it interviewer acted as though the 
| drive I ran raised monopoly money. 
re hope tomorrow’s better than to- 
’ I tried to sound positive, but I 
't feel positive. I felt bleak. 
eve nodded sympathetically, then 
syes lighted as though he’d just re- 
ibered something. “You forgot to 
-your horoscope.” He picked up a 
on of newspaper from his lap. “Lis- 
to this—‘Your many fine accom- 
uments bring recognition and suc- 
_ A new you appears in the near 
re.’ What do you think of that?” he 
d with a triumphant grin. 


I looked at the paper I'd just put 
down, then across the room at Steve. “I 
think that’s remarkable,” I told him, 
especially since the horoscope is always 
on the same page as the want ads. 

“Tm glad you think it’s remarkable,” 
he said, “here’s the last line: “No matter 
what, do not doubt mate. Mate deserves 
your total trust and appreciation.’ ” 

“And E for effort,” I added laughing. 
It’s just about impossible to feel bleak 
when you're laughing. 

At Windsor College the next morning, 
the switchboard operator said to me, 
“Rita Oliver. You want to talk to Rita 
Oliver. Down that corridor, second door 
on your right.” 

Rita Oliver did not have a very big 
office. Her furniture was a desk, a filing 
cabinet and two chairs. There was a 
coffeemaker on the filing cabinet, a tele- 
phone on the desk, cushions on the 
chairs and files everywhere. 

“All the comforts of home, even the 
chaos,” she greeted me, then studied my 
resume in silence. When she looked up, 
she said, “Tell me about your publicity 
work first.” 


That was a good start, I thought. 
The alumnae fund drive interested her 
too. Not only was she impressed with the 
percentage of contributors we'd been 
able to get and the amount raised, but 
she wanted to know all the mechanics. 
What were our original solicitation 
methods? What follow-up procedures 
had we used? Which did we find more 
effective—a phone bank or a mailing? 
Half an hour later, she said, “If you 
take this job, there is something I should 
warn you about. We're a small college. 
You may find yourself writing press re- 
leases about everything from visiting 
V.L.P.’s to the biology lab’s new snake.” 
“Sounds like the sort of place where 
I'd feel right at home,” I assured her. 
She gave me a thoughtful look, then 





“You know you’re getting older when they don’t 
repeat what you say to their friends anymore.” 





leaned forward. “Dr. Norman, the chair- 
man of our biology department, is lec- 
turing this afternoon at the Student Cen- 
ter on his favorite subject—snakes. Id 
like you to go to the lecture if you have 
time and write a news article about it. 
Make sure you talk to Dr. Norman first, 
of course.” She looked at her watch then 
frowned, “Usually it’s best to do a little 
homework before you see Dr. Norman, 
but you don’t have time for that. If you 
go right over to the biology department 
now, he should still be there. The lecture 
starts in about an hour.” 

Doctor Norman did not seem happy 
to see me. The lab was on the third floor, 
and I was a little out of breath from 
dashing up the stairs. ?d been afraid to 
souander valuable time waiting for an 
elevator. When I explained that Rita 
Oliver had sent me, he seemed even less 
happy. “Unlike some of my colleagues,” 
he declared brusquely, “I'm not a head- 
line hunter. I confine my lectures to very 
small groups of interested people.” He 
rested one hand on a glass tank that held 
a family of garter snakes, “Are you inter- 
ested in snakes?” 

Yes. loam: 

“Really?” He sounded frankly skepti- 
cal as he reached for a muslin bag about 
the size of a pillow case and emptied its 
contents at my feet. 

A rather irate animal spilled omto the 
floor. I got just the briefest look at the 
turmed-up snout before the snake reared 
and began hissing and striking. Doctor 
Norman pinned his steel gray eyes on 
me, and regarded me as though I were a 
curious species he’d encountered. 

Somehow I stood my ground. I didn't 
even blink. “A hognose snake,” I said to 
Dr. Norman, “That’s quite a perform- 
ance he’s giving.” 

At first Doctor Norman looked disap- 
pointed, then surprised, then openly im- 
pressed. “Yes,” he said as the snake de- 

(continued on page 245) 
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The Solar Solution 


Kalph Nader 


Tired of rising fuel bills and fuel 
shortage scares? America’s consumer 
crusader suggests a safe, 

economical energy source 

that’s available right now. 


With the threat that fuel and utility bills will never 
stop rising, and the fear that the U.S. soon will run out 
of fossil fuel, more and more people are turning to 
solar energy. Of all the different forms of solar energy, 
the most economical and most accessible to the 
consumer are systems that provide home heating and 
hot water. People often ask me for advice in choosing 
solar units. Here are some general guidelines. 

The first thing to remember is that solar units are 
most effective when they are an integral part of a 
dwelling that is already energy efficient. If your house 
is old, it may be much more cost-effective to first invest 
in energy efficiency—through insulation, storm doors 
and windows, weather stripping or other improvements. 
Consumers can obtain useful free information about 
home energy improvements by contacting Dorothy 
Price, Dept. of Energy, Technical Information Center, 
P.O. Box 62, Oak Ridge, Tenn. 37830 and asking for 
Tips for Energy Savers. 


Types of solar energy systems 


If you're building a new home, consider what is 
called “passive” solar energy. “Passive” systems use a 
minimum of pumps and other mechanical equipment. 
A typical passive solar home in the Northern 
Hemisphere has a large window area facing south (for 
the best possible exposure to the sun) and a heavily 
insulated north wall. A “thermal mass’—such as 
stationary tanks of water or a thick wall of dark color 
(to aid heat absorption) —holds the heat that radiates 
through windows or glass panels during the day. At 
night, retractable walls cover the glass panels, allowing 
the stored heat to radiate into the home. 

During the summer, the process is reversed to 
provide cooling: The retractable walls are left open at 
night, and heat from the home and the thermal mass 
are dissipated to the outside, which is cooler. During 
the day, the walls are raised to block the sun’s heat. 
Passive solar homes in areas as diverse as Maine and 
southern California provide 80 percent or more of home 
heating requirements. 

Another possibility for existing or new homes is «1 
“active” system. Water or air is pumped through south- 
facing “collector” panels. The heated water or air is 
distributed through the home to provide warmth. 
Water-based systems require “heat exchange” 
apparatus. Air-based systems are somewhat simpler, 


since the heated air can be blown directly through the 
house. Storage systems are needed for days with little 
sunshine: a rock-and-gravel bed for air systems, large 
tanks for water. It is generally quite expensive to build 
an active system to provide all a home’s heating 
requirements, so a conventional heating system is 
needed as a backup. 

If you feel you can’t afford a solar heating system 
for the entire home (an active unit may cost $10,000 
or more) a solar water heater, which provides hot water 
for showers and sinks, might be for you. Such devices 
are fairly simple and can be installed relatively easily 
in existing homes; the May 1976 issue of Popular 
Science lists solar hot water heaters that consumers can 
purchase for around $1,000, or build on their own 
much more cheaply. 

A very good reference book about solar power is 
Donald Watson’s Designing and Building a Solar House 
(if you can’t find it in a bookstore, send $8.95 for 
paperback, $12.95 for hardcover, plus $:75 for postage 
and handling, to: Garden Way Publishing, Charlotte, 
Vt. 05445). This book includes instructions for 
calculating the economics of installing solar units. 

How to shop for a solar unit 


, — 


“ 
When building or installing a solar unit, consumers 
should consider many factors, including the following: 
1) Ask whether the architect /manufacturer / installer 
you are considering has completed other solar units. If 
so, contact the owners and get their opinions. 2) Find 
out how much energy the solar unit will supply, and 
compare this to the energy needs of the average home 
or your own home. Ask if the manufacturer’s claims are 
supported by tests at an independent laboratory. If so, 
request a copy of the tests. Some states have 
certification programs. If yours does, ask if the system 
you are considering has been certified. 3) Get 
everything in writing—cost estimates, performance 
estimates, certification documents and so forth. Also 
ask for a written warranty, and make sure you 
understand exactly what it covers. 4) Find out who 
will service and maintain the unit. 5) Comparison shop. 
6) Check your local consumer protection agency or 
Better Business Bureau for information—good or bad— 
on any companies you are considering. A few states 
have agencies actively monitoring the developing solar 
industry. 7) Have a basic understanding of your solar 
equipment and how it should function, so you can 
determine when things go wrong. 8) If you have 
a problem with your solar unit, and you can’t get the 
manufacturer or installer to correct the problem, report 
it to your local or state consumer protection agency or 
Better Business Bureau and ask them to take 
appropriate action. (continued on page 194) 











ver notice how often your favorite recipes 
start with your favorite trademarks? 


These recipes use General Foods trademarked products. 
You can tell theyll come out right, because our trademarks are your 
guarantee of quality. Your proof is in the eating. 


CLIP AND SAVE 


TRADEMARK RECIPES 2 


This is page 2 of our 


‘Trademark Recipe Collection. 
Look for more in later issues 
of this magazine. 

You'll find these recipes 
good tasung—and good 
values, too. 

One reason is because they 
use General Foods brand 
name products. 

Our products are tested and 
retested to make sure they re 
the best value they can be. 

Please look for JELL-O® 
Brand Desserts. SHAKE’N 
BAKE® Seasoned Coating 
Mixes. KOOL-AID® Brand 
Soft Drink Mixes. SANKA® 
Brand Decaffeinated Coffee. 

Our brand names are your 
guarantee of quality. 


FLAVORED MILK SHAKE 


2 tablespoons KOOL-AID® Brand 
Strawberry or Cherry Flavor 
Sugar-Sweetened Soft 
Drink Mix 

12 cups milk 
_ 2 cup vanilla ice cream 


Combine all ingredients in electric 
blender container. Blend 
about 1 minute or until 
§64 smooth and frothy. Makes 
F 4 about 2 cupsor 1 to 2 
i servings. Note: Recipe 
may be doubled. 





© General Foods Corporation, 1977 
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2 cans (12 oz. each) whole kernel 
corn with peppers 
2 tablespoons brown sugar 
14 teaspoon dry mustard 
1 envelope SHAKE ’N BAKE® 
Seasoned Coating Mix for 
Pork 
8 pork chops, about % inch thick 


Spoon corn into 13 x 9-inch baking 
dish. Add sugar and dry mustard 
to bag of seasoned coating mix; 
then coat pork chops as directed 
on package. Arrange chops ina 
single layer on corn. Sprinkle any_ 
SHAKE,BAKE | ™™aining coating mix 
weowmnreene Over Chops. Bake at 
| 425° for about 50 
“s_ minutes. Always cook 
fe pork thoroughly. 
| Makes 8 servings. 





Look for these trademarks: 
JELL-O, SHAKE’N BAKE, 
SANKA, KOOL-AID: 


BANANA-MALLOW DESSERT 


1 large banana, sliced 

1 cup miniature marshmallows 

1 package (3 oz.) JELL-O* Brand 
Strawberry Flavor Gelatin 

1 cup boiling water 

2 cups ice cubes 


Place banana slices and marsh- 

mallows in a serving bow]; set 

aside. Dissolve gelatin in boiling 

water. Add ice cubes and stir until 

gelatin begins to thicken, about 3 

minutes. Remove any unmelted 

ice. Pour over banana and marsh- 
mallows in bowl. 

steer! Chill until set, about 30 
JEL: minutes. Makes about 


wancser 3 CUPS Or 6 servings. 


HOT MOCHA 


% cup SANKA® Brand 
Decaffeinated Freeze-Dried 
Coffee or Instant Coffee 

¥2 cup chocolate syrup 

4' cups milk, scalded 

¥4 cup thawed BIRDS EYE® 
COOL WHIP® Non-Dairy 
Whipped Topping 


Measure coffee and syrup into a 
carafe or pitcher. Stir in scalded 
milk and stir until coffee is dis- 
solved. Pour into cups or mugs. 
same Lop with whipped top- 
ping and garnish with 
grated chocolate, if 
ge =desired. Makes about 
5 cups or 6 servings. 


diibullp 
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They're your guarantee of quality. 
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A SURPRISING VIEW 


OF TEEN-AGE PREGNANCY 








The answer must go beyond 

birth-control information, beyond 
contraception, beyond abortion—because the 
startling fact is: there are too many teen-age 
girls who want to be pregnant. 


By Eunice Kennedy Shriver 


Alison sits quietly in a corner of the hospi- 
tal reception room, waiting to be called for her 
weekly examination. She is 16, and her slen- 
der face looks healthy, but fatigued. Five 
months ago, she dropped out of her ninth- 
grade class. Any day now she is going to have 
a baby. 

Alison is scared. Any 16-year-old girl who 
is about to become a mother might be. But 
she says that she is happy, too. There is a 
child inside her; to Alison, this means that 
she’s a woman. Now people will have to see 
that she’s a grown-up, and respect her. 

The father of the child doesn’t come to the 
hospital with Alison. He is 18, and has no job. 
He can’t support himself or her, let alone sup- 
port a child. Besides, Alison doesn’t like him 
‘that much anymore,” she says. It is the baby 
that she wants. The baby will be someone she 
will care for and play with, someone who will 
be sure to love her in return. 

This year, 600,000 teen-age girls will be- 
come pregnant and, like Alison, will make the 
decision to have their babies. These girls be- 
long to every ethnic, racial and economic 
group. Most of them will be unmarried when 
they conceive and will remain so afterward; 
many will drop out of school. More than half 
will find no alternative but to go on welfare, 
and many will stay there. One out of four will 
be pregnant again within a year. The saddest 
fact of all, perhaps, is that nearly 40,000 of 
the girls will not have turned 15 when they 
become pregnant, and the number of these 
very young mothers is increasing. 

If we agree that it is unreasonable to expect 
a lonely girl of 16 or 15 or 13 to make a good 
mother, then we must admit that the large 
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number of teen-age girls having babies is an 
alarming problem. The solutions | have heard 
proposed to this problem include mandatory 
sex education in the public schools; the pre- 
scription of abortions for all pregnancies of 
unwed girls below a certain age;. distribution 
of contraceptives to all sexually active teen- 
agers. But dispelling ignorance» of the me- 
chanics of human reproduction will not force 
teen-agers to act prudently on their new 
knowledge. And abortion is not the simple 
solution it may seem to be, if for no other 
reason than that it can seriously affect the 
outcome of future pregnancies; abortions 
during adolescence produce a far greater risk 
of premature delivery or of miscarriage later 
on. Moreover, to be fully effective, abortion 
would have to be compulsory, because hun- 
dreds of thousands of teen-agers are choosing 
pregnancy rather than abortion in places 
where abortion is freely available. Even uni- 
versal availability of contraceptives could not 
do much to solve the problem. None of these 
proposed “‘solutions”’ will affect the hundreds 
of thousands of girls who do not become preg- 
nant by mistake, but who, like Alison, want 
to have a baby. 

Dr. James F. Jekel of Yale University, one 
of the nation’s leading authorities on teen-age 
pregnancy, describes the reason for it this 
way: *Most of the teen-agers (continued) 
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TEEN-AGE 
PREGNANCY 


continued 


I have spoken to and heard about emphasize that they got 
pregnant because they wanted to have someone to love and 
to love them. Even if all clearly unwanted pregnancies were 
prevented,” he says, “several hundred thousand infants would 
be born each year to teen-agers,” even though a large pro- 
portion of the teen-age population is not engaging in sexual 
activity at all. 

In New Haven, Connecticut, where Dr. Jekel did much of 
his research, contraceptives have been distributed through 
outreach workers, housing-project offices, neighborhood clin- 
ics and early-detection clinics for the past eight years. But 
the teen-age birthrate has not declined; in fact, the birthrate 
for girls 17 and under has risen 17 percent. And in a study 
conducted by two researchers at Johns Hopkins University in 
Baltimore, Maryland, fewer than one-third of the pregnant 
teen-age girls who were interviewed said they had been un- 
able to obtain contraceptives. 

My own experience bears out the point. As a social worker 
at the House of the Good Shepherd in Chicago and at the 
Federal Penitentiary for Women in Alderson, West Virginia, 
| I worked with girls who were the victims of extreme poverty, 
broken families, uncaring communities. When they became 
pregnant, as they often did, it was not the result of too much 
love, but of too little love; not of caring too much, but of a 
life in which no one cared enough to offer guidance the girls 
could accept. Today I find that many other girls, less radically 
deprived, account for the greatest number of teen-age moth- 
ers; but their reasons for becoming and remaining pregnant 
are not very different. Like Alison, when they feel the fetus 
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moving inside of them, they imagine a new life, serene and 
filled with love, for themselves and their expected babies. 

Denese Shipp, who directs the educational and counseling 
program at the Comprehensive Center for School Age Moth- 
ers at Johns Hopkins Hospital, has discovered the same thing: 
that pregnancy is by no means a dreaded occurrence for many 
young girls. The girls, hardly beyond a need for mothering 
themselves, fantasize a rosy future in which they will stay at 
home and take care of the baby, with no responsibility for 
school or for a job. 

For many, the father of the child slips quickly out of the 
picture; the baby becomes the focus of projected love and 
the central purpose of their lives. 

The fantasy generally lasts until the baby is about a year 
old. Taking care of the child then comes to seem a crushing 
burden. Life at home becomes confining and unpleasant— 
especially if the teen-ager is living alone, with no companion 
but the infant, or with a mother who is trying to impose her 
own standards of child-raising. The girl often starts to look 
elsewhere for love and respect; she again pursues the good 
times with young men that she gave up for the child. The 
cycle begins anew. 

And second and third pregnancies are especially danger- 
ous for teen-agers; there is a high incidence of premature and 
still births and, later, of child neglect and of suicide among 
the young mothers. 

In most communities today, conditions that provoke teen- 
age pregnancies—lack of jobs; lack of both cultural events and 
community projects; no excitement, few challenges, hardly 
anything social, communal or fun—are not being remedied. 
There are shopping centers, television, perhaps a movie the- 
ater or a bar. And lots of young men standing around on 
street corners with nothing to do. But there are scant services, 
few programs for teen-agers. So why not make a baby? At 
least it will be your own. (continued) 





re rr picture of a voice 


od al Seeeth cel recorder. 























Why do so many parents make 
sure their kids get enough vitamins 
but forget about themselves? 






















When you were a kid, your parents tried 
to make sure you ate the right foods. And 
your parents also wanted you to get enough 
vitamins, everyday. 

If you are a parent now, youre prob- 
ably doing the same thing for your own 
children, because you know how im- 
portant vitamins are for their good 
health. But do you know vitamins are 
also important for your good health? 
Vitamins are essential to good health. 

The body requires vitamins and 
minerals to maintain its life support 
systems. These nutrients are essen- 
tial elements in the body’s process of 
converting food to energy and in 
building body tissues. 

Facts prove that it’s very possible 

to come up short on vitamins over a 
period of time with gradual deple- 
tion of body stores. Then, once 
levels are significantly de- 
pleted, noticeable symptoms 
can result. You can lose 
your appetite and then 
body weight. Often in- 
creased irritableness, 
sleeplessness or drowsi- 
ness occur. Lowering 
of vitamin levels over - 
extended periods can 
change your body’s 
chemistry and, in turn, 
result in abnormal 
metabolism. This can affect a 
your performance. You may be vitamin insufficient and 
not even know it. 
Take a hard look at your own eating habits. 

If you believe that your diet is nutritionally bal- 
anced, you might be wrong. The U.S. Health and Nutri- 
tion Survey states that over half of all U.S. households 
do not have nutritionally balanced diets. Another study 
proved that vitamin deficiencies were not limited to age 
or income. More than one-third of all Americans with 
incomes of $10,000 or more had diets below the recom- 
mended daily allowance (U.S.R.D.A.) for one or more 
nutrients. When you examine your own diet, consider 
your breakfast. Did you skip it or just have a cup of cof- 


Your health is our concern. 


fee? What about lunch? Too busy to eat 
lunch right or are you watching your 
weight? And by dinner time, do you 
then eat the proper foods? 
Drinking? Smoking? The Pill? 
Dieting? 

You may also be robbing 
your body of vitamins by 
heavy drinking. Alcohol may 
interfere with the body’s utili- 

zation of vitamins B1, Be, and 
folic acid. And heavy drink- 
ing is frequently accom- 
panied by poor eating 
habits, further reducing 
vitamin intake. 

If you smoke, the odds 
are your vitamin C level 
is being depressed. Studies 

show that people who smoke 
20 or more cigarettes a day 
may have vitamin C blood 
levels up to 30% lower than 


non-smokers. 
And if you take birth 


control pills, you may need 
two to ten times the normal 
amount of vitamin Be, and 
folic acid requirements in- 
crease, also. 
If you’re dieting or if you're 
a finicky eater, you may be 
eliminating foods that contain 
many vitamins including C, E, 
: and B-complex. 
"oii may need extra vitamins. 
Know how to get them. 

There are a variety of ways to make sure you get 
enough vitamins. First, eat a balanced diet. Today, many 
foods are vitamin enriched and fortified, so look at the 
nutritional labels of the foods you buy. 

Just to be sure, you can take vitamin supplements 
daily. There are a number of different formulations in- 
cluding multiple vitamins and B-complex with C. Since 
vitamins are essential for good health, isn’t it worth a 
few cents a day to protect yourself? 

Vitamin Information Service, Hoffmann-La Roche Inc., 
Nutley, New Jersey 07110. 
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expensive, crazy (like a fox) Christmas 


For your ¢ child! The most marvelous, 


gift of all time. A personal computer. 


Not just any computer. The Radio Shack 
TRS-80 system that teaches, remembers, 
plays, displays, and makes it possible for 
kids to understand the problems and 
delights of today’s electronic world. 


An educator thanks us “for making possible 


the tapping of human innovation and 
creativity on an unprecedented scale.” 
A father writes to tell us his investment 


in a TRS-80 is “one of the most significant 


in value to our family and to the future 
education of our child that we have 
ever seen.” 


would not have been available at an 
affordable price or in a convenient size. 
Now it is, thanks to Radio Shack’s famous 
breakthrough design. For the price of a good 
camera you get it all— computer with 
typewriter keyboard, 12” video screen, 
cassette recorder, 232-page beginner's 
manual. 

For the parent who cares enough to invest 
$599 ina child’s tomorrow, Radio Shack and 
its participating dealers have a Christmas gift 
of meaningful and lasting significance. And 
your family will benefit beyond your fondest 





TEEN-AGE 
PREGNANCY 


continued 


Usually, not much is said about the 
fathers of the babies born to these teen- 
age girls. But we do know some painful 
truths about them. Most girls perceive 
sex as an expression of love; the boys 
seem to find it relatively easy to separate 
the two. In a recent survey, 80 percent 
of the girls interviewed said they had a 
serious attachment to the boy with 
whom they first had intercourse, but 
only 20 percent of the boys said they 
had the same sort of feeling for the girl. 
Sixty percent of the boys said it was all 
right to lie to a girl about loving her just 
to get sex. 

Boys tend not to feel responsible for 
their sexual actions. They regard protec- 
tion against pregnancy solely as the con- 
cern of the girl. If she gets pregnant, it’s 
her fault. This is part of a sexist pattern 
so deeply ingrained in our society that 
boys have absorbed it thoroughly at 
adolescence. 


Hope for some: 


dreams. And that’s a promise! 


Radie Shaek 


The biggest name in little computers“ 
A Division of Tandy Corporation Fort Worth, Texas 76102 


Before this year our “tomorrow machine” E 
There is, however, hope for some of 


the girls who become pregnant and for 
the boys who are the fathers of their 
babies. In a few cities across the United 
States, there are Comprehensive Ado- 
lescent Pregnancy Centers offering med- 
ical, educational, ethical’ and social 
services designed exclusively to meet 
the needs of the teen-age parents who 
come to them uninformed, frightened 
and very often alone. - 

Alison is lucky. She is enrolled in one 
of these, the Comprehensive Center for 
School Age Parents and Their Children 
at Johns Hopkins. Here, she receives 
prenatal care, instruction in good nutri- 
tion and encouragement to develop 
sound personal habits. When she has her 
baby, it will be delivered in a setting al- 
ready familiar to her through visits to 
the delivery room and talks with doctors, 
nurses, aides. : 

Alison also attends classes. and infor- 
mal counseling sessions on schooling, 
jobs and health, including strong em- 
phasis on ‘self-control and abstinence, 
the two most effective, and least dis- 
cussed, methods of family planning. A 
web of friendly, supportive relationships 
surrounds her, allowing her to feel se- 
cure while she makes plans for the future 
and begins to achieve a sense of self- 
worth. 

For the first two years after delivery, 
Alison and her baby will continue to re- 
ceive health care. The baby will be given 
its full schedule of immunizations. In 
ongoing counseling sessions, Alison will 
be taught how to hold and play with the 
baby; shell be taught what it may mean 

(continued on page 243) 
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232-page manual makes 
it easy to start with 
no computer experience 











Snug Sack:..winter never felt so warm 


A Snug Sack can make the coldest room in your home seem toasty warm. It’s 
warmer than a blanket or a robe because it is soft, billowy, and stuffed with 
puffy polyester insulation. Snug Sack envelops your entire body but leaves 
your hands free for you to read, snack, or do a 
crossword puzzle. By letting you keep your thermo- 


Snug Sack at better stores everywhere. 


*The original Snug Sack™ body garment 
another great idea from Heritage Quilts 





1M 
Stat down, it’s a real energy saver, too. Look “nus NU tu 


BETWEEN PARENT 


AND TEACHER 


When there’s trouble with children and 
school, parents have a tendency to 
blame teachers . . . and teachers com- 
plain about the lack of support from 
parents. If you have a question about 
your school-age child, why not ask Mary 
Susan Miller? Write to Between Parent 
and Teacher, Ladies’ Home Journal, 641 
Lexington Ave., New York, N.Y. 10022. 
We regret that only letters selected for 
use in the column can be answered. 
“. By Mary Susan MILLER 





Dear Mrs. Miller: 'm 15 years old, and 
I have one big question for you. Why 
does a kid have to go to school? I’m 
going to be a dancer, so what good is 
geometry and Shakespeare to me? I hate 
it all.—Marcia E. 

Dear Marcia: There are two main rea- 
sons for going to school. One is immedi- 
ate. School prepares you to make it in 
the outside world—not just by teaching 
you specific subjects, but by guiding 
you through experiences. You learn to 
cope with success and failure, with 
teachers you don’t like—and boys you 
do. You learn to think and take respon- 
sibility and make decisions. Everyone 
needs those skills—even dancers. The 
second reason is long term. School opens 
doors to dimensions of yourself that you 
never knew were there. You may find 
new interests that you'll pursue all your 
life, and strengths and talents that will 
enrich your whole future. School may 
seem like a drag now, but it will make 
you a happier person and, believe it or 
not, a better dancer. 


Dear Mrs. Miller: Sports are a very big 
deal in the sixth grade at our son Mat- 
thew’s school. The boys who are good 
athletes are big shots. The boys who 
aren't so athletic are made fun of. Mat- 
thew is in the second group, Can you 
advise me?—].F. Traymore 

Dear J.F.T.: The best thing you can do 
is give Matthew constant support. Let 
him know that you consider him won- 
derful, sports or no sports. Share his hurt 
with him—discuss it, make him aware 
that you know how he feels. With your 
understanding, he won't feel so alone 
in the world. In addition, help him find 
unique strengths of his own. Would he 
be interested in music or art lessons? 
Acting? Trips to the museum might get 
him involved in science, anthropology, 
oceanography. What about ham radio? 
The Y or Scouts or community environ- 
mental activities may offer him some- 
thing. When he is a little older, he can 
do volunteer work with children or the 
aged. With interests like these, he can 


Limely Uriginals Prime Timers:” When every second counts, 
count on St. Thomas to keep you on top of it all. The elegance of rich, 
genuine leather and the tasteful craftsmanship of St. Thomas in 
harmony —a prime way to organize your time beautifully. 


Be tb tI 








Boor 


LI ers et eT ae re ee 


TOHAVE AND TO HOLD ® 


ST THOMAS 


PRIME TIMERS™ COLLECTION. FOR WOMEN, LARGE 812"X5%4” 
ADDRESS BOOK, JUNIOR LEGAL PAD AND PEN $22.50. MEDIUM 5” 


HARNESS COWHIDE IN TAN, WINE WITH 
X 3” TAB-CCLOSED GLAZED COWHIDE IN 


BROWN, CHESTNUT, WINE WITH ADDRESS BOOK, WEEKLY DIARY AND GOLD PENCIL $18.00. MEDIUM 5” X 3¥2” 
TAB-CLOSED HARNESS COWHIDE IN TAN, WINE WITH ADDRESS BOOK, NOTE PAD AND GOLD PENCIL $18.50. 


FOR MEN, MEDIUM 5” 


X 3" GLAZED COWHIDE IN BROWN, CHESTNUT WITH ADDRESS BOOK AND WEEKLY 


DIARY $17.00. OTHER STYLES AVAILABLE IN A VARIETY OF FINE LEATHERS $12.50 TO $22.50. HANDCRAFTED IN 
U.S.A. BY ST. THOMAS, INC., ST. THOMAS PLACE, GLOVERSVILLE, NEW YORK 12078. AVAILABLE AT FINE STORES. 





become a specialist, That—like sports— 
wins status in school. 


Dear Mrs. Miller: My daughter is in 
junior high school. She is scared stiff to 
go to school every day. She says that 
gangs of boys and girls roam the halls at 
recess and after lunch, threatening and 
even robbing children. I dont know 
how to help her—I'm scared too.—A Big 
City Mother 

Dear Mother: I wish I had a real answer. 
Here are a few suggestions: 1. Tell your 
daughter to stay with groups of children 
during her free time—in the lunchroom 
or gym or on the playground. 2. Tell 
her if someone tries to rob her, to give 
up the money without a fight. 3. Go with 
her to discuss her fears with some of the 
teachers. Maybe she is exaggerating the 
danger, 4. If she isn’t exaggerating, go 
to the principal and alert him or her to 
the problem. Perhaps he or she can set 
up patrols. 5. Bring the subject up at the 
next PTA meeting. The PTA might exert 
pressure on the local police for protec- 
tion. 6. If your daughter’s fear becomes 
obsessive, seek professional counseling. 


Dear Mrs. Miller: Each school year— 
from September through June—my 15- 
year-old sister, Mary, pulls out her eye- 
lashes when under stress. Mom is frantic, 
and although Mary is unaware of when 
she is doing it, she knows she does it. 'd 
like to know what to do.—E.M. 


Dear E.M.: For some reason, Mary feels 
extreme pressure to succeed—and pull- 
ing her eyelashes is the release valve. 
With some it is nail biting or hair twist- 
ing. 

Look for a solution as a _ whole 
family, trying to determine where the 
pressure is coming from. Is the school 
work too difficult for her? Is she com- 
peting with you or with other siblings? 
Is she trying to live up to demands your 
parents set down? Is she afraid she won't 
be loved if she fails? 

Obviously, she is insecure about 
herself and looks on success as the way 
to status and acceptance. Talk to her 
teachers and talk among yourselves— 
always including Mary. If the problem 
continues, I suggest outside help—family 
therapy, perhaps. 


Dear Mrs. Miller: Hooray for Teachers 
of the Year! Here’s another: Joseph Cron 
at Roger Ludlowe High School in Fair- 
field, Conn. The team spirit he instills, 
the regard his students have for him, the 
amount of time and himself he gives, all 
entitle him to a gold star.—Someone who 
knows. 

Dear Someone: Thanks for letting us 
know of another person deserving of the 
honored title “Teacher.” Keep spread- 
ing the word. End 


Mrs. Miller is author with Samm Sinclair Baker of 
‘Straight Talk to Parents: How You Can Help Your Child 
Get the Most Out of School’’ now in paperback from 
Scarborough House 








This precious metal 
beautiful to look at and 
appreciates in value 
quicker than most col- 
lectibles. By Christopher 
Fuller and Ned Smith 


f all the fine objects a person col- 

lects or decorates her home with, 

there are few that appreciate the way 
silver does. 

From the earliest times, the posses- 
sion of silver has been the mark of 
prestige, power and wealth. In my- 
thology silver symbolized the moon 
goddess, Luna. Its brilliant and lasting 
luster lead the Romans to decorate 
their military standards with the pre- 
cious metal, while the ancients often 
chose silver for ceremonial use. 

Silver today is no less valued. From 
use as a ceremonial ornament, it has 
become a crucial element in electricity, 
medicine, clothing, solar energy and 
space technology. About a quarter of 
the silver produced today is used in 
photography because of the metal’s 
superb sensitivity to light. Silver bat- 
teries powered the U.S. astronauts’ 
moon-buggy, and back on earth, rug 
manufacturers place small amounts of 
the precious metal on carpet fibers to 
prevent static. Silver is also edible; it 
is used in cake decorating and Indian 
cooks weave slivers of it among the 
yogurt and spices in certain delicacies. 

Most people, however, appreciate 
silver as jewelry or collectibles. In ad- 
dition to its beauty, it’s remarkably 
durable and_ easy-to-care-for. Silver 
pieces won't chip or crack, and tarnish 
is easily removed. And unlike most 
metals, silver improves with age; the 
fine lines and scratches of time blend 
together to form a soft, lustrous patina. 
Silver is a majestic metal, imbuing any 
design with regal qualities. 

The premier silver is sterling. By 
U.S. Government regulation, all ster- 
ling must contain a minimum of 92.5 
percent pure silver. (Hence sterling’s 
abbreviation—925_ fine.) The other 
7.5 percent is an alloy, usually copper, 
added to give strength to the mixture. 
This rule is actually a Yankee adapta- 
tion of the British sterling standard 
established in 1560 by Queen Eliza- 
beth I. It was originally introduced by 
Charles Tiffany, who, in 1852, decreed 
that all Tiffany sterling should contain 
this minimum of silver. 

If not marked sterling, a piece is 
silver-plated (also called silver-over- 
lay) which means a base of 
precious metal is covered with a thin 
coating of sterling. The third category 
is silver-filled which must contain a 
minimum of five percent sterling—the 
general rule is that the more expen- 
sive an item, the more sterling you're 
getting. 


When purchasing silver, the basic 
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guidelines are simply what you like 
and how much you can afford. Accord- 
ing to the Manufacturing Jewelers and 
Silversmith of America, the untrained 
eye cannot detect any difference in ap- 
pearance between sterling and silver- 
plated. But there are differences. One 
is longevity. Since sterling is pure 
metal, there’s no coating to wear thin. 
While a good grade of silver plate will 
give many years of service with normal 
use, the plating can wear through, 
especially on fork tines and the base 
of spoons. John Ambrose, of the 
Sterling Silversmith’s Guild, points out 
that: “Good silver plate will probably 
last a lifetime, but keep in mind that 
there are various levels of quality sold 
today. With sterling, you always know 
what you're getting.” 

The price of sterling, like every- 
thing else, has not escaped the spiral 
of inflation. Silver sold for less than 
two dollars an ounce ten years ago, and 
now commands around $5.60 an ounce. 
Five-piece flatware sets that were $54 
at Tiffany's in 1970, are now $126. 
But one bright spot, according to 
Mark Miller, a silver trader in Tuscon, 
Arizona, is authentic silver Indian 
jewelry which is now selling at lower 
prices as the swell of interest in it has 
leveled off. 

With prices in general creeping 
steadily upwards and world demand 
for silver increasing, contemporary 
sterling will undoubtedly appreciate 
in value, as will fine silver jewelry. “Of 
all the things that a person could have 
around the house, there is probably 
nothing that appreciates the way ster- 
ling does,” says Richard Davies, execu- 
tive director of the Silver Institute in 
Washington, D. C. 

But no one should venture into the 
complicated and often expensive, 
world of collecting silver antiques with- 
out doing some homework. Before in- 
vesting, the silver novice should learn 
about the various silver producing 
periods, designers and styles. Age alone 
does not guarantee the value of a silver 
piece, and in most cases, the material 
used is less significant than the design. 
Only a solid background in the field 
will alert a buyer to good values, and 







=, prevent her from falling prey 
to forgeries. 

A common form of silver forgery is 
to engrave an old hallmark on a modern 
piece. Heat from soldering the fake 
hallmark discolors the silver and to hide 
this defect the article has to be re- 
polished. After a while, the solder mark 
becomes visible again. Experienced 
dealers can detect such forgeries by 
breathing on the hallmark. 

You should also beware if several 
pieces in the same set, such as a dozen 
service plates, all have their hallmarks 
perfectly aligned. Hallmarks are 
punched separately and do not match 
up if the pieces are genuine. (Each 
piece of detachable silver in a set, i.e. 
a spoon or a lid, must be hallmarked. 
But it is not unusual to find an antique 
silver set with one or two recent 
additions. ) 

A customary, but confusing, practice 
in the antique silver trade is the classi- 
fying of a piece under the name of the 
monarch reigning at the time it was 
made. This can prove misleading when 
trying to ascertain a piece’s age, as 
one style often overlaps; several short 
reigns or one long reign overlaps two 
or three styles. The rubric, Georgian, 
for example, won't give you a precise 
idea of how old a piece is because it 
applied equally to four successive 
reigns. And those reigns spanned a 
century. * 

The art of collecting silver antiques 
is a complicated one, and prices can 
be steep. (The highest price ever paid 
for a single item was $187,200, at an 
auction at Christie’s of London, for a 
King Charles I inkstand, dated 1639. ) 
Unless you're an expert, make sure you 
always buy from a reputable dealer 
to avoid being duped. 

While some silver pieces are pur- 
chased as objects of great beauty, and 
others as investments, it should be 
remembered that silver is durable and 
is meant to be used. Contrary to popu- 
lar belief, you do not need an army of 
servants to maintain your silver in good 
condition, nor must you spend every 
Saturday afternoon polishing it, if 
youre without help. If promptly 
washed after use and then dried to pre- 
vent water spotting, silver will remain 
in fine condition for years. Experts 
recommend polishing twice a year, if 
the pieces are used frequently, and 
whenever tarnish appears. Darkening, 
caused by such substances as eggs, 
mustard, mayonnaise, sauerkraut and 
salt, should be removed as soon as 
possible with polish. (Many of the 
newer polishes contain a silicon base 
that inhibits the formation of new 
tarnish. ) Between use, store your silver 
in a reasonably airtight drawer or chest 
lined with tarnish-preventing cloth. 
With a little care, contemporary silver 
can be tomorrow’s heirlooms. End 
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Who’ got away with mixed emotions: 


One of the happiest surprises this holiday A feeling this feminine could only come 
ERI LNberMeelbt secs) mete merlmten from someone who understands all the 
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Jantzen Inc., Portland, Oregon 97208 and Vancouver, B.C. VST 3J3 












Information for the 
woman investor. 
By Allan Edwards 






lan Edwards is a businessman with 
30-year record of successful invest- 
ents in his own behalf. He is now 
ding the wisdom of the leaders of 
e top Wall Street companies to his 
mn experience in responding to your 
estions about the stock market. 
testions will be answered as space 
rmits; Mr. Edwards regrets that he 
nnot respond personally. Send your 
estions to “Women Taking Stock,” 
dies’ Home Journal, 641 Lexington 
ye., New York, N. Y. 10022. 





ar Mr. Edwards: I am an inveterate 
begin shopper. I know every counter 
every bargain basement in my city. 
»w can I apply this instinct for a bar- 
in to buying stocks in the stock mar- 
tP—Ms. M.S.M. 
sar Ms. M.S.M.: I couldn't resist an- 
ering your question myself. I, too, am 
bargain hunter. There is, however, a 
sic difference between shopping the 
partment store and shopping the 
ck market. A dress marked down 
ym $120 to $60 has a known discount 
bargain value. The value of the stock, 
the time you buy it, reflects the opin- 
is of the people buying or selling that 
rticular stock, But the true test of 
ck market bargains cannot really be 
termined until time has passed and 
> stock achieves a new value—up or 
wn. 
There is still some basis for bargain 
nting, though. If you study the rela- 
nship between the price of a stock 
d the earnings or net income of the 
yck, there is a basis for computing the 
-called price-earnings ratio. For exam- 
>, stock that sells for $10 per share 
th earnings of one dollar per share 
ves you a price-earnings ratio of 10/1. 
ese ratios are now reported in the 
ily newspaper financial columns. Gen- 
ully, the lower the ratio, the better the 
rgain—if all other things are equal. 
it all other things are not equal be- 
use such factors as growth, trends and 
ibility affect these ratios. 
In recent years, the overall market 
ice-earnings ratios have ranged from 
low of about eight to a high of about 
. Studying these figures enables you 
evaluate the position of the mar- 
t as a whole, and then it is pos- 
le to look for those stocks that have 
en marked down by the attitude of 


stock buyers and sellers in the market. 

The price earnings ratio of the market 
is now considered, historically, to be 
low. It could go lower, but it is in the 
range of bargain. Perhaps the final sale 
price has not been reached. 

There are other clues to bargains, 
which I will cover in a subsequent col- 
umn. Happy bargain hunting.—Allan 


Edwards 


Dear Mr. Edwards: Once each year, I 
receive a statement—I think it is called 
a proxy—from each of the companies in 
which I own stock. They usually ask for 
my vote on some routine or other issues. 
It seems to me I am not adequately in- 
formed to cast a meaningful vote. Are 
these votes pretty automatic or is i 
worthwhile for me to study the issues to 
try to cast a more informed vote? Are 
there instances where the company po- 
sition is reversed by the stockholders?— 
Ms. N.C.K. 

Dear Ms. N.C.K.: Normally, the owner 
of shares of a stock in a widely held 
company signs his proxy in favor of the 
current management or simply ignores 
the proxy. 

This action is based on the assump- 
tion that the management has been 
doing a good job in running the com- 
pany as reflected in earnings and (pos- 
sibly) dividend payments. 

In our experience the great bulk of 
minority propositions opposed by man- 
agement are usually overwhelmingly de- 
feated. There are instances, however, in 
which holders of substantial blocks of 
stock can, with enough proxies from 
numerous smaller shareholders, over- 
throw an existing board of directors, and 
install a new management team. Profes- 
sional proxy firms may be hired by the 
opposing sides, and commissions paid 
(directly or indirectly) to garner enough 
shares to win outright control, or arrive 
at some acceptable compromise regard- 
ing the composition of the board of di- 
rectors. The board, in turn, selects the 
executives who manage the company.— 
George R. Payne, C.F.A., Senior Vice 
President, Janney Montgomery Scott, 
Inc. 
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LISTENING TO 
TCHAIKOVSKY 


By Jean Todd Freeman 


This music hurts me: 

I will not hear. 

(Nor can I bear 

That my love deserts me.) 
I will finish with crying, 
Listen no longer 


~ 


To this urgent hunger, 
This surging sighing, 
But turn like a leaf 

To drift apart 

With a cool heart 

And Mozart. 


Trl 
PO: 


rc ------ OO a 


Are you 

one of those 
people who 
mistakenly 
believe. 
tax-saving 
investments 
are only for | 
the privileged 
few ? | 


With today’s tax schedules an income of 
$21,000 on a single taxpayer's return, or an 
income of $38,000 on a joint return will put 
you in a Federal tax bracket as high as 45%. 
And if you have State and City income tax, you 
may be seeing close to 50% of your gross salary 
go in taxes. 


We have developed some investment vehicles 
that will ease the tax bite. We think you should 
know more about them: 


C) Municipal (tax exempt) bonds 
C1) Annuities 

(1 Tax exempt trusts 

CL) Tax shelters. 


The name E.F. Hutton & Company Inc. 
inspires trust, confidence, credibility. And for 
good reason. For over 74 years we have been 
helping people make money—in good and bad 
markets. 

For a fact-filled brochure on as many of the 
above investments that interest you (check off 
as Many items as you want—there’s no 
obligation), 


Send in this coupon. 

Get E.F. Hutton’s expertise 
working for you! 

E.F. Hutton & Company Inc. 

Women’s Investment Center, RFH/S1178 


One Battery Park Plaza 
New York, N.Y. 10004 


Name 
Address 
City 





State ip 
Business Phone 


Home Phone 


l=[=Hutton 
When E.F. Hutton talks, 
people listen. 














FASHIONS OF THE FUTURE 


ashions of the 1920s were jazzy. 
Those of the 30s were somber. 
Wartime clothes of the 40s were 
skimpy, exploding into the super- 
feminine hourglass shapes of the 
50s. A frenzy hit fashion in the 60s 
which subsided in the calmer 70s. 
What’s going to happen to clothes 
in the 80s? Every decade fashion 
seems to develop its own character. 
Will the space-age look of Cour- 
reges and Cardin, when men first 
walked on the moon, have a rerun? 
Does the return of shoulder pads in 
many of this fall’s styles signal a re- 
cycling of the 40s look of football 
shoulders and ‘skinny skirts? After 
sixty years of designing clothes for 
modern women, have designers ex- 
hausted their inventiveness so that 
after the shoulder pad we can ex- 
pect the return of the waist nipper, 
followed by a short run for the 
miniskirt and the slacks suit? 
Designers with the 
past may be doomed to repeat it, 
but women have changed. Except 
for the small group that follows 
fashion with the passion some teen- 
agers devote to their favorite rock 
stars, women now have other things 
on their minds besides clothes. 
“The fresh factor in talking about 
the future of fashion is the attitude 


concerned 


of women. 
new sense of themselves that deter- 
mines what is going to happen to 
clothes,” says Geraldine Stutz, presi- 
dent of Henri Bendel, New York’s 
trend-setting department store. 
The new woman’s declaration of 
independence was the mass rejec- 
tion of the midi-skirt in 1971, which 
led to the return of clean, 
looks in the early 1970s. As linings 
and fit 
loosened up, women have found a 


disappeared from clothes, 


new comfort and freedom. 
“We're 
up, Stutz believes. 


never going to give that 


In her role as a sex object, with 
her horizons limited to her kitchen, 


Designers predict the fash- 
ions of the 80s. 
By Bernadine Morris 





It is women and their 


classic 


garden and family, the woman of 
the past was willing to spend many 
hours adorning herself, But today, 
trooping back into the work force in 
increasing numbers, dividing her 
time efficiently between family and 
job, she wants clothes that simplify 
rather than complicate her life. The 
more articulate—and successful—de- 
signers are addressing themselves to 
this problem. 

“I don’t see the pace of living 
slowing down,” observes Geoffrey 
Beene. “Women are constantly mov- 
ing these days. They don't have time 
with themselves. Clothes 
simply have to be free and easy.” 

Beene definitely rejects any re- 
turn to heavily structured clothes. 

I do not see putting things into 
garments that it took us years to 
learn to leave out,” he said, referring 
to the interfacing, stiffening and 
other construction details that made 
some clothes of the past so stiff they 
could stand alone, without a body 
inside them. 

But, he sees a return to tailoring 
to help contour clothes to the body. 

“The key to the clothes of the 
is comfort,” insists Beene. 
“Within this framework, designers 
will have plenty of room to express 
their creativity.” 

Rudi Gernreich, who was consid- 
ered one of the space-age designers, 
is reluctant to predict the future 
“because something always happens 
that contradicts the prediction.” 
Still, he believes the wave of fashion 


to fuss 


future 


nostalgia is fading and a more posi- 


tive attitude emerging. 

Recently, Gernreich has been de- 
voting himself to ballet clothes. He 
sees the use of stretch fabrics, which 
permit movement, passing into the 
mainstream of fashion. 

Halston believes that two trends, 


already prevalent today, will grow 
more pronounced in the 80s. 

“Clothes will grow even simpler, 
more elemental for the daytime and 
more extravagant for the evening,” 
he says. Women do not want to call 
attention to themselves during the 
day, he explains. They do not want 
to look like fashion plates. At night, 
on the other hand, women want to 
look different from other women, 
and glamorous as well. 

“Day clothes will be as simple as a 
shirt dress or a pair of pants,” he be- 
lieves. 

‘What I’m looking forward to is 
the turn of the next century,” says 
Diane von Furstenberg. “That's go- 
ing to be exciting.” 

Meanwhile, she doesn’t envision 
too dramatic a change. 

“We've had ten crazy years in 
fashion and almost ten fairly serious 
ones,” she says. “Women have grown 
up a lot recently. They're getting 
more and more sure of themselves. 
I don't think they’e “interested 
in any violent changes in fashion. 
They are concerned with details 
and are beginning to cultivate 
more subtle individuality in their 
dress. But basically I think clothes 
will stay pretty much the way they 
are today because they work.” 

Arnold Scassi, who designs made- 
to-order clothes, agrees. 

don't think we.are going to 
change very much—unless there is a 
major catastrophe that will affect 
how people dress. Nobody wants 
to be uncomfortable any more and 
we have achieved a degree of ease 
that seems to suit us. 

“But one thing you can be sure of. 
Women will always want to look 
pretty. No matter how far they pro- 
gress in their professions, they will 
want to look attractive, They'll de- 
pend on their clothes to help.” 

“Comfort” may emerge as the key 
to 80s fashion—but flattery will be 
its unspoken counterpart. End 


Illustration by John E. Johnson 
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We stitched it rich! Warm, luxurious Shevelva® of Dacron® polyester, its velvety fullness gathered at the yoke 
with Candleglow smocking. More joys: push-up sleeves, easy zip-front, total washability. In Coronation Red, 
Midnight Black, Meadow Mist or Cameo Rose. PS,M,L, about $38. Vanity Fair Mills, Inc., 640 Fifth Avenue, N_Y. 
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Tired of spending Thanksgiving in the 
kitchen with turkeys and piles of 
dishes? This year, leave your giblet 
recipe with the kids, and escape with 
your mate for a romantic weekend of 
rekindling passion and recharging the 


spirit. 
America is chock-full of idyllic hide- 
aways, romantic inns and _ retreats, 


where lovers can watch sandpipers at 
sunset, scramble over rocks, sip cider 
in front of a log fire, bicycle through 
lanes of moss-covered oaks, trudge 
through the snow, or ride desert trails 
among saguaro, cholla and _ cotton- 
woods. The simple pleasures of life— 
for lovers of all ages. 

Here are six of the most romantic 
spots in the United States for you to 
relax and delight in. Retreat to a New 
England hideaway, revel in the history 
of Williamsburg, savor Southern hos- 
pitality in Charleston, enjoy the conti- 
nental charm of New Orlean’s French 
Quarter, soak up the sun at an Arizona 
desert ranch, or bask in the star- 
studded luxury of Palm Springs. All six 
locations have been rated three or four 
hearts, a heart representing the ro- 
mantic qualities of these special places 
—personality, charm, decor, ambiance, 
staff and setting, with four hearts sug- 
gesting nirvana. 

Forget the turkey. This Thanksgiv- 


ing is for romance. 


THE OLD TAVERN AT GRAFTON 
Grafton, Vermont vvy 
This may well be the ultimate New 
England inn, 

It’s historic (it opened its doors in 
1801) and had a distinguished clien- 
tele (Daniel Webster, Nathaniel Haw- 
thomne, Ralph Waldo Emerson and 
Rudyard Kipling). The proprietors call 
this the “most elegant little inn in all 
New England.” They're not kidding. 

Step in the door and you're in the 
drawing room of a well-to-do squire— 
except that it’s the lobby. To the left 
is the Kipling Library, with shelves of 
books flanking an open fire, writing 
desks for dashing off billets-doux, and 
comfy sofas to settle back in with your 
favorite book. 

The guest rooms display the same 
impeccable taste. All the rooms are 
different, and decorated with antiques 
and hooked rugs. One of the most con- 
vivial rooms is the Tavern Bar, so snug 
you can't avoid clinking glasses before 
you drink. 

The Old Tavern at Grafton is one of 
those places where youll want to 
spend a few days. Sampling all the 
quiet corners in the inn takes time: one 
morning writing postcards in the Kip- 
ling Library, an afternoon in your lux- 
urious room, cocktail hour in the Tav- 
ern Bar, an after-dinner drink in the 
Barn Lounge. Or you can walk down 
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Where to spend an 
idyllic Thanksgiving 
a deux 

the village street, past the antique 
shops, the art gallery, the general 
store and the lovely old homes, cross 
one of Grafton’s kissing bridges, and 
wander up the lane on the mountain- 
side. It’s so peaceful you can almost 
hear the insects flap their wings. 
RATES: European Plan, $30-$45 per 
day; five percent local tax on room and 
food. 


COLONIAL HOMES ¥¥4Y 
Colonial Williamsburg, Va. 

Wake up ina canopy bed. Throw open 
the shutters take a deep breath of fresh 
country air, listen to the birds sing- 
ing in the mulberry trees. Beyond the 
trim, white picket fence and_ holly 
hedge is Virginia’s Colonial capital. In 
the evening, sip salmagundi and juleps 
in taverns where Washington and Pat- 
rick Henry dined, and Jefferson wooed 
his fair Belinda; afterward, stroll arm 
in arm along cobbled streets unclut- 
tered by cars or crowds. There you 
have the magic of these colonial cot- 
tages: when the crowds have gone 
trudging off to pseudo-colonial cells in 
nearby motels, you can give your 
chunky key a twist and step into the 
real thing. 

The majority of these dozen-odd 
colonial houses, operated by the Wil- 
liamsburg Inn, were actually the homes 
of 18-century Virginians, and the re- 
mainder were colonial-style kitchens 
and laundries, now converted into 
some of the most captivating lodgings 
in the country. They ve been restored 
and furnished to the last detail in the 
style of their periods. Where else can 
you settle back in a Chippendale sofa 
before a log-burning fire, and sip port 
before climbing the stairs to a dormer 
bedroom and your canopy bed? 


RATES: European Plan, $35-$65 per 
day; plus four percent sales tax. 





MILLS HYATT HOUSE 49 YY 
Charleston, South Carolina 

If Robert E. Lee clattered down Meet- 
ing Street today, he'd recognize the old 
place — wrought-iron balconies, gas 
lamps, the elegant tripartite doors, a 
mansion-like lobby with a sweeping 
double staircase, a garden patio with a 
three-tiered fountain. 

At the Mills Hyatt House you sign in 
on a marble-and-brass inkstand on a 
marble registration desk. The room you 
check into is furnished in a style that 
suggests the 1800’s—canopied beds in 
fabrics that match the drapes, leather 
Queen Anne wing chairs, footstools 
and silver and copper table lamps. 

They've also created one of the 
country’s prettiest restaurants here. 
The menu will introduce you to some 
of the dishes that distinguish Carolina 
cooking; conch salad, oyster pie, Myr- 
tlebank lump she-crabmeat cocktail, 
Charleston she-crab soup, roast duck- 
ling Carolina, Hugenot torte and straw- 
berries Mills House. : 

And it all happens to be in one of 
the loveliest cities in the South—one of 
those places that people always want 
to call “a grand old lady.” There’s still 
enough of the aristocratic Charleston 
left to let you savor the atmosphere of 
the antebellum South. The promenade 
down by the waterfronty lined by more 
stately townhouses than you could raise 
a top hat to, is one of the most hand- 
some cityscapes in America—particu- 
larly when the mist comes rolling in 
from Fort Sumter like candy floss. 
RATES: European Plan, $43-$49 per 


day, all year; plus four percent tax. 


HOTEL MAISON DE VILLE ¥¥9¥ 
New Orleans, La. - 

Hotel Maison de Ville is the classic 
Vieux Carré town house—a two-story 
facade with wrought-iron balconies, 
and a courtyard with slave quarters at 
the rear. The slave quarters at 727 Rue 
de Toulouse date from 1783 and may 
be among the oldest buildings from 
the days of the Spanish’grandees, while 
the elegant main house was rébuilt in 
the early 18th century. 

Inside you step back a century or 
two to the days of the French and 
Spanish beau monde, into a miniature 
palace filled with antiques—a Bieder- 
meier love seat in crushed velvet, a 
carved Louis XV trumeau. You may 
while away your nights in a Chippen- 
dale bed draped with French silk, or a 
double bed covered with a Belgian 
sable spread trimmed in black velvet. 

Three of the double rooms are in the 
slave quarters, which connect to the 
courtyard—a leafy, antebellum pocket 
park with a three-tiered, (continued) 


(Reprinted from ‘‘Very Special Places: A Lovers’ Guide to America,’’ by lan Keown, Collier Books, New York, $4.95.) 
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You're off on another business 
trip. But you're not just another face in 
the cloud. Because the friendly skies 
work hard to make it a pleasure every 
time you fly United. 

Our Apollo Reservations Service 
lets you arrange your flight, hotel 
and rental car with a single phone call 
to United or your Travel Agent. 

We'll take it from there. Giving 
you more widebody DC-10’s and 7477s to 
more business centers than any other 
airline. 

You're not just another person off 
on another business trip. And we’re not 
just another airline. We built the largest 
airline in the free world. Around you. 
Partners in Travel with Western 
International Hotels. 
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3 If 
nature 
» was more 
than 
_generous 
Now 
there's 
LE.S.S.The 
beautiful 
bra that 
makes 
you look 
smaller. 
Ir redis- 
tributes 
the breast, 
so it 
actually 
measures 
14to 2 1/2 
inches less. 
EESS. 
In white, 
beige, blue 
or rose. Of 
Antron® nylon, 
with pretty lace 
trim. Soft 
cup, 34-42 CD. 
Underwire, 
34-42 C and 
34-44 D, DD. 
Control brief, M,L, XL. 
Hipster, 5,M,L. 
L.E.S.5. The 
beautiful bra 
that makes you 
m \|ook smaller. 





90 PARK AVENUE, NEW YORK. N_Y. 
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THANKSGIVING WEEKENDS 


continued 


cast-iron fountain trickling into a fish 
pond. To crown it all, you can enjoy sev- 
eral felicities of service: shoes polished 
when you put them outside your door; a 
concierge to attend to details—like re- 
serving a table for two at Brennan’s: ice, 
mixers, soft drinks and newspapers on 
the maison; breakfast in bed on a silver 
tray—fresh orange juice, New Orleans 
coffee and croissants. There are only 14 
rooms in the hotel—a small, but very 
precious gem. 

RATES: European Plan, $55-$70 per 


day; plus seven percent tax. 


WICKENBURG INN TENNIS AND 
GUEST RANCH yyyy 
Wickenburg, Arizona 

The ranch hand who drove me to my 
casita in a golf cart pointed to the mes- 
quite on the porch: “Let me know if you 
want a fire set, either in the parlor or on 
the roof.” The roof, up a spiral stair, is a 
private deck for sunbathing by day or 
star-gazing by night, with a small adobe- 
style fireplace in one corner. The Wick- 
enburg Inn is what a desert resort is all 
about, 

The owners set out to create “the most 
beautiful desert resort in the country,” 
and they came very close. Everything 
possible has been done to preserve the 
character of the desert. Apart from ten 
rooms in the main lodge, accommoda- 
tions are in dust-colored casitas that hug 
the dust-colored hillsides. 

Theyre built in the adobe brick-and- 
beam manner, furnished with comfort- 
able seats and sofas, bathrooms with 
modern fixtures and rustic decor, shelves 
of books and small refrigerators. Arriv- 
ing guests are welcomed with a tray of 
fruit and a half-bottle of wine; beds are 
turned down every evening when you re 
at dinner. 

The inn’s cooking is ranch-style hearty 
without frills, but the culinary delight of 
the week is the cookout on Eagle Flats, 


2 


a mesa setting of sagebrush and yuccas. | 


At night, you follow the lanterns up the 


hillside to your casita, uncork the wine— 


and, if you have a deluxe casita, climb 


to your rooftop deck, light the fire and— 


toast the stars. 


RATES: American Plan, $60-$136 per — 


day; plus 15 percent service charge and 
four percent sales tax. 


INGLESIDE INN 9 yyy 

Palm Springs, California 

I imagine this is how movie stars live: a 
lovely old hacienda with red-tiled roof, 
a cool veranda facing a lawn and pool, a 
pillared patio at the rear with a cherubic 


fountain gracing the center, the San_ 
Jacinto Mountains as a backdrop just be- - 
yond the garden gate. In the thirties — 


through the fifties, it became a very chic 


hideaway for Howard Hughes, Liz Tay- | 


lor, Cyd Charisse and a galaxy of other 
celebrities. Now it has become the place 
for the stars and statesmen of Palm 
Springs. : 

They flock to the Casablanca Lounge 
to imbibe in an environment of wicker 
and rattan, ceiling fans with brass 
filigree; then to the glass-enclosed ter- 
race of Melvyn’s Restaurant to dine. 
Frank Sinatra held his pre-wedding 
dinner here and movie stars are married 
on the front lawn. 

If you want to observe the people 
parade, spread out on a luxuriously 
padded leather lounger beside the pool. 
If you want to escape, simply retire to 
the leather-and-marble library and have 
a game of backgammon, or head for the 
tranquil patio and read a good book be- 
side the fountain. 

Most of the guest rooms-and suites are 
grouped around this patio, each one a 
boudoir fit for a star, furnished with an- 
tiques and objects carted over from 
Europe by the Pierce-Arrow clan. It’s 
another world. F 
RATES: October-May: $65-$95, double 
bedrooms; $80-$165, villas; $75-$130, 
penthouses; $125, mini-suites—all, per 
day. End 
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“Hello, tooth fairy? I thought you'd want to know I just extracted 
a tooth from Tommy Miller, 213 Main St...” 
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A SPECIAL KIND OF CARING 


achel and Carl Rossow have ev- 
erything that society tells us the 
American family should have. 

Rachel, 38, is slender and attractive, 
with shoulder-length, salt-and-pepper 
hair and lovely, blue-green eyes. Carl, 
40), is equally attractive, with a warm, 
wide smile, dark hair and light blue 
eyes. They are happily married and 
have three healthy, bright children. 
Both hold master’s degrees, and can 
command good salaries. 

In 1970 the family moved north from 
Texas to Ellington, Conn., a wooded 
suburb near Hartford, where Carl is 
a systems analyst. It was a move that 
transformed them, their children and 
their lifestyle. What’s happening to 
them could radically change the lives 
and attitudes of many people. The 
Rossows make a difference. 

They threw away the ease and com- 
fort and predictability of their lives. 
Today the Rossows have nine children 
living in their home. Besides their 
natural children, 11-year-old Rachel 
Marie, 10-year-old Robert, and Susan, 
7, they are parents to six multiple 
handicapped children. One is adopted, 
and the other five are permanently 
placed foster children. (For legal rea- 
sons, the children cannot be 
identified here by their real names. ) 

The more than 
simply provide a home. They give full- 


foster 
) . 
Rossows do much 


time care as well, including physical 
therapy. Their lives center around the 


needs of the children—needs which out- 
siders might consider mostly physical, 
but which the Rossows do not. They 


see their job in terms of providing love, 
and kids 
who have been damaged more by the 
psychological effects of their handi- 
caps than the physical limitations of 
their disabilities. 
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support encouragement to 


‘(Handicapped kids 
need the same things other 
kids do—love and a 
family.’’ By Hilary Cosell 


“The essence of what we do is to 
combine professional care with a 
family environment,” explained Carl. 
“Only then can the children prosper. 
They need a mother, father and sib- 
lings, not a sterile hospital environ- 
ment.” 

Sterile could never describe the 
Rossows’ three-bedroom ranch home. 
There’s the usual disorder from chil- 
dren—toys, games and piles of clothes 
everywhere—and the usual talking, 
laughing, wrestling and bickering of 
kids. The only indications that handi- 
capped children live there are the 
wheelchair ramp that leads from the 
kitchen door to the backyard, and in- 
structions posted on the wall for evac- 
uating the house in case of an emer- 
gency. 

It all began when the Rossows de- 
cided they wanted more children, and 
chose to adopt. A social worker sug- 
gested a handicapped child, and intro- 
duced them to Eddy. Twenty-eight 
days later he came home to live. He 
was four then, and pre-verbal. He suf- 
fers from paralyzed cranial nerves that 
immobilize most of his face. He also 
has aglossia adactylia, which means 
the absence of a tongue and extrem- 
ities. His fingers are stubs, and a leg, 
below the knee, is missing. 

Eddy’s ten now, and he attends 
fifth grade with his brother Robert. 
With the help of an artificial limb he 
rides his bike, plays basketball, even 
goes mountain climbing. The boy who 
couldn’t communicate speaks now, and 
has even grown a small tongue. 

“Neither of us knew anything about 
handicapped kids, even though Rachel 


is a mental health nurse,” said Carl. 
“But Eddy sensitized us to them. We 
were sure that handicapped kids need- 
ed the same things other kids do—love 
and a family. We could provide that.” 

Their formula was so successful with 
Eddy that five more children came 
home to live. Ranging in ages from ten 
to two, four of the children are victims 
of myelomeningocele. They were born 
with open spines with’a sac holding 
cerebral fluid attached. Surgery super- 
ficially corrected this problem, but a 
host of other handicaps come with it: 
hydrocephalus, paralysis, curved spine, 
kidney and bladder trouble:-All_ four 
are confined to wheelchairs. The other 
foster child, who was born with more 
than 200 fractures, suffers from brittle 
bones, but she’s a bright, lively and 
happy sidelines participant. to the an- 
tics of her brothers and sisters. 

Still, no matter how successful the 
formula, Rachel and Carl realized that 
raising nine children, six of whom have 
multiple handicaps, required two full- 
time parents. Carl quit his gob, and the 
Rossows incorporated. Alpha and 
Omega, Inc., is the name of their corpo- 
ration, and they call themselves the Al- 
pha and -Omega Family, rather than 
the Rossows. They are a non-profit or- 
ganization providing foster care to 
children. 

“We had to move from Rachel and 
Carl, foster parents, to a system. We 
needed an organization that could deal 
with state agencies and find funds for 
us to operate,” explained Carl as he 
and Rachel made a stack of sandwiches 
for the kids’ lunch, One child sat con- 
tentedly in his wheelchair, playing with 
a small plate of ham that he was sup- 
posed to be eating. 

“We also decided not to be an in- 
stitution,’ added Rachel. (continued) 


Photographs by Judy Lawne 











JUSTERINI & BROOKS Founded 1749 


reasons 


v) 
~ 
P 
a 
ON 
iS 


a7) 
; 
~ 
f 
i 


1S rare. 


SUCK e's 


N.Y. 


OIp., 


3} Paddington ¢ 


© 197 


86 Proof Blended Scotch Whisky 








“We didn’t want other people, pro- 
fessionals, coming in to do things for 
us. Instead, the professionals teach us 
and we teach the kids.” 

“You can't imagine how frustrating 
it was at first. Our kids don’t fit any- 
where because their handicaps are 
multiple and varied. People would tell 
me that Carl and I couldn’t mix healthy 
children with handicapped children, or 
children with emotional problems and 
ones with physical problems. The cate- 
gories professionals put the kids into 
just blew my mind. What if one child 
had both problems, like ours do? Each 
of our foster children received excellent 
health care, but the hospitals just 
weren t equipped to handle their emo- 
tional problems. We’ve discovered that 
emotional difficulties hold the kids back 
more than their physical problems do.” 

Alpha and Omega has received 
much needed support from the commu- 
nity. Neighbor volunteers help with 
cooking and laundry. The Ellington 
Planning and Zoning Commission al- 
lowed them to operate as a family, 
rather than a clinic. In 1975, Connecti- 
cut passed a law that grants full educa- 
tional reimbursements for handicapped 
children placed in foster homes. Con- 
gressman Chris Dodd has been active 
on their behalf. He recently pledged 
his salary raise of approximately $13,- 
OOO a year—a raise he voted against— 
to Alpha and Omega. As a charitable 
organization, they also rely on contri- 
butions from the public. A fund-raising 
dinner was recently held to help fi- 
ten-bed- 
room, barrier-free house on nine acres 


nance the construction of a 


of woods behind the family’s present 
home. Nearly $30,000 was collected: 
they need $140.000 more. The corpo- 
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ration applied for a grant from HUD, 
but they were turned down because 
they don’t fit into any of the existing 
federal guidelines. 

Once the money comes through for 
the house, Alpha and Omega plans to 
take in five more children. One has 
been selected already, and theyll have 
no trouble finding four others. The 
Rossows constantly get calls from ev- 
erywhere, asking them to parent more 
children. Right now they simply don’t 
have the space. 

One of the most amazing things 
about the family is the way they pack 
themselves into their home. Rachel and 
Carl have their bed in the family room. 
Six of the children triple-up in two bed- 
rooms. Susan has a third bedroom, 
which doubles as a playroom. Rachel 
Marie and Robert also have their own 
rooms—converted basement space that 
they share with a huge laundry room 
and an office for the corporation. The 
Rossow menagerie has a better deal. 
Two ponies, hens, geese, a St. Bernard 
and a cat amiably share lawn and 
woods. 

“Of course this can be tiring and 
draining. We’re not super parents able 
to fulfill every need,” Carl said. “But 
it's not the kids that are tiring. It’s the 
system we have to work against. We 
had to sell Alpha and Omega on the 
basis of how it would save the state 
money, not how it could help the chil- 
dren. 

“We could have led typical, middle- 
class lives, but Rachel and I wanted 
something different. If someone had 
told me ten years ago that I’d be doing 
this, I would’ve said they were nuts! It 
has been hard for me, especially the 
first year. I was used to going to an 


Carl and Rachel Rossow 
with (front row, left to 
right) adopted son 

Eddy and their three 
natural children—Robert, 
Rachel Marie and Susan. 


office and suddenly I was,home all the 
time with kids, doing all the cooking. 
Rachel and I share roles as’ far as the 
children go. We don’t get out as much 
as other couples do, but we think we 
have something better.” 

The Rossows don’t worry about their 
three normal children resenting their 
six siblings. “I don’t think there’s a 
greater gift to give them than the value 
system they have here,” said Carl. “It’s 
something you can’t buy. It’s not hard 
for them to accept, but it is hard for 
outsiders to understand.” “>> ~ 

“Our confirmation has been watch- 
ing the kids grow,” Rachel said with 
pride. “And us, too. You can’t imagine 
the beauty and gratification of watch- 
ing one of the girls, who used to be 
afraid of the dark, get up and into her 
wheelchair during the night to come 
find us, because her sister was sick. Or 
watching one of the boys, who has se- 
vere coordination and depth percep- 
tion problems, spend six ménths learn- 
ing to tie knots so he coyld be a Cub 
Scout. Or seeing Robert stay home 
from school because Eddy is sick and 
can’t go. Ft’s not what Carl and I do. 
It’s the kids, and their potential, that 
do it all.” 

She’s right. The children are remark- 
able. All but two go to school, work 
hard and do well. All nine of them care 
for each other, help each other and ex- 
press their love openly. 

But Rachel is also wrong. It is what 
Rachel and Carl Rossow do. Their will- 
ingness to share their lives so fully with 
children who had no one to care for 
them makes Alpha and Omega the suc- 
cess it is. With love and determination, 
they found an answer that no specialist 
could find. End 








What if someone told you 
that they took their hair—at 
its weakest, most vulnerable 
moment-— stretched and 
pulled it as far as it could go 
—and then stuck it in a hot 
oven for a half hour or so. 
You'd think they were nuts. 

Yet, that’s exactly what 
you do every time you blow 
dry your hair. 

Obviously, blow dryers are 
here to stay.They give youa 
fast, easy natural look. But 
they do create problems. 

The Problems. Wet hair is — 
weak hair. It needs to be 
handled gently because it. 
doesn't have the elasticity of 


dry hair. But blow drying 


calls for merciless brushing 
and pulling under direct 
heat. Sometimes enough 
heat to bake a cake. And cer- 


tainly enough heat to take 


the remaining moisture and 
o)iESivesrsmasowettieme eo weber mts 


wide open to breakage and 


splitting. And if your hair 
could talk, it would be 
pleading for a solution. 


Jere ue 
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damage your hair. 
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Pantene’ got it—The Heat 


Solution? It's a ~ 
unique leave-in con- 
ditioner developed 
to protect your hair 
from heat appli- 
ances. And, it’s got 


the name but not 
what this exclusive 
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Phytantriol. Forget ANTENE| 


Pantene Swiss Conditioner* 
does. It acts as a protective 
shield for hair, maintaining 


Four Pantene proteins 
work with it to give hair the 
body and manageability that 
heat takes away. Use The 
Heat Solution®after every 
shampoo. 

The Shampoos de 
NK oras Bead Res eCone-leel 
for normal, dry or oily hair. 
And another to add fullness 
to fine or thin hair. They pro- 
tect hair. Leave it shiny and 
clean, too. 

More on Blow Dryers. Use 

_ them but use your head. Use 
them with Pantene. 
And please, take a few 
minutes longer, hold 
the blower ten inches 
from hair and turn to 
a cooler setting. Let's 
not add insult to 
Botta 

| *Product made in U.S.A. 


— 





— 


Medically tested products from The Pantene Company, Nutley, New Jersey 07110 
Div. of Hoffmann-La Roche Inc., one of the largest laboratories devoted to health. 


its natural moisture balance. 



































Syvile a Cllebrity 


The lecture circuit is busier 

than ever, and women’s 
groups are providing the 

audiences. By Joyce Kuh 


= 


W eorge Plimpton would be 


‘ delighted to join you for 
lunch—whether you live in Massachu- 
setts, Illinois, Ohio or Oregon. If Mr. 
Plimpton can’t make it, you might 
invite Pee Bracken, Rex Reed, Dr. 
Joyce Brothers or Kitty Carlisle. 
Chances are, one or more of them will 
say “yes.” All you have to do is pick 
up the tab for lunch—plus travel ex- 
penses and a fee, which will run any- 
where from $1,500 to $3,500. Super- 
stars can cost considerably more. 

The lecture circuit is busier today 
than ever, according to the major 
booking bureaus. Whether your club 
or local organization wants to be en- 
tertained or edified, you can choose 
from an ever-growing list of celebri- 
ties who are willing to stand and talk 
to you, and sit down and lunch with 
you as well. 

[he most sought-after speakers are 
those mentioned above, plus Cleve- 
land Amory, Virginia Graham, Jeane 
Dixon, Pearl Bailey, Erma Bombeck, 
Abigail Van Buren (Dear Abby), 
Ann and Ralph Nader. 
Equally popular are television news- 
casters, anchormen and women, and 


Landers 


politicians. In fact, most personalities 
are approachable, but it’s worth bear- 
ing in mind, as Phyllis Silver of the 
Program America 
lecture bureau points out, that ‘“‘be- 


Corporation of 


ing a celebrity does not necessarily 
make you a good speaker.” 

Speakers generally talk on topics of 
their own choosing, but many will try 
to tailor their lecture to you particu- 
lar group. Dr. Joyce Brothers ($2,500 
to $3,000) will tell you how to moti- 
business, love and 


vate yourself in 
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June Weir 


Ys 


life. (She'll also attend your cocktail 
party or dinner if time permits.) 


($1,500), of Women’s 
Wear Daily, talks about fashion. Abi- 
gail Van Buren or Ann _ Landers 
($3,500 to $4,000) talk about their 
careers and columns. 

The popularity of speakers and 
topics rises and falls with the times. 
A Watergate personality, for exam- 
ple, charges much less now than a 
year or two ago. This year, UFO’s are 
big: Dr. J. Allen Hynek ($2,500), 
former member of the government’s 
UFO investigation panel, and techni- 
cal advisor for the movie, Close En- 
counters of The Third Kind, is in 
ereat demand. Another newcomer to 
the circuit is Thomas Hoving ($2,000 
to $2,500), former curator of New 
York’s Metropolitan Museum of Art, 
who speaks on King Tut. 

“Women’s clubs used to book 
speakers on travel and flower arrange- 
ment,” says Joseph Ligammari of W. 
C. Colston Leigh, another established 
lecture bureau, “but they now look 
for topics of primary interest such as 
the economy and medicine.” His list 
of most-sought-after speakers reflects 
this change. Suzanne Massie will talk 
art in the Soviet Union, and 
about Journey, the moving book she 


about 


and her husband wrote on their son’s 


to unc 






struggle with hemophilia; another 
popular lecturer is Carol Matthews, a 
syndicated financial columnist. 

If your organization is planning a 
function featuring a name speaker, 
contact the major booking bureaus, 
which will send you catalogs of avail- 
able speakers. (Some personalities are 
under exclusive contract to a particu- 
lar bureau, others will book*through 
any bureau that approaches them.) 
The bureau will assist you in decid- 
ing who might be a suitable speaker 
for your particular group and who 
you can afford. 

When arranging for a speaker, be 
sure to inform the agency of all your 
plans and needs. Advance notice will 
prevent embarrassing, mix-ups later 
on. You should mention the kind of 
audience you're expecting, any spe- 
cial topic you'd like the speaker to ad- 
dress, whether you want the speaker 
to stay for lunch or dinner—anything 
the bureau or speaker should take in- 
to consideration. Robert Walker, 
president of the American Program 
Bureau, of Chestnut Hill, Mass., ad- 
vises groups that want speakers to 
participate in social activities to be 
frank: “If you want the speaker to 
have lunch or whatever, tell the bu- 
reau that when you first make the 
booking. Most will agree to it al- 
though Pearl Bailey, for example, 
will not attend luncheons. But if you 

(continued on P.S. 20) 
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No artificial anything 












The tradition of silver extends to 
\. that era when craftsmanship was 
expected... the artisan, respected. 


Ina world of 
ast food mentalities and disposable 
jtensils, sterling silver endures as a classic. 


This precious metal will be one of your most gga “SPER E> It is the timelessness of quality 
jalued possessions, year after year. Without (iy < 4B), that has made sterling o 


question, sterling is the elegant expression of 
1 successful lifestyle. And unlike 
other fine purchases, it won’t wear 
Out. 


Be beautiful contemporary. 

fey = Pure, unadulterated sterling 
silver. It makes anything else 
hard to swallow. 


says tall. 


Sterling Silversmiths Guild of America Riverside, Connecticut 06878 
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The end of your marriage can mean the start of 








a rewarding new life. By Ellen Holland 





unwillingly several years ago, I’ve 

learned a lot I've never wanted to 
know. I had to learn, and so will you if 
youre a newly divorced or widowed 
woman who is re-entering the single 
world after many years of marriage. 
Hopefully, youll profit from my ex- 
periences and observations. 

My marriage ended after 23 years— 
more than half my life at that time. 
My world fell apart, I lost confidence 
in myself as a woman and as a person, 
and I went through the eye-opening 
experience of discovering what the 
world out there is like these days. 

Happily, ’ve now regained my con- 
fidence, have learned to function well 
as a “single,” and can honestly say ’'m 
content and having fun. 

It wasn’t always easy, but I made it. 
And so can you. It’s time to pick up 
the pieces and move on with your life. 

Be hurt. Be angry. Cry and stomp 
and scream, whatever is necessary, 
but get the bitterness out of your sys- 
tem. What you're feeling—betrayal, 
loss, confusion, fear, rejection—is per- 
fectly natural. The stiff upper lip won't 
change the situation, so accept your 
pain, and remind yourself that it won't 
last forever. We all bounce back. 
Peacefulness won’t come instantly or 
easily, but it will come. And while 
youre waiting, help it along. 

Be realistic, and kind to yourself. 
Change or experiment with the little 
things. Try a new hairdo, have your 
face made up by an expert. Have din- 
ner in a special restaurant, one you've 
never tried. Look for a new job or think 
of way to improve the old one. 

Do something. Although keeping 
busy won't dissolve your problems, 
action may make them easier to deal 
with. You'll soon learn, as you develop 
more interests, that you're stronger and 
more vital than you thought possible. 
And to keep going, pamper yourself 
on occasion. Buy a new dress, splurge 
on ballet tickets. You deserve it. 


Ca plunging into the single world 


Turn to friends 


Turn to your friends. Not only will 
they help you through the transition, 


you will discover how valuable—even 
priceless—good friends really are. With 
them you can cry over late-night coffee, 
see new movies, take trips, act crazy 
and build your new life. Friends who 
have experienced what youre going 
through will provide the assurance that 
this is not the end of the world, that in 
fact, it’s the very beginning. 

If, like many married women, 
you neglected your friendships in favor 
of your marriage, this is the time to 
strengthen old bonds and dust off 
shelved relationships. Call that old col- 
lege friend who lives on the other side 
of town. Invite interesting acquaint- 
ances over for dinner. You may think 
you're the only one seeking the com- 
fort of friendship, but you're wrong. 
Women of all walks of life are realizing 
the value of friendship, whether they're 
married or not. 

If you haven't any old friendships to 
renew, seek out your acquaintances. 
There's a good chance the woman in 
the next office is dying to see the new 
smash play and would love to accom- 
pany you. Your next door neighbor 
may be as lonely as you. Give it a try. 
There’s more human warmth out there 
than you suspected. Never pass up the 
opportunity to make a new friend. 


The social scene 


Being newly single means building 
a new life. You may feel like the new 
kid at school, but don’t give up. Get 
as much exposure as you can, even if 
it's the most difficult thing you’ve ever 
done. Leave no stone unturned: Go 
to concerts, church singles’ groups, 
dances, bridge studios, clubs, seminars, 
the local college—anyplace where there 
are people, and lots of them. Pursue 
your interests. If you’ve always liked 
to read, take a literature course at the 
university. Ever yearn to sail? Sign up 
at the local marina. This is the perfect 
opportunity to delve into a fledgling 
interest, or even a half-baked idea. If 
you have time on your hands, volunteer 
for a community project; almost every 
town and city needs people to pitch in. 
People are easier to meet when you 
share an interest. 


When you're ready (but don’t put 
it off for too long), make your social 
debut. If that frightens you, take heart.’ 
There are many lovely people at 
dances, parties and singles’ groups. It 
simply takes a little time to meet those 
people whose interests and outlooks 
are similar to yours. 

When an invitation comes your way, 
don’t decline if there’s even the slight- 
est chance youll meet someone new or 
have a pleasant time. (Remember 
Mom’s advice “Go out, maybe he (or 
she) will have nice friends.” There is 
some truth there.) It may be an effort 
to attend social gatherings, but it’s 
worth it. Take a deep breath and think 
positively. If you expect to meet with 
loneliness and rejection, you probably 
will. Let your friends match you up 
with their friends. At parties initiate 
conversation with strangers who look 
interesting. If you don’t dance, learn— 
it’s good exercise and an excellent ice- 
breaker. Above all, don’t expect in- 
stant results: The ideal conversational- 





_ist or escort will not arrive at your side 


the moment you walk into a room. 
Most enchanted evenings are the stuff 
of songs, not reality. Persevere. 


Meeting new men 


For many, the most difficult part of 
adjusting to single life is dating. Relax. 
Casual dating, even if it’s uncomforta- 
ble for you at first, will introduce you 
to new people and experiences, and 
will get you out of the house. What's 
more, it’s fun. If you feel like a teen- 
ager again, enjoy it. 

You may find that’ “dating” as you 
knew it, is a different game these days. 
Don’t be intimidated, but act cautious- 
ly. Think twice about the man who 
“sweeps you off your feet,” and the 
Mr. Nice Guys. There are, unfortu- 
nately, men who consider the newly 
single woman an easy target. Resist the 
pressure to become too involved sexual- 
ly or emotionally before you're ready. 
The only rules of the dating game are 
yours, so proceed at Your own pace. 

One very touchy.. subject, a prob- 
lem with many recently divorced or 
widowed women, is that of the long- 
time male friend (and possibly the hus- 
band of one of your best friends ) , offer- 
ing his “compassion” for you in the 
form of sex. This dubious do-gooder 
thinks youre starved for male com- 
panionship and is only too happy to 
oblige. This can be a shocking and dis- 
turbing experience, so be prepared. 
The way I handled it was to simply 
ignore it. Act as if you don’t under- 
stand his implication or didn’t hear 
him, and change the subject immedi- 
ately. If he doesn’t “offer” again, con- 
tinue the friendship. Should he persist, 
refuse firmly and explicitly. Don’t men- 
tion the incident to his (continued) 

















ANNOUNCING 
AN AMAZING NEW NAIL 
DISCOVERY. THE JOVAN 
NAIL CONDITIONING AND 
, POLISHING KIT. 


Take a good, close look at your nails. See the little 
idges in them? Every ridge is a tiny vulnerable surface, 
ready to crack or nick 
at the slightest bump. 
You may not notice it 
until weeks later, when 
that nick nears the tip 
of the nail. But by then 
it’s enough to start a 

ae s deep crack or a long 
ide hic. And there goes Sa nGthier nail. 


Before 





t last, a helping hand. The Jovan Nail 
onditioning and Polishing Kit. 

Until now, about the best you could hope for was a 
Sover-up for nail problems—a good polish or false nails. 
3ut now, you can actually improve the quality of your 
”ails and protect them from damage right from the start. 
With the brand new Jovan Nail Conditioning and Polishing 
<it. This remarkable kit is unlike anything you've ever 
ised before. In just minutes, it goes to the very cause of 
Aail problems, gently erasing the ridges that can weaken 
and damage nails. Then it conditions the nails, and finally 
t buffs them to a prettier shine than ever before. 





Beautiful nails the Simple, Quick, Easy Way. 
1. The Jovan Nail Smoother gently erases the surface 

ridges in the nail. You delicately glide it 

across the nail in one direction 





only until nail surface looks 
powdery white. This creates a 
smooth, snag-resistant surface 
which helps prevent flaws, 
helps resist cracking, chipping 
and ragged edges. 







2. The Jovan Nail Conditioning Cream is a rich 
conditioning cream fortified with protein (the very 
substance of strong nails). It protects the nail against 
brittleness and harsh 
drying conditions. Even 
protects against detergent 
water. And buffs up to a 
fe) beautiful natural shine. 


3. The Jovan Nail 
Buffer buffs the nails to a 
strong, naturally-beautiful 
lustre. You can see and a the difference even after the 
first few strokes, but don’t stop there. After a full thirty 
strokes you'll see an 
incredible difference. 
Nails are glossier, stronger, 
with a prettier shine than 
you've ever had with nail 
polish. No cracks, no 
ridges, no dullness. Just 
the rich look of 
naturally-beautiful nails. 
And beautiful nails mean beautiful hands. 
Get your Jovan Nail Conditioning and Polishing Kit 
today. It’s available 4% at the cosmetic counters of 
| = Ame>rica’s finest stores. 
Only $8.50. 








The Jovan Nail Conditioning And Polishing Kit. 


The simple, quick, easy way to turn problem nails into beautiful nails. 


Jovan, Inc., 875 N. Michigan Ave., Chicago, Illinois 60611 © 1976, Jovan, Inc 

















if you're charging for tickets. Wor] 
ing with the same bureau for 
series of lectures can also sa 
money because you can often 1 
range package deals. 


Comparison shop 







Perhaps the best way to cut cos 
on well-known speakers is to sele 
a speaker with another ee | 
in your general area. Ligammal 
suggests checking with clubs | 
neighboring towns. “If a block ¢ 
clubs in one geographical area at 
able to agree on the same speaker. 
he says, “you can share fees at 
travel expenses.” | 

Another alternative is the authc 
promoting a new book. Accordin 
to Silver, you can often get an av 
thor on a promotion tour in you 
area for as little as $500. One las 
note: comparison shop. If a speake 
is not under exclusive contract t 
one bureau, his fee may vary fror 
agency to agency, depending o 
how well the bureau knows thi 
speaker and how much a particula 
agency thinks the speaker is a 

Program directors say that “nd 
shows” are rare, although even th 
most reliable guests encounter aj 
occasional emergency appendect 
my or strain of flu, and last winter 
weather caused exceptional, ane 
understandable, cancellations. / 





NEWLY SINGLE 


continued 


wife, if she’s a friend; the news may 


cause a rift in your relationship and 
brand you as the threateningly available 
woman. Although you may find it diffi- 
cult to even think of a sexual relation- 
ship with someone other than your 
former husband, please don’t make the 
mistake I did and practically run for 
your life the first time an escort asks you 
to “go to bed.” Many a potentially beau- 
tiful relationship has been zapped _ be- 
cause of a woman’s immature handling 
of this situation. You can deal with it by 
simply explaining, in your own words, of 
course, that “It isn’t possible for me to 
become intimate with anyone unless and 
until I care deeply for him.” This is more 
effective than indignation or “preach- 
ing,’ and nine times out of ten he will 
respect your wishes and respect you for 
expressing them. If not, you probably 
don’t want him anyway. 

Don't rush into another marriage. I 
firmly believe that a woman must feel 
she can handle, and enjoy, life alone 
before she can become a good mate. 
Granted, some love-at-first-sight, or on- 
the-rebound-relationships develop into 
good marriages (or so I’m told), but the 
averages are against them. In the past 
four years I’ve watched many people 
re-enter the single life, marry, divorce, 
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marry again, divorce again, and so on, 
in a frustrating cycle. I’ve yet to see one 
of these marriages last. Conversely, I 
have observed several strong marriages 
in which the woman had remained sin- 
gle long enough to feel capable of han- 
dling life alone. 

You will sometimes feel discouraged 
and disheartened, and there will be diffi- 
cult times. You may learn many things 
you never wanted to know, as well as 
many things you'll wish you had known 
before. But this initially unnerving ex- 
perience can become the beginning of a 
challenging and exciting life that will 
open doors and expand your horizons. 
Try to do everything you can to make 
this a rewarding and renewing period of 
your life. End 


CELEBRITY TO LUNCH 
continued from P.S. 16 


engage someone, don't call back a few 
weeks later and say you want the speak- 
er to do something special. That causes 
problems. 

If your organization relies on dues to 
cover the expense of celebrity lecturers, 
there are a few effective ways to defray 
costs. Many organizations balance their 
lecture series, alternating big names with 
local talent, and some sell advertising 
space in their programs. Good booking 
agencies will assist you with publicity, 











reputable bureau will try to find 
suitable substitute or arrange anothe 
date. It’s a good idea, however, to havi 
a local speaker on call, should a sudde1 
emergency arise. 

To invite your favorite celebrity t¢ 
lunch, contact one of the booking bu 
reaus below: 


American Program Bureau, Inc. 
850 Boylston Street 
Chestnut Hill, Mass. 02167 


The Keedick Lecture- Bureau, Inc. 
475 Fifth Avenue _ 
New York, N.Y. 10017 


or 


1736 Stockton Street 
San Francisco, Calif. 94133 


W. Colston Leigh, Inc. 
6 East 45th Street 
New York, N.Y. 10017 


or 


77 West Washington Street 
Chicago, Ill. 60602 





or 


9300 Wilshire Blvd. 

Beverly Hills, Calif. 90212 
Program Corporation of America 
234 North Central Avenue 
Hartsdale, N.Y. 10530 





PURE VIRGIN WOOL 





1s Determined 


Cc 


H 
us to Your He 


Leneral 


t 


jeon 


Sur 
e Smoking 


ning: The 


af 


W 











<a 
a 
— = 
a) 
mo 
eS? 
=a 
—- we: 
2 Bx 
oO 
£32 
ee 
22s 
==> 
Zee: 
S28 
pees ey 
SOF 
== 
aoe 
-— 
re ees he 





h 


[ 


| 


d 


yer 


dan 


U 


) 


t 


} 


it Cigarett 


C 


hens 





©) 
& 
~ 
O 
O 
pwn 
oO 
po 
O 


Oo 
Qe 
D3 
ae) 
CG 
70 
oO 
® w 
oe 
& 





| 


From top to bottom: | 


Paul Revere bow! in silverplate. Act I hostess set in stainless. Bennington 4-pc. coffee service in silverplate, 
Da Vinci 5-pc. place setting in stainless. American Colonial carving set in stainless. Appliqué serving spoon and fork in stainless, 
Two-light candelabra in silverplate. Shell serving dish in silverplate. Louisiana 4-pc. fruit spoon set in stainless. | 
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At fine stores. © Oneida Ltd., 1978 


Showplace gifts by 
QOJONEIDA 


The silvercube. Oursilversmiths’ mark of excellence 


HOW THEY SEE IT 


Famous authors share their 
wit and wisdom on a subject 
that’s close to all of us. 


CANDOR 


The diligent fostering of a candid 
bit of mind, even in trifles, is a matter 
high moment both to character and 
inions.—Howson. 








I can promise to be candid, though I 
‘ay not be impartial.—Goethe. 


} Candor is the brightest gem of criti- 
sm.xDisraeli. 

| Candor is the seal of a noble mind, 
le ornament and pride of man, the 
iveetest charm of women, the scorn of 
‘scals, and the rarest virtue of socia- 
lity.—Sternac. 








) It is great and manly to disdain dis- 
lise; it shows our spirit, and proves our 
ength.—Young. 

Making my breast transparent as pure 
ystal, that the world, jealous of me, 
ay see the foulest thought my heart 
pth hold.—Buckingham. 


|} Examine what is said, not him who 
eaks.—Arabian Proverb. 


Innocence in genius, and candor in 
ower, are noble qualities.—Mad. 

e Stael. 

Friends, if we be honest with our- 
elves, we shall be honest with each 
ther.—G. Macdonald. 

Men should be what they seem; or 
rose that be not, would they might seem 
one!—Shakespeare. 

Give me the avowed, the erect, the 
vanly foe, bold I can meet,—perhaps 
vay turn his blow! But of all plagues, 
ood Heavens, thy wrath can send, save, 
ive, oh, save me from the candid friend! 
-George Canning. 

CLOUDS 

Those playful fancies of the mighty 
ky.—Albert Smith. 

That looked as though an angel, in 
is upward flight, had left his mantle 
oating in mid-air.—Joanna Baillie. 


My God, there go the chariots in 
yhich thou ridest forth to inspect thy 
elds, gardens, meadows, forests, and 
lains.—They are the curtains, which, 
t thy good pleasure, thou drawest as 
covering over the plants, that they 
1ay not be withered and destroyed by 
1e heat; and not seldom are they the 
rsenal in which thou keepest thine ar- 
llery of thunder and lightning, at times 
) strike the children of men with rever- 
ntial awe, or inflict on them some great 
unishment.—Gotthold. 

om THE NEW DICTIONARY OF THOUGHTS, originally 


mpiled by Tryon Edwards, D.D. Used by permission of 
Jubleday & Company, Inc 
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Children growup inthe wink — 


of an eye. Sometimes, it's hard 
to believe the time goes so fast 
until you look at your pictures. 
So its important that when your 
camera comes out, itcan dothe 
job right. 

Canon believes in pictures. 
That's why we make the G-III 17. 
It's a 35mm camera that gives 
you pictures as sharp and clear 
as cameras costing much more. 
Yet you can own one for little 
more than the price of some 
pocket or instant cameras. 

The G-III's performance lies 
in the way its built. First, it has a 
better lens, for the ultimate in 
crystalline images. Second, it 


has fast and accurate focusing, 
because no matter how sharp 

the lens is, it has to be accurately 
focused to perform as well as it 
can. Third, it has an automatic 
exposure system that makes it 
pushbutton simple to operate, 
with brilliantly exposed slides or 
negatives roll after roll. And in- 
doors, flash photography is just 
as simple with the optional 
Canolite D electronic flash that 
takes all the headaches out of 
buying bulbs and figuring 
exposure. . 

Best of all, the G-II1 17 is 

fast enough to capture 
the most fidgety two year old. 
Before she grows up! 

or 
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A night out with your friends is good for you——and your 


marriage. By Nancy K. Gray 


uesday night is poker night in 
Ti. Marcus family. Dinner is 
served early, and Bill and Emily go 
their separate ways after dessert. 
But Bill does the dishes and cares for 
the kids, while Emily deals the 
cards. She doesn’t miss a Tuesday 
night poker game if she can help it. 
“It’s the hottest game in town,” she 
says. 

The Marcuses are typical of a 
growing number of married cou- 
ples. Today, more and more work- 
ing and nonworking women are put- 
ting aside domestic routine for a 
night out with the women. They 
talk, see films, play cards, partici- 
pate in consciousness-raising groups 
and attend classes. Most of all, they 
enjoy each other's company. 

For years, men have had “boys’ 
night out,” building their cama- 
raderie into an American Institu- 
tion. The women’s movement has 
shown women that they, too, can 
benefit from friendships with their 
own sex, and that sharing a unique- 
ly female bond, being mutually sup- 
portive, and taking a break from 
their families does wonders for the 
spirit and intellect. Many women 
(and men) believe that a women’s 
night out can improve a marriage. 

Nights out break up the monoto- 
ny of many otherwise healthy mar- 
riages. A woman taking courses at 
the local university or participating 
in a women’s group, develops inter- 
ests and opinions that enrich her 
and therefore, enrich her marriage. 
She’s better able to contribute to the 
family’s knowledge of, and outlook 
on, the world. For the non-working 
mother, a night out leaves her less 
dependent on her husband for con- 
tact with the outside world. Dinner 
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conversation need no longer revolve 
solely around the children’s activi- 
ties and her husband’s day at work. 
She, too, has something interesting 
to contribute. 

But not all husbands delight in 
their wives taking nights out. Ac- 
customed to having their wives by 
their side every night, these men 
may find the idea of a wife with in- 
dependent interests unnerving. Or 
they may simply find a change in 
their marriage pattern unsettling. 
What does a woman in this situa- 
tion do? 

Most experts recommend a 
straightforward approach. “Tell 
your husband why you want a night 
out and how important it is to you,” 
says Dr. Elayn Kahn, psychologist 
with the New York Center for Sex- 
ual and Marital Guidance. “Make it 
easier for him by working out ar- 
rangements in advance, and inform- 
ing him of your plans.” If a husband 
works late Tuesday night, he might 
prefer his wife to go out on that 
night. Or if he, too, takes a night 
out, they might want to choose dif- 
ferent nights to save on a babysitter. 

Dr. Kahn recently helped one 
couple with a common night-out 
problem. The wife complained that 
every night after dinner when she 
wanted to talk, her husband fell 
asleep. In response she began play- 
ing Mah-Jongg next door. After 
three months, the couple hardly 
spoke to each other. During coun- 
seling, they worked out an agree- 
ment: three evenings a week, the 
husband could sleep, and his wife 
According to 
Dr. Kahn, the husband requires less 


played Mah-Jongg. 


sleep today. 
A few die-hard men may try to 


sabotage their wives’ nights out. 
Some men sulk before their wives 
leave, in what psychiatrists call the 
“child-mother” syndrome. One hus- 
band relayed his concern with his 
wife’s budding college career by ap- 
pealing to her wifely guilt. He com- 
plained of poor meals, maintaining 
he was too tired after work to cook 
a proper dinner himself. His wife 
then drew up a list of meals she 
could prepare before she left for her 
evening classes, Unable to complain 
that heating a delicious stew was 
too difficult for him, he gradually 
accepted his nights alone. 

Psychologists advise women with 
similar problems to ignore the ploys, 
and take a night out anyway. They 
also counsel understanding. While 
a night out with the boys never 
raises an eyebrow, the idea of wom- 
en spending time with other women 
(especially for such serious pursuits 
as education or consciousness-rais- 
ing) is somewhat new. Many hus- 
bands feel threatened or confused 
when their wives take off without 
them. So it’s important for a newly 
active wife to understand that her 
husband may be accustomed to 
viewing her as dependent entirely 
upon him for fulfillment and, there- 
fore fear her new independence. 
The wife who takes thé time ta allay 
her husband’s fears by sharing her 
new experiences and expressing her 
interest in his, will find it easier to 
overcome her husband's resistance. 

Dr. Gordon Derer, a psycholo- 
gist with the Institute of Advanced 
Psychological Studies at Adelphi 
University, New York,, says, “If a 
woman knows she can take a night 
out, she won't say, If-you were a 
good husband, you'd do these things 
with me.’ She can go to the movies 
or lecture series herself. She’s satis- 
fied, and her husband doesn’t feel 
guilty. That makes for a_ better 
marriage.” 

The more independent a woman 
becomes, the less she expects her 
husband to meet her every need, 
giving them both more room to 
Marriages this 
premise usually last. With over a 


crow. based on 
million divorces a year, many wom- 
en feel this is reason enough for 


nights out. End 
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“SUDDENLY SMOOTH"” 
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Olga innovates: 





If you're a C, D or DD figure, now 
you too can enjoy The Olga Touch 
of quality, fitand fashion smoothness. 
And Olga’s new Suddenly Smooth: 
bra is so incredibly comfortable, 
you'll barely know you have it on. 
The smooth no-seam cups are 
framed in soft silky stretch...the 
underwire's flexible...and Olga's 
special “comfort strap’ is plush- 
cushioned. If you thought you were 
harnessed for life in stiff bulky 
bras that show, you'll love the way 
“Suddenly Smooth® supports you...in 
the mood of today. Even if you've 
never been able to wear an Olga bra 
before, discover Suddenly Smooth? 
So especially for you, Olga doesn't 
even make it inA or B! #319 in Nude 
or White. 32-38 C, D, DD. 13.00. 
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GOOD “STE: 
BUYING FURNITURE 


There’s more to furniture than meets 
the eye. Here, shopping tips from an expert. 


HOW TO! 
HOW TO 


LWEIT 
BUY IT 





By Elaine Cannel 





ee is the biggest investment 
in taste and money you will ever 
make in your home. It is incumbent on 
you to know how to make your choices. 
You simply can’t leave the decisions of 
quality in someone else’s hands, 

You have to know that neither old fur- 
niture nor new furniture guarantees 
quality. Both fine and poor workman- 
ship and design can be found in both. A 
designer's name doesn’t guarantee qual- 
ity, either. It does guarantee sales be- 
cause fame and quality are synonymous 
terms in the minds of so many people. 

The plain fact is that furniture is a 
blind article, as any qualified member of 
that industry will tell you. Overstuffing, 
veneer and upholstery can hide a multi- 
tude of sins of workmanship. Poor qual- 
ity of components, glue and fasteners 
are not readily visible to the uneducated 
eye. 

What can you to to get your money's 
worth? The answer is quite simple: de- 
velop an eye, know what you are looking 
at, know what questions to ask, 

First, begin your hunt by looking at 
the high quality items, regardless of 
what quality you plan to buy. You can't 
tell what's inadequate until you know 
what the best is. Second, know some- 
thing about the materials and workman- 
ship that go into the making, and some 
of the market techniques that go into 
the selling, of furniture. 


Plastic furniture 


Xecently three windows of a large de- 
partment store were filled with ornately 
carved tables and chests and banners 
that proclaimed: “Now You Can Afford 
Spanish Style.” But nothing was said 
there or in the furniture department 
about the kind of wood used. I asked a 
salesman. 

“Hardwood, 
pine.” 

Obviously there was no profit in fur- 
ther discussion with a fellow who called 
pine a hardwood. But nobody else on the 
floor had any information on the subject 
so it was necessary to inquire elsewhere: 
the distributor, manufacturer and a cou- 
ple of trade And 
there came the information that: 
e What appeared to be 
wood was actually 
neer covering a pine frame. 

@ You can forget about trying 
the difference by eye alone 
1978 by Elaine Cannel 


lady,” he said. “Solid 


associations. from 
hand-carved 
molded plastic ve- 
to tell 
. Plastics and 
Copyright 
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molding have been so well perfected 
that wood grain, color, feel and hand- 
carving can be reproduced exactly. 

e You can still go by trade name in buy- 
ing real wood—nobody can say for how 
long. The top-of-the-line manufacturers 
still don’t use plastic. But about half the 
industry does, and the number seems to 
be growing quickly. 

Now, this is not to say that molded 
plastic is a poor substitute for wood. On 
the contrary, at its best it offers several 
definite advantages. For one, it is much 
less expensive to mold an intricate piece 
than to have it hand carved. Moreover, 
plastic is very versatile. In a day when 
it becomes harder and harder to find. 
walnut, oak and cherry, the polymer 
chemistry laboratory can come up with a 
better than reasonable facsimile. 

In addition, plastic is denser than 
wood, so it’s harder to scratch. And be- 
ing a synthetic, it can be washed with 
soap and water, and used in all climates 
and weather without the hazards of mil- 
dew, rot or warping. 

The problem is that there are all kinds 
of plastics and all kinds of molding 
methods; some of them far inferior to 
others. And, if the consumer doesn’t 
realize that the furniture she is about to 
buy is plastic, she can’t begin to ask the 
right questions. 

Here is a brief list of questions to ask 
when looking at furniture—and have 
answered in no uncertain terms. 

1. Is it plastic? Or is part of it plastic? 
The hangtags don’t necessarily tell you. 
Instead, they often weasel around the 
subject with terms such as “pecan finish.” 

2. Is it really impervious to the things 
claimed for it? Or does it only have a 
resistant spray on it? With time, use and 
washing, sprays come off. 

3. Is it a thermoplastic or a thermo- 
set? That is, will heat soften it or not? 

4. What is the specific chemical name 
of the plastic? Don’t let those names put 
you off. Listed below are some of the 
names youll hear and some of their 
properties. Make sure you get the true 
chemical name and not the manufac- 
turer's trade name. 

Polystyrene. In furniture it’s reinforced 
to be tough and rigid. But it is suscep- 
tible to certain chemicals (among them, 
furniture polish). And heat will cause it 
lose its form, Used in the modern, 
molded plastic look furniture, poly- 
styrene has a tendency to crack. 


From the book GOOD TASTE, HOW TO HAVE IT, HOW TO BUY IT, by Elaino Cannel. 


ABS. That stands for acrylonitrile-bul 
diene-styrene. It seems to withsta 
stress and does not need a coating 
chemical-resistant spray. But it does) 
do well if washed with strong deterge 
or scouring powder. It’s a thermoplast) 
so keep it away from direct heat or h 
objects. 
Polyester. It’s used both structurally at 
decoratively. Molded to look like 
tique furniture, it has fooled more thi 
one decorator and dealer. It’s a ther 
set, so heat won't make it molten agai 
And it has a good resistance to cher 
icals. But it is more brittle than eith 
ABS or polystyrene so stay away from 
use in spindle-back chairs and the lik 
It can be troublesome if subjected to 
treme changes of temperature. 
Acrylic. This one is commonly known 
the trade name of “Plexiglas” and is vei 
expensive in its clear state. It is a iG 
moplastic, so watch out for direct he 
It’s stronger than glass, but does scrate¢ 
—although the industry reports that ne) 
sprays are making it scratch-resistant. | 
can crack at the load point if it ism 
treated kindly. 
Polypropylene. It’s also known as olefi 
or by the trade name, “Herculon.” Th 
one most often imitates woed. It’s apt t 
be found in the discount houses in th 
$10 range. Usually it has a textured fi 
ish because it doesn’t take a smooth fir 
ish well. It also collects dirt because 
has a static charge. - 
Polyurethane. Another thermoplastic 
frequently used for simulated woo 
decoration. But it still has problems f 
structural use. However, things happd 
very fast in the plastics industry an 
some polyurethane i$ beginning to ad 
pear on the market in structural use. | 
will take some time to find out how i 
does in actual practice. 





Solid wood furniture 


The most expensive furniture is sur 
to be wood. But every age has its degre¢ 
of fine and not-so-fine workmanship an¢é 
artistry. And intelligent and thoughtful 
buying of furniture—new, old or antique 
—requires a knowledge of where to look 
for the indications of quality, and what 
to look for. 

Veneer has until quite recently beer 
under a cloud of suspicion. But much o 
the finest and most expensive furnitur 
on the market today is made of plywoo 
covered with veneer no — (continued. 
Reprinted by permission of the David McKay Company, Inc 
































Thank you, 
Line Tamer. 


| like to look good. 

In fact, every time 
someone tells me just 
how really good | do look, 
it makes my day. 


And now I've discovered 
Line Tamer. 


With it, | can help tame 

my unfunny laugh lines and 
smooth out unnecessary circles. 
Now, in a few minutes, and 

with a few drops of this 
remarkable lotion, | come up 
with a beautiful new look 

that lasts for hours and hours. 


Life is beautiful. 
And so am |. 


LINE TAMER® IT REALLY WORKS. 
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HUDSON'S / JORDAN MARSH/JOSKE’S/STRAWBRIDGE & CLOTHIER/AND OTHER FINE STORES EVERYWHERE 
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ons of Fortrel® polyester/cotton no-iron percale. 
Dan River Classics. In the best stores. ©1978 Dan River Home Furnishing Products, N.Y., N.Y. 10018. 
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BUYING FURNITURE 
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thicker than maybe 14s of an_ inch. 

There are, however, two matters to 
keep in mind. First, the plywood should 
be at least five layers thick. The more 
layers, the less likelihood of warping, 
splitting and cracking. Second, the ve- 
neer should be free of imperfections. But 
in veneers, One man’s idea of beauty is 
another's idea of imperfection. “4 

In any case, much of the price you 
pay should depend on how well the ve- 
neer is matched. The pattern, grain, col- 
or and texture should appear uniform. 
If they don’t, the price of the piece 
ought to reflect it. 

The beauty of the grain is—or ought to 
be—a matter of individual taste. But it is 
also a factor in price and quality. The 
better quality lines of furniture are usu- 
ally veneered with wood selected from 
the part of the tree closest to the stump. 
It seems that the farther out on the limbs 
the veneer comes from, the less desirable 
it is in high-priced, high quality work. 

Core is the generic term for the furni- 
ture under the frame. If it’s not five-ply 
or solid wood, it starts to fall into the 
pressed board variety, which will flake 
and disintegrate with time. So make 
sure you see the core, which is usually 
visible on the back of the piece, or be- 
hind the drawers or on the bottom. 
Scratch it to find out how soft it is. 
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Inlay in the finest antique furniture is 
actually what the name claims: individ- 
ual pieces of wood, ivory, mother-of- 
pearl, etcetera, actually set into the core 
of the piece. Because of the high cost of 
labor, almost all inlay today is prefabri- 
cated in sheets of veneer and glued on- 
to the surface of the furniture. 


Carving is now at a premium. The 


heavily worked Mediterranean style is 
either all molded plastic or, if genuinely 
hand-carved, extremely high priced. To- 
day, hand-carving is usually a machine 
process that follows a stencil-like pat- 
tern. But on the higher priced pieces, a 
human hand puts on the finishing touch- 
es. In the medium-priced lines the hand- 
work is at a minimum. A little compari- 
son shopping will illustrate this differ- 
ence very quickly. 

Finish is another item to look at and 
also requires a bit of comparison shop- 
ping. No matter what you buy at what 
price in new furniture, the chances are 
that the wood has been kiln-dried rather 
than aged and seasoned naturally. This 
can’t be helped if the market is to keep 
up with the demand. But there are dif- 
ferences in the final finish applied to the 
wood. 

Once the stain is applied, the preser- 
vative coating, such as lacquer, is put on 
and hand-rubbed. In high-priced furni- 
ture, that step accounts for about 25 per- 
cent of the cost. It is layer after layer of 
sanding and applying the coating. In 


medium-priced furniture, the finish is 
both applied and rubbed by machine. 

Door frames, drawer tops and frame 
edges will tell you whether the furniture 
has an exposed edge of veneer that can 
wear away in time, or a stain color coy- 
ered by a shellac, varnish or lacquer 
finish. 

Fittings are more than decorative, or 
ought to be. Some comparison shopping 
will reveal the differences in metals, 
fastenings, keyholes and the like. Cheap- 
er fittings are usually stamped so the 
metal will be a lot thinner than cast- 
metal fittings. 

Legs are often an indication of qual- 
ity, too. The crucial point is where they 
have been joined to the tabletop. If the 
marriage has been made by a peg that 
passes through the top and down into 
each leg, there may, in time, be a con- 
siderable wobble when the glue has 
dried or the wood has dried and shrunk. 
A better-made joining sets the leg into 
the table top or the understructure, and 
holds it there even after the glue has 
dried. 

Drawers are a dead giveaway to the 
cabinetwork. No matter what price the 
piece, they will probably be made of 
plywood. 

Look for the place where drawer sides 
join the front and back. They should be 
dovetailed and fit together almost per- 
fectly, with no splinters to be seen and 
very little glue dripping about. If the 
dovetailing was done by hand, each 
drawer will have slight differences. As 
you go down the scale of quality, you 
will notice that the back and/or front of 
the drawer has been nailed on instead. 

Usually, too, the thinner the drawer 
sides, the better the quality. Many 
makers in all price ranges are using cen- | 
terguides: a rail down the middle that 
keeps the drawer bottom centered on the 
cabinet frame. Very fine furniture should 
not require this. 

Overstuffed furniture does not mean 
“too much stuffing.” It merely means 
that the frame has been upholstered all 
over—and that makes it the blindest item 
on the market. Here are ome guidelines. 

First, comfort. That depends on more 
than the cushions. The springs, webbing 
and stuffing material is important. 

The piece should be soft to the touch 
on the arms, back and top. The front 
edge under the cushion should be 
springy. The exterior sides and back 
should not feel hollow. The upholstery 
should continue under the cushions. 
The welting should be narrow and cut 
on a bias. 

The law requires that large stores 
specify the exact content of stuffing. 
Feathers-and-down is most comfortable. 
The next best is generally considered to 
be foam rubber-and-down. For outside 
padding, hair is best, rubberized or not. 
Stuffing for side chairs should be a com- 
bination of horsehair and hog hair. End 











Looking Poy isn't simply a a 
ter of looking good. f 
Of course, we think our Castille 
~ Collection, with its classically simp 
Spanish motif on burnished cowhi 
~ looks great. 


- But look deeper and see thei 
‘real beauty. Notice how each pi 
is designed. With just the right com 
bination of ay and compart- 





ean Martin, George 
Peppard and _ Julia 
Child do it. Paul Newman 
does it in Connecticut and 
California, and Dan Row- 
an spent $250,000 and 
took an air-conditioned 
truck around the country 
with him to do it. 

What do they all do? 
Wine-collecting, of course 
—one of the most civilized 
and practical of hobbies. 

Good wines are a delight 
to the eye, nose and palate, and having a home 
collection prepares you for unexpected guests, 
enhances your cooking both as a seasoning and 
an accompaniment, and promotes warm feelings 
at every gathering. Although wine can sound like 
a forbiddingly arcane subject, making wine a reg- 
ular part of your lifestyle isn’t difficult if you fol- 
low a few simple ground rules. 


Gi 


Buying 

Because of the wide differences in personal 
preference and the limited availability of many 
it is senseless to dictate which specific cat- 
egories (i.e. White Burgundy) or labels (i.e. 
B&G’s_ Chateau-Léoville-Barton 1971) you 
should include in your purchases. Suffice it to say 
that a wine collection should be tailored to your 


wines, 


taste, needs, rate of consumption and pocketbook. 


Consider your requirements for daily usage as 
well as for special events like dinner parties, holi- 
days and anniversaries. Your seasonal usage may 
vary, too—more crisp, white wines in summer for 
picnics and hearty reds in winter to match those 
warming stews. 

Keep a variety of wine types and bottle sizes 
on hand as insurance for surprise visitors and 
guests, whose tastes differ from your own. Al- 
though half bottles have a shorter life and don’t 
age wine as well as full bottles, they're wonder- 
fully versatile, and two of them cost little more 
than a full bottle. They can be served at smal 
dinners or wine-tasting parties, with a snack be- 
fore the theater, or at the end of a meal, such as 
a rich, sweet Sauterne with dessert. 

Don’t get stuck in a rut, buying the same labels 
over and over. As Craig Claiborne, food author 
“A wine cellar that is static is 
a museum,” and there’s nothing exciting about 
owning a museum. By experimenting, you can 
broaden your knowledge and appreciation, and 
eventually sip your way to expertise. 

But don’t go overboard, either. While rock 
stars like the Rolling Stones and Led Zeppelin 
can spend $5,000 for one night’s dinner wine, and 
$30,000 for wine for a single party, you'd be ill- 
advised to copy their purchases unless you can 
also copy And, to paraphrase Clai- 
occur in your life that are 


and gourmet, says, 


their income. 


borne, what events 


LLECTION 


Whether you live ina castle 
or a cooperative, these tips 
will help. By Arnold Schechter 


grand enough to deserve a 
$90 bottle of wine? 

Wine-tasting groups can 
be helpful by allowing you 
to test a wide range of 
wines and split volume or- 
ders with other members 
who have similar tastes. 

You can often get a ten 
percent discount by buy- 
ing the case.) Your liquid 
investment is also likely to 
pay off if you always com- 
pare prices in ads and cat- 
alogs and wait for bargains. 

If you don’t know much about wines, a basic 
paperback on the subject, small enough to carry 
to stores, can be invaluable. Two of the best are 
The Signet Book of Wine by Alexis Bespaloft 
(The New American Library) and The Vintage 
Wine Book by William S. Leedom (Vintage 
Books—Random House). 

Even with a written guide, though, a wine 
store can be a confusing place. There are some 
8,000 types of wine from California alone, and 
after you've surveyed too many bins, each new 
label may start to resemble an ophthalmologist’s 
eye chart. But knowing good dealers can save 
you, for a little of someone else’s knowledge can 
go a long way. 

The problem is that there are so many bad 
operations, stores that carelessly let wines bake 
in window displays, trade mainly in two-dollar 
junk in wicker baskets and employ clerks who 
only know enough to take your money. Ask 
around and shop around until you find a few 
reputable dealers who are enthusiasts themselves 
and can guide you to the best values. 


Storage 


The key to storing wine properly is remember- 
ing that wine has many enemies: excessive heat 
and cold (above 70°F. and below 40°F.) , widely 
fluctuating temperatures, low humidity, vibra- 
tions, strong smells and bright lights. You don’t 
have to own a natural underground cave lined 
with limestone, but you should try to put your 
bottles in the coolest, darkest and least actiye part 
of your house. You should avoid stairways and 
elevators, doors that slam often, broont closets, 
windows, heat ducts, hidden pipes, clothes dry- 
ers and water heaters. The kitchen is a torture 
chamber for wines, and a decorator who puts 
open wine racks in a living room should be bot- 
tled himself. 

A refrigerator might seem the perfect place for 
a collection, but it’s far better for storing soda 
than for aging wine. It’s too cold, has vibration 
from the compressor and poor air circulation. 

Cellars have a deservedly high reputation for 
good wine storage because the ground around 
them gives protection from heat (continued) 














If you've looked at food 
processors you know you 
pan buy a Cuisinart’ food 
rocessor—or, a host of 
pthers that are usually 
pheaper. 

However, never have 
-he words “you get what 
vou pay for” been truer, 

“Not only does the 

Cuisinart food processor 
shred, slice, puree, grate, 
hop, beat, blend, mix, 
nead and crush, all at 




















felinding Speed, but it will 
lenable you to perform 
culinary feats you never 
would have tried before: 
like shrimp mousse 
(9 minutes from shrimp to 
oven), or the dough for the 
creme puffs shown here 
(4 minutes instead of 20). 
The Cuisinart food 
processor is the standard 





want to make sure you can 
re-create all those epicur 
ean delights. 

















JUST AS IMPORTANT: 
WHAT 
IT DOESNT DO. 
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WHY YOU NEED A FOOD 
) PROCESSOR THIS GOOD. 
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The Cuisinart food THIS GOOD 
aad processor won't shake. 
rattle or roll or sound as If The \ 

everything inside is broken yu see here 
of the industry it created. lf you have ever hed td 
So much so that in all 14 driven a Rolls Royce, you leve ¢ 
leading books on food have anidea of what It v on the Justria ¢ tamtord, Conn. 069 d 
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WINE COLLECTION 


continued 





and sudden temperature changes. While 
it’s hard to keep more than a six-month’s 
supply of wine in an apartment or house 
totally above ground, a well-designed 
cellar vault can approximate ideal con- 
ditions. 

Any area you choose for storage 
should be as heavily insulated from 
heat and light as possible, including the 
walls, roof, doors and windows. If the 
area is still too warm, a source of cool, 
moist air should be provided. 

This can be your biggest obstacle, be- 
cause ordinary air-conditioning sucks 
humidity out of the air. There are solu- 
tions, but theyre apt to be expensive. 
To cite one ingenious response to the 
problem, actor Burgess Meredith built 
a separate room near his Malibu beach 
house, adapted and installed a refrigera- 
tion unit he bought from a restaurant 
supply house, and planted a garden on 
the roof so he could water his flowers 
and cool the cellar simultaneously. 

The simplest way to fit a cellar with 
fine cooling and humidity-control equip- 
ment is to buy it from specialists. You 
can write either Cramer Products Co., 
381 Park Avenue South, New York, N.Y. 
10016, or Wine Vault, P.O. Box 6298, 
San Jose, California 95150, giving your 
room’s dimensions and insulation, and 


they'll reply with an estimate (which 
you can expect to be at least $900). 

Organizing a small collection can be 
done in several ways—with ready-made 
racks, filing cabinets, or even the wood- 
en cases the wine comes in—but a large 
collection inevitably requires wooden or 
metal bins. Whatever racking you 
choose, it should be sturdy (you're deal- 
ing with heavy bottles, not potato chips) 
and bolted to the wall. 

For the most convenient storage and 
retrieval, use diamond-shaped bins to 
hold full cases and individual slots to 
hold a variety of single bottles. Every 
bottle should be horizontal, and white 
wines should be kept on the bottom of 
the rack because they have a shorter life 
and the cooler air will extend it. 

Other desirable features for a well- 
kept cellar are a switch-on light, a floor 
drain for spillage and a table to hold 
corkscrews, wine glasses, cellar book 
and for opening cases and decanting. 

The bigger your room, the more versa- 
tile it can be. Craig Claiborne stores 
liquor and preserved foods in his Long 
Island cellar, and has an oval table with 
an English pub bench and stools there 
for Sunday dinners. Alfred Hitchcock 
not only has dining furniture in his Bev- 
erly Hills cellar, but has personalized it 
with spooky touches like cobwebs and 
ornate ironwork. 

If youre not a do-it-yourselfer and 
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The first. 


As impressive as the label is, the ultimate mark of 
a fine wine is in its taste. And the taste of Mouton- 


Cadet is a delight. 


The grapes used in Mouton-Cadet are selected 
from some of the best vineyards in Bordeaux. The 
result is a superbly-balanced red. And a crisp, 


delicious white. 


Mouton-Cadet. A fine wine because i 


t 
Rothschild. And a Rothschild because it’ 


Mouton-Cadet 
Red and White. 


wine. 


. Lemmon and Walter Matthau keep 


































youre willing to make a major inves| 
ment, you have another option: a self 
contained, temperature and humidity 
controlled cellar unit. Produced b) 
Cramer Products and Wine Vault, thes| 
units will age your wines consistent]! 
and predictably, reducing the chance 
of your $200 case of Chateau Margau) 
turning to vinegar while you've bee) 
waiting ten years to drink it. 

These vaults may not have Old Worl« 
charm, but they do the job and they’r 
steadily increasing in popularity. Presi 
dent Ford has one at his home in Paln 
Springs, so do Robert Goulet, Danny 
Kaye and Joseph Wambaugh. Crame} 
units start at $650 for a 36-bottle vault 
and Wine Vault’s line starts at $1,95( 
for a 156-bottle unit. 

If you have no room at all for a col: 
lection in your home, there’s still no rea- 
son to give up; you can probably rent 
space at a wine dealer’s warehouse and 
take out the bottles you need as you 
need them. This may sound rather cut- 
rate, but it’s done even in Beverly Hills, 
where Mel Brooks, Tony Curtis, Jack 


cases in a block-long row of vaults at a 
deluxe “salon” called The Wine Mer- 
chant. 

You may not have every bottle at your 
fingertips, but at least it’s a start. And) 
aren't the best things in life worth a little} 
time and trouble? Santé! 
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THE TRIO-INITIAL STICKPIN 


You've got all the options with this new definition 

of stickpin style. So play it any way you like, with your 
initials, your name, or a short-but-sweet message 

like WOW! And place it where you please, on your hat, 
your sweater, your shawl, ETC. Because any way you 
want to play, it’s YOU. The Biagi way. Choose 

any 3 initials for the stickpin, or 2 initials with a smooth, 
polished blank, all in lustrous goldtone, for $10.00. 





The Women’s 
Jewelry Division 
of Swank, Inc. 


Earrings and collar bar-pin also by Biagi. 
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FRIENDS IN; 
FOREIGN <¥ 


LANDS 


This winter vacation, bring 
home a different kind of 
souvenir—friends. 

By Phyllis Funke 


| eae is more than simply collecting 
cities and scenery, museums, restau- 
rants and ruins. For me, it also means 
collecting friends. 

Since I first saw the Acropolis 
through the eyes of an Athenian Ado- 
nis, I have always looked to the natives 
of the areas I visit to put me in touch 
with their land, to give me fresh in- 
sights and new perspectives. 

The friends of my travels personalize 
the globe for me. Acquaintances be- 
come pen pals and each exotically 
stamped envelope in my mailbox is an 
extension of one trip or another. My 
foreign friends have been keys to doors 
I could not open myself, providers of 
glimpses into worlds I could not know 
without them 

I have met my entrees to such off- 
the-tourist-beat attractions in various 
ways: in hotel lobbies, on trains and 
planes, in international vacation camps, 
in front of shop windows, through cas- 
ual conversations. 

In Zurich, I have been shown the 
innards of an urban commune by 
Claudia and Walti. Kjell and Katya 
from Stockholm took me _ hiking in 
Sweden’s verdant forests. Through 
Timothy and Colin in Nice, I met a 
maharajah and a viscount. And, with 
Raj Lama in Kathmandu, I climbed 
over a spiked fence to catch a glimpse 
of Nepal’s king. 

Apart from the unusual opportuni- 
ties it has provided, one of the most 
pleasureable by-products of my inter- 
national empire has been the chance 
to watch foreign friends grow. Theo, 
who, in 1962, was a pale, gaunt Greek 
actor traveling steerage on a boat to 
the Greek islands, is now a pale, gaunt, 
but prosperous best-selling writer in 
Sweden. And Marianne, who, in 1967, 
was one of Switzerland’s leading mod- 
els, has recently been elected to her 
country’s government. 





Stay in touch 





I know this because we stay in touch: 
it is a cardinal rule for collecting friends 
abroad. Otherwise, there is no formu- 
la, only a few general helpful hints 

| for finding friends in the first place. 
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To begin with, travel independently. 
Groups serve as insulators, not to men- 
tion narcotics that numb the need and/ 
or desire to reach out. 


Be adaptable. You can have the 
comforts of home—at home. 

Cultivate an open and receptive at- 
titude. Travel can be liberating since 
it frees you from daily societal de- 
mands. No need, then, to: 

e Require that all your acquain- 
tances have pedigrees. They aren’t go- 
ing to be candidates for country club 
memberships. 

e Be hung up about taking the 
initiative. Who’s keeping score? 

e Worry about language barriers. A 
little pantomime goes a long way; 

e Be perfect in your P’s and Q’s be- 
cause, while the when-in-Rome rule is 
useful, allowances are made for tour- 
ists. (I still pity the starchy couple who 
declined an invitation to a princely 
wedding in India because they didn’t 
have what they deemed the “right” 
clothes. ) 

e Fret about being stared at. Re- 
member, of course, this is a two-way 
game. 


Caution and valor 


Actually, there is little to worry 
about when making friends abroad. 
While caution is the better part of val- 
or, iffy situations can usually be de- 
tected by turning on your antennae. In 
Afghanistan, for example, I readily ac- 
cepted an invitation home from the 
receptionist for a major organization. 

But when a man who was planning 
a party altered his description of the 
event several times—it shrank in a few 
minutes from a large going-away bash 
to a small one to a dinner for six—I de- 
clined. Similarly, I wouldn't accept a 
ride from a stranger on a dark, deserted 
street in Istanbul. But that’s not advis- 
able anywhere. 

Should you prefer not to trust 
your personal-contact-with-the-popu- 
lace-program to a lucky moment in a 
cafe or beer garden, many countries 
have plans to facilitate meeting their 
citizens. These range from schemes for 
visiting residents for an evening, to 











Drawing by John E. Johnson 


others through which you can live and 
even work with them. They can take 
you from a thatched-roof Danish farm- 
house, to a 19th-century-style tea 
plantation in Sri Lanka, to a German 
castle or a French chateau. And they 
can cost anywhere from nothing, or 
next to it, to $200 a night for a room 
in Woburn Abbey, the English Duke of 
Bedford’s estate, where his son, the 
Marquess of Tavistock, is in residence. 


A brief encounter 


Among the countries that will match 
you up for a brief encounter—a day, an 
evening, a meal—with people who 
share your interests (or even those who 
don’t) are Japan, Senegal and the Phil- 
ippines, if their tourist offices in this 
country are notified in advance. 

Included on the list of countries of- 
fering farm holidays, during which you 
may or may not work, are Austria, 
Germany, Switzerland, Great Britain, 
Australia, Spain and Denmark, the last 
of which makes a particular effort to 
insure that there is at least one English- 
speaking member of the household to 
which you are assigned. In addition, it 
is possible to work with Israelis on 
kibbutzim, or collective settlements. 

Rooms for rent in private houses 
exist throughout the world, particularly 
in small cities and towns. In French 
Polynesia, private accommodations on 
the outer islands can’ be arranged 
through the tourist officé in Papeete on 
Tahiti, or through the village chiefs. 
In Greece, the tourist police will help. 
In Egypt, newspapers may advertise 
rooms for rent and the Rotary Club and 
the Friends of Tourists organization in 
Cairo may assist. In Spain, Yugoslavia, 
Germany and Austria, arrangements 
can be made through local tourist of- 
fices. Or, if you are driving through the 
latter countries, just look for the “zim- 
mer frei’—or “room free’—sign. 

Under Japan’s “minshuku” plan, you 
can stay as a family member in a 
countryside home for $18 per person 
and up a night, two meals included. 
The “Meet the Sri Lankans” program, 
organized in Colombo, will place you 
on that aforementioned (continued) 
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\nybody will be pleasantly surprised the 

st time you end dinner with fresh, steaming 
oresso instead of ordinary coffee. 

3ut they'll be downright amazed when they 
1't find anything in your kitchen that even 
notely resembles an espresso maker. 

dow will you do it? 

Nith one of the best espresso machines in 

> world. 

Millions of people have it and don't even 
Ow it. _ ox 
[he automatic drip coffee maker. ; . oi ee 
3elieve it or not, it works on exactly the same 
nciple as the Italian “macchinetta”: hot water 
pping slowly through ground coffee. 

Nhat do you do to turn your coffee maker into 
espresso machine? Absolutely nothing, except 
> Medaglia d'Oro“ instead of ordinary coffee. 
After all, Medaglia d’Oro’s still coffee, even 4 : 
dugh it’s anything but ordinary. We blend it from only the finest imported espresso beans. Hand- | 
ked, double-roasted, and specially ground to give them an extra rich espresso flavor. 

Brew Medaglia d'Oro just like regular coffee. 
For every two demitasse cups of espresso, use | 
two level tablespoons of Medaglia d’Oro and 6 oz. 
(3/4 measuring cup) of water. Add alemon peel, | 
sugar if you like, and you've got your espresso. 

If you don't have demitasse cups to put it in, 
we'll get you a good price on a beautiful set. Just 
send $5.95 to Demi Set Offer, P.O. Box 5061, 
Smithtown, N.Y. 11787. We'll send you four 
demitasse cups and saucers of authentic white 
porcelain. 

Try Medaglia d'Oro. 

Why serve people you like the same ordinary 
coffee after dinner that they've been drinking 
all day? 

Not when all it takes to turn Mr. Coffee” into 
Mr. Espresso is a little Medaglia d’Oro. 


MEDAGLIA D’0RO ESPRESSO 





















Ta how many of them carried themselves well? The next tir 


you go to a high school or college commencement just loc 
about you with the idea of finding a perfect and gracef| 
figure. If you have never thought of this before, you will | 
astonished at its rarity. Attractive faces are not uncommo} 
but perfect figures are not easy to find. Some girls are too fi 
and some too thin; some carry their heads bent forward as 
they could never reach their destinations quickly enoug] 
many of them stoop at the shoulders; more stoop at the wais 
many have flat chests; in some the shoulders are unevei 
while in others both shoulders are too high. Along with thes 
various defects of figure are sure to be associated defects i 
complexion, indigestion, and in many other functions of th 
internal organs, since they are cramped and strained by fault 
attitudes and carriage. 














































Causes of physical defects 


What causes all of these physical defects? Some are it 
herited, while others are acquired. When we go to school w 
are apt to acquire the wrong sitting position—leaning the hea 
on one hand, so depressing one shoulder; bending the hea 
forward and stooping at the shoulders and at the waist. Begir 
then to sit correctly. Sit on the whole seat of the chair and nc 
on the edge. Hold yourself straight from the waist and carr 
the head erect. If you are reading, do not bend your hea 
ae over to see your book, but raise your book until you can se 
= This glass was it comfortably. 
at washed witha Girls do not need to indulge in violent athletics to cultivat 
aim leading dishwasher symmetrical bodies. If you keep wrong postures from 14 t 

detergent. Any 16 hours every day, can you hope to overcome their ba' 
detergent can leave effects by ten or 20 or even 30 minutes’ exercise every nigh 
water spots, because or morning? Much of the ill health of girls comes from bat 
spots form in the rinse habits in the schoolroom, postures which cause the asym 
cycle, after your metries I have mentioned. The stooped-over attitude cramp, 
detergent has gone the chest so that little air is taken into the lungs; (continued 
down the drain. 




















MAKING FRIENDS IN FOREIGN LANDS 


continued 





tea plantation or elsewhere throughout the country, starting 
at three dollars a night, without meals. Great Britain has 
numerous independently operated schemes for private-family 
accommodations; the French Chez des Amis (At the Home of 
Friends) plan will send you to a family of your choice, from 
one in the working class to aristocrats in chateaux in any 
region, year-round. Should you seek more blue blood, Ger- 
pay has more than 75 castle-hotels where the baron or 


ROG 


ce 


ount in residence may shake your hand. Or if you're feeling 
bol 1 and have always wanted to play Lawrence of Arabia 
it is even possible to stay with a Bedouin sheikh in the Sinai 


desert. 
If making friends in foreign lands is your kind of “souve- 


nir,’ most countries have government tourist offices in the 
United States which can provide you with how-to informa- 
tion and assistance. It’s worth remembering, too, that living 
“mementos” never need carrying home or involve hassles with 
customs. End 
| 
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es This glass was 
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detergent and Jet-Dry. 
Jet-Dry makes rinse 
water sheet off without F ) 








_ leaving drops or spots. Meer rot rms 
6 AGO It comes in Liquid me Pt 
4 form formachines with |444/ \Saa 


dispensers. And Solid 
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: was Pee ll 
Vomen in 1903 had Strict ideas on what made a woman | R WHR 
beautiful. Here is their no-nonsense advice ead 

Have you ever watched a crowd of girls together to see Recommended by leading dishwasher 
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hen you canwear — 
urlington? 


here’s SO much delicious 
xcitement going on with Burlington 
dantyhose. Come discover the 
credible smoothness of Onlywear: 
ne super sleek satiny panty and 
dantyhose in one. The yummy softness of 
CottonBottoms, too: the pantyhose with 
sotton throughout the entire panty. 

Dh yes, there’s more but we want to 
TeMsmelaslouels Odio MOM Ole mW ia\~10 

/OU get to the counter. 

“an we expect you soon? 


. © Burlington Hosiery 1978 


obody does aye for your legs 
han Burlington. Nobody. 


Burlington Hosiery Company § 
345 Avenue of the Americas, NY., NY. 10019 


Photograph: Scavullo Dress: Kamali Shoes: Maud Frizon 











Saturday 


It’s worth it. 





10 times a day, 7 days a week. 


Spend a week with the KitchenAid 
trash compactor, and you Il wonder 
how you ever got along without it. 

It squeezes a week's trash into 
one small Does away with 
overflowing wastebaskets and smel- 
ly trash cans 

The KitchenAid compactor has 
an exclusive Litter Bin® door on 
top thats super convenient for 
quick throwaways. And a big trash 
drawer down below for wastebasket 
loads. Its exclusive Tilt-Away 
basket can be used with or without 


load 
10ada 


trash bags. And the exclusive acti- 
vated charcoal filter removes odors. 

A KitchenAid trash compactor 
has the same kind of built-in 
reliability and performance as 
KitchenAid dishwashers. Plus con- 
venience features that Il prove their 
worth many times a day. 

See the KitchenAid compactor 
at your KitchenAid dealer. Or write 
KitchenAid, Hobart Corporation, 
Dept. 8CJJ-11, Troy, Ohio 45374. 
Once you use it, you Il wonder how 
you ever got along without it. 


KitchenAid 


It’s worth it. 
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it also twists the spine, so that a crooked 
back is the result, as well as elevated 
shoulders and prominent hips. 

After you are seated back in your 
chair the seat should be about % as deep 
as your thigh, and your feet should rest 
easily upon the floor. The chairback 
should be curved slightly forward at the 
waist and backward at the shoulder- 
blade points. 

After correct sitting comes correct 
standing. To take this position, keep 
your heels together at an angle of 60°. 
The weight of your body is over the balls 
of your feet. Hold your hips back, throw 
your chest forward and hold your chin 
in. 

If you follow these directions, you 
will see that when the abdomen is drawn 
back the chest must come forward. After 
assuming the correct position, breathe 
deeply for five minutes. 


Proportions of a perfect woman 


I have often been asked for the mea- 
surements of a perfect figure. As you 
know, artists have always accepted the 
Greek proportions as those of the ideal 
figure. 

According to this model, a woman’s 
height when fully attained should be 
five feet, five inches. Her waist should 
measure 24 inches; the bust, under the 
arms, 34 inches, ovet the arms, 43 
inches. The circumference of the upper 
arm should be 13 inches, the wrist six 
inches. The thighs should measure 25 
inches; the calves of the leg 14% inches; 
and the ankles eight inches. The total 
weight of this ideal figure should be 
138 pounds. 

And old English books says of the per- 
fect woman that the height should be 
ten times the length of the face—from 
the root of the hair to the tip of the chin; 
or seven times the length of the head 
from the top of the head to the tip of 
the chin. 

The beauty of the face depends much 
upon the profile, which jn its perfection 
approaches a straight line. A girl’s nose, 
to be perfect, must be quite straight. The 
mouth should be of medium size, with 
the upper lip extending beyond the 
lower. The lower lip should be fuller and 
rounder than the upper, and curve out- 
ward to form a curved hollow between it 
and the chin. The chin should be of 
moderate size, soft, round and white. 
The perfect eye is large and clear, with a 
long opening between the eyelids. 

In order to come as near to the sym- 
metrical body as possible, why do you 
not plan a simple chart on which to set 
down your own measurements, and then 
from week to week see how much you 
have improved, in the meantime, trying 
to overcome your physical imperfec- 
tions? End 








What, me worry? 


_ My carpets got Du Pont TEFLON’ 
Carpet Protector. 





When you've got a carpet with 
Du Pont TEFLON*Carpet Protector, you've taken 
a lot of worry out of carpet care. 


Du Pont TEFLON Carpet Protector gives invisible 
protection that lasts and lasts, Carpets actually 
resist soil. And need shampooing less often. 


When you buy carpet, buy carpet protection. Look for 
the label that tells you the carpet is protected by. 
TEFLON Carpet Protector. Only from Du Pont. 


cy PONT 
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Advice on - 

the selection 

of the perfect 
holiday gift. 

By Sheila R. Cole 


I approach the holidays with mixed feelings. The ex- 
citement, bright store windows, family get-togethers 
and the warmth of the season all delight me. But along 
with the light and love comes the difficulty of giving and 
receiving gifts. Don’t get me wrong—I love getting 
presents as much as a five-year-old, and I try very hard 
to find exactly the right gifts for my friends and relatives. 
But I have, on more than one occasion, received presents 
that have disappointed, and even hurt me. And I have 
probably given some disasters as well. 

Last Christmas my husband gave me a bright yellow 
sweat suit. 

“Try it on,” the children clammered. 

I shook my head, or rather hung it, as I tried to hide 
my disappointment. 

“Come on, let's see you in it,” my husband insisted. 

There was no graceful way out. When I returned, with 
a gallant smile and a model’s sway, I looked, quite sim- 
ply, like a giant 175-pound canary. The message couldn’t 
have been clearer: I needed to lose weight. Coming from 
him, who had given me rings, records, silk shirts and sexy 
negligees, it hurt all the more. 

My husband hadn’t meant to insult me. Nor was he 
simply careless. I know he had given that gift a lot of 
thought. Where, then, did he go wrong? There is nothing 
intrinsically wrong with giving a woman a sweat suit. 
If I were athletic, or if my husband and I jogged together, 
the sweat suit would have been suitable. But instead the 
gift asked me to be someone other than myself. 

This kind of mistake is very often made by parents and 
grandparents ambitious to shape the younger generation. 
Such presents say, “I wish you were someone different. 
I want you to become ————” (smarter, prettier, more 
interesting, etc. ). You can fill in the blanks from your own 
experience. 

A friend of mine still remembers his seventh Christmas 
vividly, although the memory of many intervening cele- 
brations has faded. Among the presents he received was 
an extremely expensive microscope that won the ad- 
miration of all the grownups. “A real professional instru- 
ment,” his uncle assured him. But my friend had his heart 
set on a Hopalong Cassidy gun and holster set. He was 
very disappointed and began to cry. Shaking their heads 
at his silliness his parents returned the microscope and 
replaced it with the gun and holster. By then, of course, 
the joy had been taken out of his dream. 


Common gift mistakes 

Choosing a gift that reflects more of the giver than 
the recipient inevitably disappoints. There are variations 
on this error. One-upmanship is a common mistake: If 
you present your sister, who has no money to travel, with 
a piece of exotica from your last trip to Thailand, you risk 
inducing envy rather than appreciation. Perhaps more 
thoughtless is the gift that Haunts the giver’s tastes or ex- 
pertise such as when a sophisticated wine lover gives a 
friend, with no experience in wines, a vintage Bordeaux 
and then tries to regale him with the wine’s superior qual- 
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ities. Exhibiting his knowledge becomes more important 
to the giver than pleasing his friend. Inappropriately 
lavish or expensive gifts also cause problems despite the 
good intentions behind them. A friend with a small salary 
might not feel comfortable with your gift of expensive 
crystal because she can’t reciprocate. It’s more thought- 
ful to stay within a reasonable price range than to im- 
press your friends with your ability to spend. 

People often make the mistake of substituting pres- 
ents, especially expensive ones, for love, time or atten- 
tion. There are, of course, times when such proxies can’t 
be avoided—when you can’t make it home for Christmas 
or hold your friend’s hand through a divorce. In these 
instances, you should choose carefully, avoiding ostenta- 
tious gifts of guilt. No matter what you buy, theyre no 
substitute for you. 


The polite present 


The hardest gifts to buy may be for those acquain- 
tances and associates we don’t know well—a common 
Christmas dilemma.* Childrens’ teachers, the mailman, 
your secretary, the superintendent all pose problems. 
The temptation, of course, is to give money or a box of 
candy. And those types of gifts are often the best in such 
cases. What, after all, do you know about the mailman’s 
preferences? 

There are times, though, when you would like to do 
more than the conventional. In that case, play the sleuth. 
You probably know more about your acquaintance’s 
needs, likes and dislikes than you think. You might try 
giving a present that reminds the recipient of a pleasant 
experience or conversation you shared. Hf inspiration 
eludes you, try a book or record; these gifts are easy to 
match to tastes with only the slightest investigation. If 
youre buying a present for a child, think “back to-what 
you liked at that age. A little thought and care will save 
you from giving the boring “grown-up” gift the child 
never looks at again. 


The perfect gift & 


As I’ve grown older the presents that stand out in my 
memory are those that involved someone giving some- 
thing of themselves. The best gift of this kind is unex- 
pected time and attention—the surprise visit to celebrate, 
console, or just talk; the pause in a busy schedule to listen 
and help; the unexpected companionship When you're 
feeling lonely. I also like gifts that give us-a-chance to do 
something new together or to share an interest. Puzzles, 
craft kits, theater or movie tickets or cooking projects are 
wonderful gifts. 

While it often helps, when looking for presents, to 
shop around for ideas, wandering aimlessly through con- 
gested department store aisles can produce more head- 
aches than purchases. To avoid making your holiday 
shopping an intolerable chore, draw up a list of what 
you're looking for before you brave the stores. You're 
more likely to think of the perfect gift in the quiet of 
your home than in the rush of a store. 

In the December frenzy to complete our holiday shop- 
ping, while fighting the weather and department store 
crowds, it’s easy to lose the joy of gift-giving. A present 
doesn’t have to dazzle or flash an impressive price tag; 
the perfect gift is an expression of ourselves and our feel- 
ings towards the ones we love. End 








Does it pay to pay more 
_ for the filet of ham? 





You have to pay a little 
more for Golden Star by Armour, 
but it’s little enough for great 
canned ham you can 
always count on. 

_ Golden Star is the filet of 
ham. Specially trimmed, all 
lean meat you never have 
to worry about. 

To bring you Golden Star 
we carve away two-thirds 
of a whole ham. What's 
left is lean, tender, juicy and 








delicious. The filet of ham. 
Then this quality filet is 
carefully cooked for hours in its 
own natural juices. All you have 
to do is heat, slice and enjoy. 
Golden Star filet of ham 
comes in convenient sizes 
to feed a crowd, feed a family, 
feed a friend... .including 
the versatile little 1/2 lb. size 
with just enough for four 
generous servings. 
For a memorable ham, 
remember Golden Star by 





Armour. Filet of ham so good, 
the only thing you'll throw 
away is the can. 
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CAVIAR 
WAY OF LIFE 


...FOR IMPROMPTU 
PARTIES 


The caviar jar. As a symbol of true 
luxury, it says it all. A twist of the cap 
and you're opening anew way of life 
...the caviar way of life. And there 
are several tempting varieties that 
are remarkably affordable. 

With a jar of caviar on hand, 
you're set for a spur-of-the-moment 
party. Make a casual get-together 
an occasion with a distinctively differ- 
ent caviar dip. But be sure that the 
caviar is Romanoff... the best of taste 
in caviar. 











ROMANOFF INSTANT DIP 


Blend 1 cup sour cream with 
1 tsp. lemon juice. Gently stir in 
4 Tbs. (2-0z) Romanoff Imported 
Iceland Red or Black Lumpfish 
Caviar. Use at once or cover and 
chill. Serve with unsalted crackers, 
breadsticks and colorful, crisp, 
raw vegatables. Quick-fix pleaser 
for 6. 


Imported Iceland Lumpfish Caviars, 
Alaskan Salmon Caviars, 

North American Whitefish Caviar 
...at specialty 
food shops, 
department 


aa 


et; store and 
se supermarket 
eee fancy food 
Sites sections. 


ROMANOFF 


For "Caviar Way of Life” recipes, send 50¢ to: 
ROMANOFF CAVIAR COMPANY, 
Box 566, Dept. J. Teaneck, N.J. 07666 
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e 


CLUB | 


Health clubs help | 
people get fit, but 


there is greatvariety | nN nS 


i 


in the care they provide. \ 


Mi: and more people are \ 
using professional clubs to 
help them get fit. Health clubs 
have opened up all over Europe 
and the United States to meet the 
demand, but most experts agree 
that the standard of instruction 
they provide, particularly for un- 
fit people, is variable. 

How can you tell a good 


BS 


club from a bad one? First, to Aces 


Sy 


differentiate between training 
gyms and health clubs. Training gyms 
simply provide the premises and facil-: 
ities for keeping fit. They are used 
mainly by athletes or sportsmen and 
women who want to maintain their 
physical condition throughout the year. 

Health clubs exist to provide not 
only facilities but also advice and in- 
struction for ordinary people who want 
to get fit, lose weight or both. Because 
they cater to unfit people it is even 
more important that their standards are 
impeccable. Health clubs offer a ser- 
vice to both men and women, whatever 
their age or physical condition. A typi- 
cal client is a middle-aged executive 
who prefers to take time off from the 
office for a regular work-out in a club 
rather than exercise at home. 

Before joining a health club, estab- 
lish the qualifications of the staff. Many 
clubs are run by former athletes or 
sportsmen with little or no training in 
the treatment of very unfit people. In- 
structors in the best clubs are either 
physiotherapists, remedial gymnasts, 
academically qualified teachers of 
physical training or all three. 

The equipment of a good health club 
should include, at minimum: a selec- 
tion of dumbbell and barbell weights 
ranging from five pounds and increas- 
ing in five-pound stages to around one 
hundred pounds; horizontal benches 
and sloping benches to alter the angle 
of exercise; wall pulleys for arm and 
shoulder strengthening; leg-exercising 
machines; and, most important of all, a 
pulsometer. This last piece of equip- 
ment is an electronic machine that 
monitors your pulse rate while you are 
exercising. Every health club should 
check a new client’s pulse rate before 
prescribing a course of exercises. 


From FEEL YOUNGER, LIVE LONGER. Copyright 1976 by Mitchell Beazley Publishers Ltd., London. Published 


in the U.S. by Rand McNally & Co. Drawing by Thea Kliros. 
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pening to your hea 
and lungs when you ex 
ercise. If you have stro 
abdominal muscles, fo 
example, you may be able 
to complete thirty sit-w 
from a prone position wit 
/ out showing any signs 
stress—yet if your cardiovas 
cular system is weak you could 
be placing an_ intolerable 
strain on your heart and lungs 
The only way to safeguard§ 
against this is to measure youl 


ing a club you should be 
asked when you last had 
medical checkup and if you 
have any particular problems 
such as a bad back, asthma ol 
knee trouble. A club that does 
not want to know these things shoul 
be approached with caution. 
Most clubs set new clients a gentle 
exercise test aimed at raising the pulsé 
rate to between 100 and 110 a minute) 
If this test causes your pulse to shoo 
up far above this figure, you should be 
advised to have a medical checkup be 
fore starting exercise. This is not nee 
essarily a cause for alarm—very ofter 
it simply means that the individual ig 
extremely unfit. But a high pulse rate 
from gentle exercise may also be & 
warning of medical problems. 
The best health clubs strictly con 
trol the individual progress of their 
clients. They not only demonstrate ho 
the exercises should be done but alse 
draw up a detailed program for each 
session, listing exactly which exercise 
have to be completed, in what order 
and for how long. 
Having made the decision to go to a 
club, it is a great temptation to over 
exert yourself by increasing the weigh 
of a dumbbell or pedaling too long nd 
too hard on a bicycling machine. Th 
same eriterion applies to exercising i0 
a club as at home: if you are stiff after 
a workout you are overdoing it. 
Health farms should not be con- 
fused with health clubs. The collective# 
value of their facilities—massage, sau- 
na, diet, exercise and so on—is of great 
benefit if you simply want a rest and ani 
opportunity to “recharge your batter- 
ies.” But most people stay only about 
two weeks—and you cannot get fit in 
two weeks. The only long-term benefit 
of a trip to a health farm is if it teaches 
you a healthy way of life that you con- 
tinue after you have left. End 
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_ ' professional-quality mixer 
even this weekend . 
cook can love! ome 
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4 Sunbeam 
_Mixmoster 


Its the Power Plus Mixmaster Mixer. 


Base my own made-from-scratch breads and There are ney, optional attachments, like a cit- 
cakes really is satisfying. But who’s got the rus juicer, a fo inder and a slicer/shredder. 
time—or the energy— Sol can do anything from angel food cakes to 
for all that work? homemade breakfast sausage. Delicious! 

That's where the Even the dough hooks and beaters are larger 
Power Plus Mixmaster and heavier than ever. So the Power Plus can 
Mixer really helps out. | knead enough dough for three one-pound loaves 









It’s the fastest, most of my favorite whole wheat bread in minutes. 
owerful mixer Sun- Impressive? You bet! 
eam’severmade. And _Trust the people who designed the original 

it does what only a Mixmaster Mixer to come up with the extra help 


mixer does best: mix- in the Power Plus Mixer. Now there’s a Mixmas- 








— ing, whipping, beating. ter Mixer in every price range, with styles and 
Sreat optional attachments: acitrus The secret’s in the colors for everyone. That’s Sunbeam for you. 
uicer, a food grinder, even a slicer/ heavy du 16-speed 
shredder! 
motor and these deep, / 
tapered stainless steel bowls. That new shape 2 thu 
concentrates more ingredients into the beaters for hove / 5 4 
wae / 
better mixing. . V4 IO 
~ Wy 
be, ce Co J, a sion o ed orporatio 
@Sunbears Mixmaster "= Power Plus Sunbeam Corporation, 1978 


I’m thinking of coming out 

of the closet. Everyone 

who’s been hiding any- 

thing about herself/him- 

self has come out of the 

closet in the last few years and, frank- 
ly, it’s getting kind of lonesome in here. 

Even my hairdresser doesn’t know 
that I’ve been writing a book, planning 
TV appearances, casting my movie 
about—I hope this doesn’t devastate 
my family—my secret love affair with 
pink. If all goes well, I'll be able to 
afford a color-change operation in any 
room of the house. 

I imagine itll be quite a shock for 
my friends to discover that I’ve been 
pretending all these years (in my gray 
living room, beige bedroom and all- 
white kitchen) to be a color minima- 
list, when in fact I'm not nearly as 
neutral about color as my neutral color 
schemes suggest. 

Actually my lie with pink is a ten- 
tissue saga of pink deprivation, pink 
overindulgence, pink rejection and 
finally, pink acceptance. 

After years of color analysis, I now 
realize that as a child I was starved for 
pink. “Blue is your color,” said my 
father, “it goes with your eyes.” When 
I bought a dress that wasn’t blue, he’d 
say, “You should have gotten blue.” 

“When I grow up,” I vowed, “Tl 
have pink.” 


_IN@ie_ 


Since confessing her secret 
passion, writer Joan Kron 
has never felt better. 





However, when I grew up enough 
to have a dressing table with a skirt on 
it, I had chartreuse—on the bed, the 
windows, the towels—courtesy of 
Mother. 

So, while some of my friends hid 
shocking books under their pillows, I 
read shocking pink ads by flashlight 

under the covers. 

At college, I indulged 
my pink kinkiness with 

, abandon. While the oth- 
~/ ex theatrical-design stu- 
dents selected design projects like 
“Macbeth” or “High Tor” which lent 
themselves to muddy, washed out pal- 
ettes, I chose vehicles for pink ladies 
and pink elephants, like the ballet 
“Cinderella” and a circus parade. 

My most shocking use of pink, 


What the well dressed 


will be wearing this year. 
Notice the fine lines. The’ impeccable details. 
AleeloM ey MIL tae mom loll Lelia 


though, was my pink tulle wedding 
gown. People unfamiliar with my pas- 
sion for pink assumed it meant I wasn’t 
“chaste.” My mother suffered my non- 
conformance bravely. 

Meanwhile, back in my new apart- 
ment, I had a pink toothbrush, pink 
towels, pink stars on my bathroom 
wallpaper, pink scallops on my white 
sheets, pink pillow shams, pink bord- 
ered china, pink candles and a beige 
rug with a decidedly pink cast. 

Everything else was brown, includ- 
ing the walls. Husbands, I discovered, 

do not live by pink alone. 

And for some reason, no 

matter how I mimicked 

the car salesman’s pat- 

ter, mine refused to be- 

lieve that pink was that season’s macho 

color. But he did indulge most of my 

personal preferences even. if he did 

draw the line at a pink garage and pink 
trim on the car. 

It was hard to determine what con- 
temporary community standards were 
when it came to color schemes in those 
days. Architects were attracted to the 
red, yellow, and blue primary scheme 
shown at Knoll Associates, the com- 
pany that manufactured Eero Saa- 
rinen’s designs. | Consenting-adult 
decorators experimented with the blue 
and green scheme of Melanie Kahane, 
the big interior designer (continued) 





pen, rolling ball pen, pencil or gift 
set. From $10. And with five differ- 
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We want you to wake up feeling 
his good every morning. — 

So we designed the Sealy 
Posturepedi¢ in cooperation with 
eading orthopedic surgeons for no 
norning backache from sleeping 
yn a too-soft mattress. 

Sealy Posturepedic is a unique: 
TO rarclt) s)srelumecN elec PR GAUCclel te) e ty ome 
ayers comfort you. Hinged offset 

‘oils give you firm support. 
And our patented torsion bar 


oundation helps make os — 
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oe EY Re longer. 
And now, you can choosea 
~ Posturepedic in the kind of oor 
comfort you like—from extra firm to. 
| eect firm. Whichever you select, ocr 
ave the same deep-down uy ort 
So don’t just settle for 
- mattress. Insist on the one ai 
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IN THE” PINK 





I was perverse—using Eu- 
the stage designer) col- 
classics—hence, my 


of the day. 
gene Berman ( 
ors on modern 
pink Saarinen chair. 

As I moved restlessly from one-bed- 

room apartment to two-bed- 

room apartment to brown- 

stone, I experimented with 

pink obsessively—a_ cross 

between Forever Amber 

and Joseph Albers. I tried pink against 

red, pink against green, pink against 

white; hot pink, soft pink. At various 

times, but not simultaneously, I had 

intimate relationships with Norwegian 

rose marble, pink silk pil- 

lows, mauve striped sheets, pink tele- 

pink lights, fuchsia blinds, 

pink enameled floors. I tasted Ta- 
mayo’s watermelons. 

And then one day, I felt as though 
I had tasted Eve’s apple; I was 
ashamed of my pinkness. Suddenly, it 
mattered that people with pink flowers 
weren t taken seriously by people with 
oriental carpets. 

So I scraped the pink floors and 
stained them walnut. I laid quarry tile 
over the pink-and-white vinyl. I con- 
cealed pink upholstery under tailored 
white slipcovers. 

There is no one more righteous than 
a reformed pinkaholic. For the next ten 


Siamese 


phones, 





years I was more antipink than Mc- 
Carthy. Pink, I convinced myself, is for 
powderpuffs, and baby-doll pajamas; 
for ballets, bubble gum, and beauty 
parlors; for champagne, cotton candy 
and cocktail-lounge mirrors; for nail 
enamel. Pink is for girls. 

I denied myself the pleasures of the 
flesh colors. 1 stopped socializing with 
people who had pink bedrooms. I 
stopped eating strawberry ice cream; 
(I still haven’t acquired a taste for any 
other flavor.) I stopped playing “La 
Vie en Rose.” 

I celebrated my reformation 
with a black-and-white theme 
party. 

Life after that was, decora- 

tively speaking, as colorless as a 

30s movie—except for occasional lapses 

when I would commit indiscretions 

with the color TV, turning the red 

control until Walter Cronkite had 
pink-eye. 

When the backslides into pink be- 
came more frequent, I broached the 
subject to my color consciousness-rais- 
ing group and was relieved to find I 
wasn't alone with the problem. There 
are enough pink closet cases out there 
to start an organization. 

But changing color mores seem to be 
on our side. We will not have to stage 
a rally, write a manifesto, start a maga- 
zine or be forced to petition President 






~The clay litter I was using said et d 
But it wasnt working. Then, my friend Scones 





Carter to get our rights. 
House & Garden maga- 
zine says pink is back. 

Lou Lou de la Falaise, assistant to 
Yves St. Laurent, did her Paris apart- 
ment in pink; Mario Buatta, the New 
York interior designer, painted his 
foyer pink; Calvin Klein just designed 
pink sheets for Wamsutta; Ground- 
works and China Seas, two top fabric 
houses, are full of new pinks. Lila 
Schneider, another New York design- 
er, said “Pink is the new neutral—a 
change from the stark white of the past 
few years.” 

“In our office,” said Paul Csete, a 
designer with Dale Keller & Associ- 
ates, “the two colors we think are in 
this year are mint green and pink.” 

Vindication, at last. 

Pink may be coming back, but those 
of us who have had to deal with its 
stigma know that the pain and humili- 
ation aren't over, yet. For example: 

“We just did a pink apartment for 
one couple in New York,” said Mr. 
Csete, “When the husband saw the 
color plans he said, “That’s pink. I don't 
want pink.’ But the wife said, “No 
darling, that’s not pink. That’s smoked 
salmon.’ Then it was O.K.” 


I guess the moral of this story is that 
pink, the color, is beautiful, but pink, 
the word, still makes a lot of people 
End 


see red. 
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What mari 
means tv 


A delightful, reassuring—and surprising—look 
at just how much men really want and need the 
women who love them. | By John Mariani 


In our culture, there have always been myths about men 
and marriage. There’s the one that says men are reluctant 
grooms who have to be coaxed down the aisle. There’s the 
myth that says marriage is a trap—the next thing to a pris- 
on sentence. The themes are all the same. Women engineer 
marriages. Men endure them. 

If the myths are true, why would men want to marry? And 
they are getting marrie .d—divorce statistics are high but so 
are wedding statistics. More important, why do two out of 
three marriages last? Does marriage—with its drawbacks and 
its rewards—mean something different to men than to women? 

I am, I confess, a happily married man. After a year of 
marriage, I find myself willingly and wholeheartedly com- 
mitted to the institution, But I wonder—does this make me 
the exception to the rule? To find out how other men felt, I 
traveled across the country talking to young and not-so-young 
husbands. I spoke with professional men, generally reserved 
individuals, who opened up on the subject marriage. I met 
tough-talking men—truckers, construction workers, wranglers 
—who in groups would not betray their real feelings but were 
happy to confide when alone. I met salesmen, managers, 
gabby taxi drivers. I found divorced men, remarried men, 
unmarried men. Here’s what they reported—the truth be- 
hind the myths. 

Lee Hanes, a Massachusetts antique dealer, married for 
18 years, tells me he never thought about the option of stay- 
ing single. “I always wanted to get married,” he says. “I 
simply assumed that the role of husband and father would 
bring me the kind of happiness I had been taught to expect 
and respect. 

“After colleg 1 tl 
encyclopedias. O 


I was selling 
lav I was trying to make a sale to a col- 
lege professor wh laughter came downstairs. I started 
talking to her, and | ; later we were married. By then 
[ was with an advei 1g agency, making seventy dollars a 
week. My wife, Fenn: ke 
ways been there to help 

find marriage very ble and I love family life. 
Not that we haven't had | times. Sometimes I feel 
under heavy obligation and 


ie army, continues Lee, ~ 


help out. Fenna has al- 


t not having the time to 
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Men, 


travel much. But marriage is comierane you have 
to work at, and that’s why I think the divorce rate is symp- 
tomatic of what’s wrong with modern life. People don’t care 
about the quality of work they do. They don't take pride in 
their lives, in finishing something. I’m proud of my marriage. 
Fenna is my best friend in addition to being my wife. She 
has an uncommon sensitivity to people. I’m always interrupt- 
ing conversations, whereas she has perfected the art of 
listening. She’s attractive, too.” 

Almost every man I spoke with mentioned somewhere in 
his comments that his wife was attractive. Some put it first. 
Some saved it for last. Some remembered’ to put it in the 
middle. But, obviously, whether or not these women actually 
were beautiful, the men thought they were for reasons that 
had nothing to do with physical features. 

A much younger man than Lee Hanes who also believes in 
marriage is Robert Avrech, who finally got married at the old 
age of 26. “Most of the men in our family,” explains Robert, 
“married at twenty or twenty-three. My parents thought I 
was gay, or even dead. Well, I just couldn’t find the right 
girl, although I knew I'd get married. ’'d known lots of girls, 
had deep relationships, but none seemed right for marriage. 
One night I went to a street festival, and I spotted this beauti- 
ful girl, who I immediately recognized as someone I'd had a 
crush on back in fourth grade. We went out a few times, I 
left the country for a month or so and missed her. When I 
returned, my feeling for her was overwhelming and instine- 
tual. There was no intellectual reasoning behind my decision 
to get married. It just felt right. Now that I am married, I 
have a sense of eternity, of sharing some special glory. 

“My wife is smarter than I am,” Robert adds, “a little older 
than I am, and where I am impetuous, she’s cautious. When 
we go mountain climbing, for example, she’s the one who 
checks out the topography, the weather, the water supply 
and so on. 

“A few weeks ago we were climbing a tough mountain in 
New Hampshire, and we came to a very dangerous section. 
It was getting dark but, as usual, I said to go ahead. She did 
and almost slipped. My heart stopped. I couldn't believe my 
stupidity. I grabbed her and burst into tears.” 

| learned that most wives were complements to their hus- 
bands. And, contrary to popular belief, it was often the wom- 
an who, like Robert’s wife, served as the calm one in the 
fam ly. For the most part, husbands valued the differences 
be!ween them and their wives, said that they (continued) 











WITH THE TASTE 
OF FIFTEEN FINE TOBACCOS, YOU DON’T NEED 
MORE THAN 5 MG. OF ‘TAR: 


Decade put fifteen of the world's richest tasting Ag 
tobaccos in one low ‘tar’ cigarette. 

Our special blend includes exotic Turkish, full- ” 
bodied Burley, and Bright, a tobacco known for its » 
smoothness. 

More than that, Decade is made with a unique “Total 
System.’ The filter, the paper and the tobacco are 
perfectly balanced to deliver real tobacco taste with only 
5mg. of ‘tar: 

So try Decade. Once you taste our tobaccos, you'll 
never miss the ‘tar? 


THE TASTE THAT TOOK TEN YEARS TO MAKE. 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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rounded out the marriage. Sometimes, 
however, the differences created head- 
on clashes. 

Bob Hicks, a copy writer who lives in 
Rhode Island, got married in the early 
1960's almost as a rebellious act against 
his parents. “I had absolutely no respect 
for the institution of marriage,” he says. 
“We were married by a justice of the 
peace in about fifteen minutes, and we 
both felt lousy about our ‘wedding.’ 

“We had rough times after that. I 
went into the army, my father died, I 
had terrible trouble getting work, we 
argued about everything. But our mar- 


riage somehow lasted for eight years. 
For a long time after the divorce, | 
wanted no part of marriage again. 
Gradually, as I grew tired of being 


irriage didn’t have 


single, I saw that 1 
to be so bad: my wife and I were just 
wrong for each other. 

“When I met Jan, my second wife, I 
was no longer afraid of wanting to settle 
down with someone I loved. I w 
very public ceremony, with a 
Victorian clothes, flowers, a 
reception, the whole thing. You 


anted a 
church, 
country 
know 
what a wedding is? It’s standing up be- 
fore people you care about and making 
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promises to someone you care deeply 
about.” 

Bob and Jan had a baby last year, an 
event, he says “that gave me feelings 
Id never had before. Sure, I miss run- 
ning out to a movie or being free to do 
something on my own. But when I give 
my daughter a fifteen minute bath every 
night, it makes up for everything I think 
I’m missing. I'm a much fuller person, 
and the baby is a plateau in my life that 
I never would have enjoyed with my first 
wife. Living with someone is incom- 
plete. Marriage is complete, as far as ’m 
concerned. It’s tough work, but being a 
husband and father is the best job I 
ever had.” 

For too long we have believed that 
the woman is the one who is completed 
by marriage. But the truth is, as Bob 
points out, so is a man. A wife brings out 
in her husband those qualities he often 
keeps hidden from others—even from 
himself. In marriage, a man who is shy 
or uneasy about his emotions can let 
down his defenses. As Richard Lander, 
who lives in Washington, D.C., explains: 
“I was afflicted by the notion that a man 
must hide his feelings at all costs. My 
wife was the one woman, the one per- 
son, really, who wouldn't tolerate that. 
She opened me up emotionally and en- 
couraged me to relax and grow in a 
relationship.” 

Indeed, a man is completed, filled out, 
complemented by a woman’s love. The 


stronger his ties to the masculine tough 
guy image, the happier he is when hi 
wife frees him from having to live up t 
that image. 

In New Orleans, I met Ken Larson, an) 
ex-sailor with the tattoos to prove it, who) 
these days works on an oil rig in the 
Gulf of Mexico. Ken could drink beer 
with the best of them, had lost a finger 
in a barroom fight and was not the kind 
of man you'd want to insult. In short, he 
was a tough guy. Last year, though, Ken 
fell in love with a woman, and married 
her three weeks later. “I admit it,” he 
says. “She changed me from a dumb ani- 
mal into a human being. I still drink 
beer, but I don’t overdo it. I no longer 
look forward to drinking and brawling 
with the guys in a dirty bar somewhere. 
My wife showed me I could be my own 
man. She let me admit to myself that I 
had real need of love, and let me feel 
that it was okay if I wanted to stay home 
with her and just watch television. Now 
I don’t feel pressured to act like a crazy 
man all the time. And the important 
word there is act.” 

There’s another belief I want to clari- 
fy: Men love the feeling of security as 
much as do women. Almost every man 
I spoke to said that supportiveness and 
understanding were what they valued 
most in their marriages. Take, for ex- 
ample, Richard Granberg, a 37-year-old 
airline officer who met his future wife 
over the phone. 

“Pat had called mé about an airline 
job,” he says, “and I. thought she was 
kind of fun on the phone and had an in- 
teresting voice. So we chatted, and I 
began calling her up. I was in San Fran- 
cisco, she was in Boston-We became in- 
terested in each other, and I told her I'd 
come visit her. So I got to know her per- 
sonality before physical attraction got in 
the way. When we met I was delighted 
she was so:attractive, of course, but I al- 
ready knew her well. She came out to 
California on a visit soon after, and we 
fell in love. She never went back to 
Boston.” 


No satisfaction 


Richard had been married before, at 
the age of 21, and he says of his former | 
marriage: “There was no satisfaction in 
the relationship, only responsibilities. 
And I think I began to deliberately sabo- 
tage it. For instance, we'd go off on a | 
camping trip, and I'd neglect to check 
the water in the radiator. We'd steam 
over, and the trip would be ruined. I 
wasnt taking charge because I wanted 
the marriage to fail, and it did. 

“Pat won't let me get away with put- 
ting on an act. She lets me be myself, 
and I don’t have to create diversions, like 
neglecting the water in the radiator. 
She'll make up the checklist. We don't 
play games with each other. 

“Marriage is supportive of the woman, 
but I need support, too. (continued) 
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When E.E Hutton talks, people listen. 
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What mariage 


means to men 


continued 





Marriage is all about finding out who 
you are with another’s love and support. 
Pat has given me clarity. And Pat will 
tell me honestly, ‘This won’t work,’ if 
she thinks so. It’s that kind of strength 
that I cherish.” 

Many men—perhaps because they're 
not used to expressing their feelings— 
don’t realize how important support and 
commitment are to them, until the foun- 
dation they take for granted isn’t there 
any more. 

It happened to Bruce Patterson, a 
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It's that easy with Future. 


cargo manager, who just recently moved 
from New York State to Ohio with his 
wife, Edna. 

“Edna,” says Bruce, “is the one who 
pushed and promoted our relationship 
from the beginning. Then, when we 
started living together, she got very 
possessive, almost smothering. We were 
going through some rough periods, so I 
went away for a few days by myself. I 
immediately dropped into a deep feeling 
of loneliness. I realized that I liked being 
smothered. Awhile later I tried another 
trip by myself, and thet was it. I hated 
being without her, and I wanted to 
be committed to her in a deeper, more 
intense way. Soon afterward I asked her 
to marry me. 

“T love the stability that marriage 







































brings, and it’s not the same as living t 
gether. I’m not sure, for example, th 
Edna and I would have decided to— 
root ourselves as a unit and move 
Ohio, if we weren't married. Beca 
when youre living together you're st 
two single people and you still thi 
about your own individual needs. Y. 
don't base decisions on what’s best 
the family—you’re not a family. So mz 
riage helps a couple pull together e 
tionally.” 


Commitment grows 


That same kind of commitment gro 
more important to most men as ti 
passes. At least that’s what Kyle Powe 
tells me. 

Kyle’s a small-time farmer who liy 
in Missouri. He was born on the farm |] 
now owns and he works extremely ha 
to keep it going, while all around hi 
large corporations are buying up th 
land and converting it into megafa 
Some years it’s tough just to hold o 
Kyle’s wife, Ruth, was not born on 
farm. She’s from St. Louis and she left 
good job there—with no regrets— 
marry Kyle. i 

“Tam certain that Ruth sometim 
misses some of the city activities she 
used to,” says Kyle, “but she is as d 
voted to this farm as I am, and as 
mother was before me. A couple of yea 
ago we could have sold out, made a fa 
profit, moved north and started fresl] 
I didn’t really want to, but. still, 
thought it might be a good idea. Rut 
refused to let me sell. She was stubbo 
and strong. Things are working out no 
and I’m working harder because I 
never want to lose a woman like that, 
a totally different lifestyle than Kile! 
Yet his feelings about marriage are 
same. In fact, he almost echoes Ky 
when he says, “I married Joan because 
didn’t want to risk losing her.” 

Igor and Joan met at Columbia Uni 
versity in New York, where they wer 
both studying for graduate degrees ii 
business. f 

“Our personalities and interests co 
incided perfectly,” he says. “I knew 
wanted to spend the rest of my life witl 
her,-and I’m not sorry I made that com 
mitment. All that I do and think abou 
involves Joan. She supports my goo¢ 
decisions, but she also argues agains) 
my bad ones. Our lives have a com 
mon purpose. 

“My friends thought I was crazy to gel 
married right after school. One guy sai¢ 
I'd be tied down, and he’d lose me as 4 
friend. But I have as much freedom as ] 
want and I see my friends as often as 
like. It’s all in how you handle it. Main 
ly, marriage is about not being alone an 
lonely.” 


we 


Same feelings 


Igor Stepanoff, a young executive, h 
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RAISINS 


>. A handful here, a cupful there, sweet 
i %\ goodness in all sorts of ways. Mix with 
= cream cheese and spread, for mock 
“%; raisin bread. e Combine with chop- 
“ped onion and ham to jazz up 
baked beans. e Add to plain. 















































; én _bread stuffing along with 
ate _ equal scoops chopped ap- 
| Diy Neal le, pignoli nuts. Yum, 





runch! e Fold into sugar 
r oatmeal cookie dough, 
or—more fun—create a 
happy face. e Stir into 
elted currant jelly with 
‘dash dry mustard for 
zesty ham sauce. e Stir 
nto slaw and add crushed 
Jineapple for a sweet var- 
tion. © Fold a whole cup- 
ful into your next pound 
ake recipe. @ Simmer an- 
ther cupful with,1 can 
fhole-berry cranberry relish, 
ted orange peel, dash cloves, 
Worcestershire; 10 minutes— 
quick relish for any meat. 
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Thaw a 6-oz. can frozen concentrate and brew: 
¢ Mulled Cran-Orange Drink—add to 1 qt. cran- 
berry juice, dilute, add cinnamon sticks, whole 





! cloves, simmer 10 minutes, serve hot. ¢ Orange’ 
; i Ice Cream-—stir into softened vanilla ice cream- 
as CUBE f (qtr refreeze till firm. e Ham ala Orange— 
5 STEAK ITALIANO | glaze during last half hour of baking, being sure 
' (ens pis ean to stir in a fat dollop horseradish. ¢ O-J Vegeta- 
Slice into strips: 1 lb. los: Us fate Ca ee 

\ p | »les: stir into carrots, parsnips, zucchini or sum- 
| cube steak, 1 onion, mer squash a tablespoonful at a time for zesty 
rn ereen pepper. Sauté allin 2 Th. E flavor, color. And at this peak season for acorn 


squash: add | tsp. O-J, butter, cinnamon to each 
half during full baking time. ¢ Orange Chicken: 
dilute with 1 cup water, add rosemary and pour 
over cut-up chicken (brown seasoned-flour- 
coated bird first, if you like) to bake for an hour 
in a 350°F. oven. Top with sliced almonds. 


salad oil. Stir in 1 cup bottled 
spaghetti sauce, salt and 
pepper ; cover, simmer 10 
minutes. Serve over pasta 
of your choice or rice; for 4. 
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THE FAMILY CRIME 


NOBODY TALKS ABOUT 





By Susan Forward, M.S.W. and Craig Buck © 


incest. Terrifying and unspeakabie. And it happens more often 
than anyone realizes. A psychotherapist—herself a victim— 
explores this crime, and offers help to those touched by it. 


Incest is a painful fact of life. It is not 
some freakish perversion confined to back 
alleys, but an occurrence that has involved 
at least one out of every 20 Americans. 
According to a 1969 study by the Amer- 
ican Humane Association, “The problem of 
sexual abuse of children is of unknown na- 
tional dimensions, but findings strongly 
indicate the probability of an enormous na- 
tional incidence many times larger than 
the reported incidence of physical child 
abuse.”’ Much has been written about the 
battered child epidemic; the incest prob- 
lem, though, remains hidden because it is 
such a taboo subject. 

| understand incest not only as a psycho- 
therapist but as a victim myself. When | 
was |5 my father’s playful affection turned 
into highly sexualized fondling. This is a 
dificult admission for me to make, but 
even more painful is the fact that I enjoyed 
my father’s inappropriate attentions. 

I felt enormously guilty about my par- 
ticipation in the incest, as if | had been re- 
sponsible (I was too young to know that 
the adult is always responsible for any sex- 
ual interaction with a child). My feelings 
were compounded by guilt over competing 
with my mother. Yet | was flattered by my 
father’s attraction to me, and his caresses 
felt good. The guilt continued to build. 

When I began dating, my father became 
insanely jealous. After months of being 
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torn between his possessiveness and my 
own conflicts, | couldn’t stand it anymore. 
I somehow found the courage to tell him 
to stop the incest. Mercifully, he did. The 
psychological damage, however, already 
had been done. 

wt felt like a “‘bad girl.”” My self-image 
couldn't have been lower. | punished my- 
self unconsciously, most prominently by 
marrying an unloving man and putting up 
with him for eight years. | pursued an act- 
ing career after my children began’ school, 
and was doing quite well, but on an un- 
conscious level, I felt that | didn’t deserve 
success. I allowed my career to stagnate. 
My marriage was a mess. | was desper- 
ately unhappy. 

Finally, I entered psychotherapy, and 
only then did | realize the connection be- 
tween my problems and what my, father 
had done to me. | learned to stop punish- 
ing myself. After some probing discussion 
with my father (who, by that time, had 
also been in therapy), | forgave him. That 
was important to my father, but even more 
important to me. | could finally put the ex- 
perience behind me. 

My life began to take a constructive di- 
rection. I returned to school and earned 
my master’s degree in social work from 
the University of Southern California. 
Since then I have conducted more than 
10,000 group (continued on page 120) 
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therapy sessions, and have trained more 


than 1,000 colleagues in group therapy 
techniques. My work with the incest 
trauma grew out of the amazing num- 
ber of my patients who admitted that 
they had been victims. I have treated 
more than 300 incest cases in the past 
decade. Out of this work, my book 
Betrayal of Innocence: Incest and Its 
Devastation grew. 


I am concerned with the psychological 
implications of incest—the causes, conse- 
quences and treatment. And I have 
learned that it makes no difference to a 
young girl, for example, whether she is 
abused by her father, her stepfather, or 
her mother’s steady boyfriend. As a 
result, I define y overtly 
sexual contact between people who are 
either closely related or perceive them- 
selves to be closely related. Some- 
where between ten and 20 million 
people—victims and aggressors—fit with- 
in this definition in the United States 
alone. 


incest as any 


Why is incest so widespread? Because 


it is only natural for people to be sexually 
attracted to others with whom they live 
in close quarters, share meals and have 
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strong emotional ties. But incest is pro- 
hibited; as a result, we are caught in a 
sexual and emotional Catch 22. We feel 
incestuous attractions—yet everything 
we are taught lobbies against them. This 
conflict lies at the core of human per- 
sonality development, which is why, 
when incest occurs, the trauma cuts so 
deeply. 

In my practice I have found that 
society’s incest taboo is more effective in 
preventing the disclosure of incest than 
in preventing the act itself. Because of 
the emphasis on the taboo, both victims 
and aggressors are often too intimidated 
by the possibility of exposure to seek 
help. So incest symptoms fester and 
create problems with wide-ranging so- 
cial impact. 

Everyone affected 

Everyone is affected by incest, not just 
those directly involved. For example, < 
New Jersey study showed that of 150 
rapists interviewed, 75 percent had been 
sexually abused as children. Various 
studies indicate that from 25 to 75 per- 
cent of all prostitutes had incestuous 
sexual initiations. From 40 to 70 percent 
of all drug addicts are reported to be 
incest victims. 

Seven out of eight incest victims are 
female. (For this reason, in this article 
[ will focus primarily on the feelings and 
behavior of female victims. But the 
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most for your pain- 
take Bayer’ Aspirin 








» 
dynamics I will describe are generally, 
applicable to male victims as well.) 
Aside from that, there is little oa 
in any of the victims’ backgrounds. 
have treated victims from absolutely 
every economic, cultural, racial, edu- 
cational, religious and geographical 
environment. 

What is common to these people is al 
troubled family. Incest generally doesn’ 
cause a family breakdown, it is the vos 
of one. In families where incest occurs, 
there is little communication between 
family members, little normal affection 
or support. This creates emotional des- 
peration in the family members. Incest 
is often a result of such desperation; it 
is a response to emotional needs, not 
sexual ones. 





The victim’s anguish 


Last year I met a young psychiatric 
nurse who admitted to me that as a 
child she had been raped several times 
by her brother, and repeatedly forced 
by her father to perform fellatio. I asked 
how the experience had affected her. 
Her reply haunts me still: “Think of the 
lowest thing in the world, and whatever 
that is, I’m lower.” 

That is the tragic motto of the incest 
victim. 

There are many reasons why incest is 
almost always a devastating experience: 
cultural reactions are (continued) 
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powerfully negative, the child is forced 
into an adult role she isn’t ready for, and 
the child’s trust in her father has been 
betrayed. It is this betrayal that has the 
most tragic impact. There is ttemendous 
psychological coercion built into the 
parent-child relationship. Because a 
daughter naturally trusts and depends 
on her father, he rarely must resort to 
violence to achieve his incestuous ends. 
The child thinks: If Daddy says it’s all 
right, then it must be. Having put up no 
struggle, the victim often believes she 
has participated in the act voluntarily. 
So she feels responsible for doing some- 
thing she knows is wrong. The conflict 
compounds her feelings of guilt. 

Often the victim enjoys the incestuous 
caresses—as I did. They may be the only 
affection she has ever known. Just as 
often, however, the victim experiences 
pain, fear and revulsion. In either case, 
she feels that what she is doing is “dirty,” 
especially since she is usually told to 
keep the incest secret. The victim is 
drawn into a silent world of shame and 
hopelessness. She feels isolated from 
everyone. There is no one to turn to, no 
one to ask for help. 

As she grows older, she suffers a fun- 
damental lack of self-confidence and 
self-respect. She feels undeserving of 
emotional, physical or material satisfac- 
tion. She hates herself.-Because her first 
experiment with trust was such a pain- 
ful failure, she cannot trust again, so 
she has trouble developing relationships 
with both men and women. She may 
suffer a variety of sexual problems, in- 
cluding a total loss of pelvic sensation, 
yet at the same time she may become 
overly promiscuous as a way of degrad- 
ing herself. She confuses love, guilt and 
sex. In a further attempt at self-punish- 
ment, she may marry an abusive man, 
and he, in turn, may become incestuous- 
ly involved with their children. Or she 
may develop a variety of psychosomatic 
symptoms, including migraine head- 
aches (by far the most common), stom- 
ach ailments, skin disorders and severe 
—and seemingly mysterious—aches and 
pains. Most victims experience periods 
of deep depression, often leading to 
suicide attempts. 


The aggressor’s bitter victory 


The incestuous father is the most mis- 
understood sex criminal in our society— 
and the easiest to rehabilitate. He is 
rarely a freak, a dangerous criminal or a 
psychotic. Instead, he is usually an 
otherwise law-abiding, hard-working 
guy-next-door who has lost the ability to 
control his impulses. He is often baffled 
and horrified at his behavior. 

Ironically, these aggressors are 
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often 


regular churchgoers. Their religious be- 
liefs can contribute to their incestuous 
motivations by preventing them from 
going outside their marriage to meet un- 
fulfilled needs. One church-going ag- 
gressor, for example, when asked by 
police why he had seduced his daughter 
instead of having an affair or hiring a 
prostitute, replied incredulously, “What? 
And cheat on my wife?” 

Incest is usually a response to the 
aggressors feelings of inadequacy or 
loneliness—an attempt to find the tender- 


-ness and understanding that should issue 


from his relationship with his wife but 
does not. That he is responding to very 
real emotional needs does not alleviate 
his responsibility, but his actions are 
rarely malicious. The aggressor usually 
feels misunderstood, and denies re- 
sponsibility for his actions—even if he 
acknowledges them—and instead blames 
his wife or his daughter. 


The silent partner 


Because the mother’s role is behind 
the scenes, I call her the silent partner. 
Though not all mothers of victims par- 
ticipate in the incest drama, most play a 
major—though usually unconscious—role. 
A mother’s involvement can range from 
ignoring signs that incest is going on to 
subtly promoting incest; from emotional- 
ly abandoning her family to holding her 
daughter down while the aggressor per- 
forms incestuous rape. 

The silent partner is often disap- 


“My bike is in the tub because I’m playing car wash.” 


» often crucial to the victim’s treatment. 





pointed or bored with her marria; 
What sets her apart from other d 
enchanted wives is the tendency to deal} 
with her problems by passing the 
along to her daughter. The silent partney 
unconsciously abdicates her mate 
role in a gradual transfer of those dutie 
that have become unpleasant to her ove 
the years, ranging from housekeepin 
to sex. ' 
When this transfer occurs, the victin 
often feels as betrayed by her mother 
failure to have recognized and stoppe 
the sexual abuse as she does by the} 
act itself. 
When incest comes to light, the sila 
partner invariably denies any responsiq 
bility. At a time when her daughtefl 
most needs her support and understand | 
ing, the silent partner may be so blinded] 
by her own pain that she can only lash 
out at her daughter. “You could have) 
stopped it,” she may accuse. “You mus 
have wanted him to do it,” or, “Wha 
do you warit me to do, send him to jail} 
and go on welfare?” 
The tragedy of this reaction is that the 
mother’s participation in therapy 


























The victim feels she has betrayed her} 
mother, and needs to be told by her} 
mother that this isn’t so. Many silent} 
partners refuse to become involved in 
the treatment program, however, some 
how seeing such participation as an ad- 
mission of guilt. But only through treat| 

(continued on page 233)| 
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Live the legend. 











LENOX CHINA&CRYST. 


SEND FOR OUR FREE COLOR BROCHURE. LENOX, INC. DEPT. 2, LAWRENCEVILLE, N. J. 08048 


INew All-lemperature Cheer | 
akes wrinkles all but disappear 


pe Bie.” 


Lee eee aC hie actually 


fhile you wash. 
eft was washed in the old formula. The shirt 
eet ae eee 
do is follow directions and wash in all 








LADIES’ HOME JOURNAL NOVEMBER 1978 








The-Times 4 
of My Lifer 














by Betty Ford with Of SUS: a. SE 


In the first part of LHJ’s excerpt of her delightful auto- 
biography, Betty Ford told of her early years, of the hectic, 
often difficult—but always rewarding—experience of being 
a wife, a mother and a First Lady. Now, for the first time, 
she reveals the exclusive story behind her courageous 
battle against drug dependence and alcoholism. 


As wife of the Vice President, | had been supporting the 
Equal Rights Amendment, and when Jerry became Pres!- 
dent, | kept pushing, trying to influence him. | used every- 
thing, including pillow talk at the end of the day, when | 
figured he was most tired and vulnerable. | championed 
the idea of women in high places. Carla Hills came into his 
Cabinet as HUD Secretary, Anne Armstrong was named 
Ambassador to Great Britain (| thought she should have 
been Jerry’s vice presidential running mate in 1976), but 
my big disappointment is | never got him to appoint a 
woman to the Supreme Court. 

Maybe | ought to explain that my views on women’s 
rights don’t extend to a belief that all women need to work 
outside the home. A housewife deserves to be honored as 
much aS a woman who earns her living in the market- 
place. | consider bringing up children a responsible job. 
In fact, being a good housewife seems to me a much 
tougher job than going to the office and getting paid for it. 
What man could afford to pay for all the things a wife does, 
when she’s a cook, a mistress, (continued on page 170) 


Copyright © 1978 by Betty Ford. From THE TIMES OF MY LIFE by Betty Ford with Chris Chase. To be published 
by Harper & Row, Publishers, Inc. and The Reader's Digest Association, Inc. Photograph by Charles W. Bush. 
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GLITTERING | age 


ENTRANCE 


Enter the world of shine. Where 
first impressions can go from 
plain Jane, above, to sparkle 

plenty, these pages and next. The 

inviting gleam comes from high 
glossy walls, the luster of satins, 
reflections of chrome, brass and 
silver—all echoed by mirror 
images. Brightness can start 
slowly with a few pillows or the 
shiny results of a small can of 
enamel paint. Opposite: Walls 
are a warm, sunny shine 

atop metallic trellis wallpaper. 
The screen, moldings and 

planter are covered in silvery self- 
adhering paper. Wood gleams to 
the nth degree, damask adds 
sheen to the chairs, even the floor- 
ing glows with a soft polish. By 

Nathan Mandelbaum, Director 

of Interior Design. 


Photographs by Allen Vogel. These pages and next: Con-Tact brand wallcovering 
Congoleum floorcovering; Morjikian rugs; Stanley Looms fabrics. This page 

Jack Denst trellis- and louver-patterned wallcoverings 

Shopping information, see page 239, 
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{ilustration by Sam Thiewes 








He stands—only a 

















“kite n/dining room ae His. voice is muf- 
“t “he is desperately pune to. tell me 
Ses A, 
_ Tkneel and tm es to peer under the bell- 
shaped. plastic robot costume. 
“What?” 
“Ineedacananaclospnn.” 
I firmly grasp the-Artoo shell and pull i it off, 
over his head. 
“What, Honey?” 
He is four years old, with eyes the color of clear 
“sky. 
ok eed a can and a clothespin.” 
~ “What for?” 
“IT don’t know, but the teacher said.” 
“It’s eight o'clock, Rick: time for the car pooh, 
_ “Please. I gotta, Mom. She said.” 
Bees WY didn’t you tell me last ates yen as sT 











































ask, I know I’m being Alo geal Four year olds 
aren’t long on memory. I’m trying to impose adult 
standards on him, and wasting time. “Okay. You 
look out the living room window and tell me when 
they pull to the driveway. 
I run downstairs and paw through he inary 
basket for a clothespin, feeling mildly annoyed. 
“Keep cool,’ I warn myself. “The clothespin isn't 
the problem. You're rattled about Uncle Martin 
today.” Taking the steps two-at-a-time on the way 
up, I resolve to send Ricky off with a smile. 
“They're here!” he shrieks. 
| hand him the clothespin. 
“And a.can!” 
“Okay, okay.’ I trot to the kitchen, grab a 
green beans and give it to him. 
He looks at it blankly. “You have to clean it.’ 
“Why?” There’s an impatient toot-toot from 
the driveway and aggravation begins to overtake 


can of 


A A IR te AAAS SRR 











(continued on page 226) 





me R Cae e ees 
_ gifting- make these lovable 
softies. Whimsical or fanciful 
SO mCn ATAU AR EL 
~ [acy wreath or an angel- 
bedecked stocking. 
The more the merrier. 
By Ann B. Bradley, 
Crafts Editor. 
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stitchery. Designer, Solweig Hedin./Winged angels, large and small—snips of antique lace; 
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Miracles 


Humble housewares 

se (hard-workers all) are 

E84. ~~ crafted into the most charming 

: Nativity scene. It’s the 

pee Ae miracle of Christmas. Madonna and 
tay Child: wooden spoon, kitchen 

oy toweling. Three Wise Men: plastic 

A detergent bottles, dishcloths. 

Joyous Angels: whisk brooms, 

clothespins, twine. Rejoice! 

How-to instructions on page 216 
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CTamay sareasury 
Sweet morsels for now and the holidays ahead — 
to make right in your own kitchen. 
The whole family can join in stirring up these candies. 
Start now and youll have dandy candy for 
a month of entertaining — or to wrap up for gift delights. 


Cloclawise, from left: Butter Toffee Crunch, munchable; Merrymints, 
delicately mint-y; Almond Stars, chewy center; Lollipops, easy in muffin tins; 
Candied Grapefruit Peel, slivers of goodness; Nutty Cheese Gems, with coconut, 
pistachios; Truffles, in fancy dress; Raspberry Chocolate Cups, bite-size bonbons; 
Caramel Pecan Logs, nougat inside; Spicy Orange Walnuts, coated with honey, orange. 
Recipes, page 206. 





Photograph by Irvin Horowitz 


LOSE 
WEIGHT 
QUICKLY, 
a8) he 
SAFELY 

























Most people who go to 
sleep overweight would 
simply like to awake in the 
morning and find them- 
selves thin. | do not know 
anyone who can really 
lose weight that quickly, 
but | have developed a 
diet that will enable you to 
lose five to 15 pounds very 
rapidly. To accomplish 
this, the diet must be 
strictly adhered to, and it 
can be followed without 
discomfort. No, you will 
not be stuffed, but you will 
not go hungry. This is not 
a diet to use forever—but 
a diet for 2 weeks only. It 
is a healthy, nutritionally 
sound diet for today’s 
modern woman and it will 
not require extra vitamins 
or food supplements. 
Because | have counted 
the calories and calcu- 
lated the protein-carbohy- 
drate-fat balance, you 
have no choices or deci- 
sions to make. That's 
what makes this diet easy 
to follow. But remember, it 
must be followed exactly. 

Now read and study the 
diet shown at right. 


If you need to make a 
few supermarket pur- 
chases, do it today and 
start the diet the very next 
day. You may start the diet 
any day of the week. Sim- 
ply look up the diet for the 

(continued on page 236) 
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LHJ's 2-WEE 


By Morton B. Glenn, M.D. 


Res —_ 
an . . 3 
Z 1 glass skim milk 1 glass skim milk 1 glass skim milk : 





MONDAY TUESDAY WEDNESDAY 4 








@ 1 individual can of tuna 
(312 02.) 

® 1 slice dry whole wheat or 

whole grain bread 


®@ 2 oz. (2 slices) 
hard cheese 

™, © 1 slice dry whole 

5 wheat or whole 

grain bread 

@ As much lettuce 

and tomato as 











@ 1 individual can of tuna 
(3% 02.) 

@ 1 slice dry whole wheat or 

whole grain bread 















and onion as you wish 
‘@ Tea, coffee or © 

skim milk, — 
if desired 













® Tea, coffee or skim milk, 
if desired 












4 







@ As much cucumber“ 

and onion as you wish = 
® Tea, coffee or skim milk, 
if desired 


® 4 oz. broiled veal or liver 
@ 1 cup of any cooked ; 
_.¥, vegetables** 


i ot 
J 7 - 
7 ~, 















® 6 oz. broiled or 
poached fish 


@ % medium chicken | 
(broiled) 


AFTERNOON 





we 













© 1 cup cooked green 










vegetables i 
® Raw vegetable salad, © 1 cup cooked 
as desired 


*# non-green vegetables 
@ 1 fresh fruit, or L 


1’ cantaloupe, or 
’ cuprberries 





® Raw vegetable salad, 
as desired é 

@ 1 fresh fruit, or | 
Y2 cantaloupe, OI 
1 cup berries 

® Tea or coffee, 

if desired 


* 











# 







® Raw vegetable salad, 
as desired 

® 1 fresh fruit, or 
1/ cantaloupe, or 
¥2 cup berries 

® Tea or coffee, if desired 





“If you cannot tolerate fish, you may substitute 10 oz. cottage cheese 


eer DIET 


ee FRIDAY SATURDAY _ SUNDAY 


artes © 4 oz. unsweetened orange or 
ae 2h a grapefruit juice 
@ 2 poached eggs 
@ 1 slice dry whole wheat or 
_ whole grain bread 
® Tea or coffee, if desired 





























) 2 az. (2 slices) hard cheese 
) 1 slice dry whole wheat or 
whole grain bread 






@ 2 oz. (2 slices) hard cheese 

@ 1 slice dry whole 

wheat or whole 
grain bread 

@ As much lettuce 

and tomato 

as you wish 


® 4 oz. cottage cheese 





@ 1 individual can of tuna 
(3% 02.) ; 














Lee 
(Ossi 
Sess 


® 1 slice dry whole wheat 
or whole grain bread 

@ As much cucumber and 
onion as you wish 

® Tea, coffee or skim milk, 

if desired 














As much lettuce and 
tomato as you wish 
Tea, coffeeor 
: a 
skim milk, 4 
if desired | 


@ 1 fresh fruit or 
1% canteloupe 

® 2 pieces Melba toast or 
Ry-Krisp or Finn-Crisp 

® Tea, coffee or skim milk, 
if desired 

























® Tea, coffee or skim milk, 
if desired 





» % medium chicken (broiled) @ 6 oz. broiled or poached fish* | @ 4 oz. broiled veal or liver @ 4 oz. roast beef or steak 
® 1 cup cooked © 1 cup of any cooked _ it ® '/ cup cooked rice 









green , non-green vegetable* * . ® 42 cup any cooked 
vegetables vegetables e Raw vegetable vegetable 
salad, as =A, ® Raw vegetable 
desired ' salad, as desired 


el fresh fruit,or Qh 
14 cantaloupe, or \ 
1% cup berries 
@ Tea or coffee, 
if desired 


/ 


@ Raw vegetable salad, 
as desired - SS | 
@ 1 fresh fruit, or as te) 
¥ cantaloupe, tN {> i 
or’ cup berries _ , 


® Tea or coffee, 
if desired 


1 fresh fruit, or 
* ¥2 cantaloupe, or 
Y2 cup berries 
» Tea or coffee, ; 
if desired 





@ 1 baked apple or pear or 
1 small scoop ice cream 
®@ Tea or coffee, if desired 















1 glass skim milk 1 glass skim milk 


Iilustrations by Tom Daly 


1 glass skim milk 1 glass skim milk 


*Do not use the same vegetables you used the prior two days 
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Shopping fora new 


FACE 


Dallas, Detroit, Newark, Los Angeles 





All over America, you can find 


beauty-for-the-asking at cosmetic counters of major department stores... 


A fresh new look for your face—and best, it’s free. 


How do you shop for a new face? Short of seeking out your own professional makeup 
artist, the two best ways are: 1) Studying the beauty pages of a magazine and 2) Taking 
advantage of special promotions at a nearby department store. This month, we’ve 
combined the two by visiting four stores in four cities, each at the time of a different 
cosmetic promotion, to bring you the following on-the-scene makeovers. To find out 
about this service in your area—check ads in local newspapers or Sa Fe) miso es1 (0) come) | 
when the makeup artist will be plying her or his trade. Whether you're plain tired of 

ee “old’’ look or have an important new job image to live up to—just walk in and ask 
for help. In less than a lunch hour, you'll be facing the world anew. 

By Maureen Lynch, Health and Beauty Editor. 


eS eT Lo York mur a um 
DB 
pe, 


Sunny Looks for Warmer Weather 
The sun shines bright in Big D, 
calling for fresh looks to go with the 
wide-open spaces. The store was 
Sanger-Harris, during a Charlie 
promotion. In came Leslie 
Tibbetts, 20, who’s busy 
learning all facets of retailing. 
Needing little makeup, her fair 
looks and fine features were 
subtly heightened. She loved 
this delicate coloring— 

“It's perfect for me!”’ 































ry Below: Leslie ‘‘before.” Good 
' skin, underpiayed. Left: 


| . “After,” a fragile, romantic 
s x look. Starting with Fresh 
A ai 





Waterbase Makeup in 
“Honey Beige.’ Cheeks 
x gently warmed with Real 
te Live Blush in ‘‘Pure 

Creme Coral.” To even 

% out her naturally 
lopsided brows, a 

' fill-in with Fresh Fresh 
- 2 Eyecolor in “True 
ie Brown.” For her 
eyes, “Silverfrost 
Turquoise”’ on the 
lids, “Pale 
Lemon” 
highlights. 
Lips, mellow 

“Goldfrost 
Tan Coral.” 


ef 


Dallas 











Nicki needs some undereye 
coverage for those dark 
semicircles. To the rescue: 
Revion’s Eterna ‘27' Eye 
Cover-up in “Light,’ and 
a foundation to 


Expressive eyes 

Dallas-born Nicki Palmer, 28 
years old, loves her job as 
an advertising copywriter. 





























She has an expressive eee os 
j olive-y skin: Fres 
face, sassy personality. Watetbiese Makeup 


Key to her looks: 
lighting up those big 
bright eyes. 


in “Beige Medium.” 


An interesting 
palette of colors 
goes on for soft 
flattery: pinks into 
splums. On her eyes, 
esh Fresh Eyecolor 
in “Pearlfrost 
Dusty Pink” over 
| flickers of ‘‘Maroon.” 
»Lashiest mascara in 
“Black.” For her 
lips, Extra Extra 
Shine lipstick in 
“Sheer thin, 






















Softening a tailored image 
Linda Facinger, 31, in a new job as a loan contr 
analyst at a Texas bank, tried to fit the tradition 
‘‘banker’s image.’ Too conservative. Now she’ s) 
still ready-for-business—but prettier. 


* 


First step for Linda—a 
foundation that's pattec 
on, smoothed in. Fresh 
Waterbase Makeup in 
“Light Beige.” To show ¢ 
good cheekbones, Real 
Live blush in “Pure 
Creme Sienna”’ for 
contouring, ‘‘Goldfrost 
Rose”’ for highlights. 


Second step, some 
beauty tricks for those & 
blue eyes. Fresh Fresh 
eyecolor in “True Brown) 
sparkied with ‘‘Pearlfros 
Gold.” Then extra sweep 
of Lashiest mascara 

in “Black.” 


Thirdly, lip color was 
applied with a brush to 
make the most of a thin 
upper lip. It's Extra Extri 
Shine lipstick in ‘Sheer 
Plum." Far left: Gentle 
tendrils. A softer, more 
contemporary look. All 
cosmetics: Charlie by 
Revion. 


Fashions by Paula Saker. 


7 
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i 
i 






amour tips for urban evenings 

the Car Capito! of the States, most 
quests were for a more sophisticated 
proach. The makeovers took place in 
intrally located Hudson's, featuring 
\incess Marcella Borghese cosmetics. 
at Lane, a 50-year-old housewife and 
‘Mnis buff sought alluring tips for 

ee evenings. 

flow, left: it’s obvious that Pat loves the 
|'n—too much. Below, right: A blotchy tan 
ts evened out with Velluto II Liquid 
akeup in “Biscotti Beige.” Right: For 
ght magic —Eyeshadow Mist in 
lambina Beige,” outlined by 
‘eshadow/Highlighter makeup 
ncil in “Midnight Teal/Iced 
|rquoise: ”’ For sun-dried cheeks: 

(per Rich Blusher in ‘‘Rose 


ahogany.” And dazzling Principessa 
stick i in “Cinnabrick.” 

















































in Detroit: Makeup by Janice Smales; hair by 
= Marlene Sanders.and’Daminic Palmien, Glemby 
~~ Dress here by Charlotte Ford 





Update for a ie traveler _ 

As a handbag buyer, Linda Bennett, . 
38, travels to Europe six months of the 
year. Because of this, she can devote little 
time to her beauty regime—yet aims fora 
cosmopolitan look. She came away with 
basic ‘‘how-to’s”’ on caring for oily skin, 
plus a new color chart for eyes and cheeks. 
Her fine hair was lifted off her face 
even more—for a sophisticated sweep. 


Blouse by Ship’n Shore. 
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vewar 


From low-key to dramatic 

There’s a feeling of hustle and bustle in 

New Jersey’s largest city. Downtown 

Bambergers, an enormous store 

where Revion’s Polished Ambers a 

promotion took place, was flooded gam 

with noontime traffic. Shirley ; a 
Marshall, 26, a clerk in a gas oe ' 

company, walked in(yes,on @@ i 

her lunch hour) looking 3 a nailed } 
conservative; walked out Ee ee ae : 

with her best-look-forward 

—newly dramatic makeup 

a dashing hairstyle. 








Below: Shirley, “before.” Hair severe 
Slicked back, a trace of makeup. 
Right: Change for the better. A jaunty 
crimped flip and a fundamental new 
glow to her skin with Liquid Cream 
Makeup in “Toasty Copper.’ 


in Newark: makeup by Margaret Wilson; hair by Elaine Evans of Soul Scizzors, Bambergers; dress here by Paula Saker. 


| 







chose to construct a balance. 
Shadow for the eyes and emphatic — 
Ren a} ‘and better) 

a sesh "ihe tn 


All out for a sensational s 
Ari energetic young woman, R¢ 
Brooks, 21, is busy studying to 
medical assistant. Her looks 
striking: she’s tall with sta 
eyebrows, a high-vol 
smile. Needed: str 
makeup to set off her 
eyes and build up color on 
aseeltgMm es mile scent 
(friends that dropped by | 
si ar-M cs 1)R e OLelY 
and highly polis 








Below: Giving the eye area added oomph—a 
layering of Super Lustrous Creme-On 


eyeshadows: “Bronzed Chocolate” over “‘Gold 
Leaf Green” on the lids, “Pure Gold” under the 
brows. Lips were shined with Super Lustrous 
lipstick in “Golden Brown;’ Super 

Lustrous lip gloss.in “Cherry.” 





os Angeles 


Highlighting a natural beauty 
In L.A., symbol of the free-and-easy life, we visited The 
Broadway (Century City) sprawled across an open mall, 


amidst plants and bubbling fountains. Scheduled: the 
Ultima II promotion. Angelika Sauerwald, 23, a German 
housewife on an annual visit, had a scrubbed, no-makeup 
look, but curiosity about what to wear. In no time, her 


features (‘‘bones of a model’) were highlighted beautifully. 
in Los Angeles: makeup by Jeanne Hayes; hair by Lance Strugar of Glemby, The Broadway; fashion by Paula Saker. 
g J 


Right: Angelika ‘‘before;’ 


pretty but plain. Below: Look 


what makeup can do. First, 

Creme Gel Makeup in 
“Aurora Beige” with Satiny 
Creme-On blush in ‘‘Veiled 


Red?’ On her eyes: Dual Pan 
Patina eyeshadow in “Night 


Shade/ Twilight Smoke.’ 
Making her smile: Super 
Luscious lipstick in 
“Unexpected Red.” 






































TET lela eR a even 

What happens when someor 
a Gesk job ts suddenly catapu 
into the public eye? An exci 
new look is instantly needec 
Malle eles ellen 
shifted into a job ‘ 

requires constant con‘ 

with people. She deci 

her old image was 
boring and tailor 
The task-at-ha) « 

was to slig! 

soften her hair 2 
make 

emphasize thc 

iar - all mel 

elem fe) 


rm 


.¢ 2) 


rs numa 


si fl le al 

“before” candidate fc 

new face. Left: Winn 

results. The smooth b. 

Beautiful Nutrient makeu; 

“Natural Beige.” Chi 

accents: Creamy Powder bius! 
“Red Mystery.” Winging from 

eyes: Dual Pan Patina eyeshadow 

“Night Shade / Twilight Smoke.” Lip p 

Super Luscious lipstick in “Veiled F 




















CAN AFFORD 


Peat 


INPLATION- FIGHTING 
HOLIDAY BASH THAT EVERYONE 





& dollars a person 
for a party? “T’ll 

have to see it to 
believe it,” challenged 
the man-about-the- 
house. Well he ate 

his words at the eye- 
opening sight of this 
super-lavish spread 
(left). It’s a triumph 
of imagination over 
money—entertaining 
25 for an evening’s 
worth of food plus 
wine—and keeping the 
tab under $50. Yet 
nothing shouts 
“penny-pinching.” 
There’s a terrific 
choice of four dishes 
to nibble on while the 
party warms up— 
from spicy chili dip to 
deviled eggs (a 
sampling, top right). 
Then the buffet: 
creamy chicken in 
roly-poly shells, 

_ carrot ring, sweet/sour 
~ beans and a chocolate- 
lover’s dream cake. 
Chilled white jug wine 
throughout. When 
everything was tallied, 
we happily toasted 
(lower right) the 
winning results—party 
fare that looks and 
tastes like a million 
dollars! By Sue B. 


te Huffman, Food and 

Equipment Editor. 

*. Photographs by Nick Samardge 
cod 
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BUDGET BUFFET DINNER FOR 25 
This wing-ding is not only clever at 
preserving your piggy bank but also 
it's wonderfully planned for the 
hostess’s ease. Almost everything is 
do-ahead with the minimum of last- 
minute tasks. What a way to enjoy 
your own party! Shopping list, time- 
table and recipes are on page 158. 
CHILI CON QUESO 
ZUCCHINI SPREAD 
ASPARAGUS DEVILED EGGS 
LIVERWURST PINWHEELS 


PUFF SHELLS with 
BROCCOLI CHICKEN 


CHINESE GREEN BEAN SALAD 
FESTIVE CARROT RING 
CHOCOLATE CAKE TO FLIP OVER 
WHITE WINE 
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Cranberries are a rood 
Plymouth Rock, Indians offered gift baskets of the 


Photograph by Irwin Horowitz 

















Clockwise from top left: _ 
Bae Oso! AS} [eases Holiday Cran- 

berry Relish; Berry Meringue Pie: . 

Cranberry Velvet: Cranberry- ° 
Apple Pork Roast. 











~ NATIVE TO AMERICA: - 
- TART AND RUBY- BRIGHT. 
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To most Americans, 


Thanksgiving calls for . | 
turkey —golden brown and glorious. 
This holiday, to stir new interest % 4 
in a time-honored tradition, keep the bird — Ss 2 ke 
but vary the stuffings. Spoon out a a Fd Aa 
surprise —from Pennsylvania Dutch mashed . Py ie 4 
potatoes to Southern cornbread. Some are i , - 
from “scratch” others based on store-bought . Fa 
packages. All are easy, inventive combinations your Pee ] 
) 





family will gobble-gobbie! 
ee LOVING 
Photograph by Rudy Muller 


i 
| 





LOVING SPOONFULS 


continued 


All pictured on pages 154—155 
CHESTNUT STUFFING 


“Chestnuts roasting on an open fire...” 
and all that nostalgia that makes Thanks- 
giving so special; although you can use 
canned chestnuts here. 


¥, cup butter or margarine 

2 cups onions, finely chopped 

8 cup bread cubes, toasted in oven 

5 cups chestnuts (canned or fresh), 
coarsely chopped 

4 cup chopped parsley 

2 teaspoons rubbed sage 

1¥4 teaspoons salt 

14 teaspoon pepper 

14% cups chicken broth, heated 


In a large saucepan melt butter or 
margarine. Add onions and sauté until 
tender but not brown. Stir remaining 
ingredients except broth into onions. 
Pour hot broth over mixture; toss light- 
ly with a fork to moisten. Makes 14 cups 
stuffing, about 140 calories per % cup 
serving. 


SOUTHERN CORNBREAD STUFFING 
Those of us raised below the Mason- 





ROAST TURKEY 
pictured on pages 154—155 


Crowning your Thanksgiving table with 
a luscious golden brown turkey is easier 
than you think. Here’s how. 


1 ready-to-cook turkey, thawed (12 to 
14 pounds) 
4 tablespoons salad oil or butter or 
margarine 
Giblet Stock 
3 cups water 
1 cup chopped celery 
1 onion, quartered 
YZ teaspoon salt 
Turkey giblets and neck 
Giblet Gravy 
14 cup flour 
2 cups chicken broth 
Salt and pepper to taste 


Remove the neck and giblets from body 
cavities. Save for gravy. Rinse turkey 
under cold running water and drain well. 
Pat dry with paper towels. Preheat oven 
to 325°F. Spoon stuffing (see above) 
loosely into the neck and body cavities. 
(Do not pack stuffing; it expands during 
roasting.) Use about % cup stuffing per 
pound of turkey. Tie legs together with 
a string. Skewer the neck to the back. 
To help balance the turkey, fasten the 
wings under the back by twisting the 
ends. Place turkey, breast side up, on 
rack in open shallow roasting pan. Insert 
meat thermometer into the turkey at 
thickest part of thigh without touching 
bone. Brush the skin with salad oil, 
melted butter or margarine. Baste dur- 
ing roasting, if desired. with additional 
oil or butter. When skin is golden brown, 
shield breast and neck with foil to pre- 
vent overbrowning. Roast for 4 to 4% 
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Dixon line tend to think stuffing’s not 
stuffing without cornbread. 


1 cup bacon drippings 
14 cups finely chopped celery 
(3 large ribs) 
1 cups finely chopped onions 
(3 medium) 
1 package (8 oz.) herb seasoned stuffing 
mix, about 4 cups 
4 cups cornbread, crumbled 
2 cups chopped pecans, toasted 
1 teaspoon poultry seasoning 
1 teaspoon salt 
14 teaspoon pepper 
3 eggs, lightly beaten 
2 cups chicken broth, heated 
In large saucepan or Dutch oven, melt 
bacon drippings until hot. Add celery 
and onions, cook over medium-low heat 
until tender. Stir in stuffing mix, com- 
bread, pecans and seasonings. Add eggs 
and toss lightly. Pour hot broth over en- 
tire mixture; toss. Makes about 14 cups, 
about 220 calories per % cup serving, 


SAUSAGE RISSOTO STUFFING 


Lends an Italian touch to your Thanks- 
giving menu. 

¥%, pound Italian sausage, casing removed 
34, cup butter or margarine 

1% cups onions, finely chopped 


2 garlic cloves, minced 
3 cups long-grain rice 


hours or until meat thermometer reaches 
180° to 185°F. (If turkey is unstuffed, 
it takes about 30 minutes less roasting 
time.) To test for doneness, insert fork 
into the thigh. If the juice that oozes out 
is clear, the turkey is done; if there is a 
tinge of pink, further roasting is needed. 
Place turkey on large platter; let stand 
20 to 30 minutes for easier carving. 
Makes 8 to 12 servings. About 300 cal- 
ories per 6 ounce serving. 

Giblet Stock: While turkey is roasting, 
prepare giblet stock. In medium sauce- 
pan, combine all ingredients for stock, 
heat to boiling. Cover, simmer | hour. Re- 
move giblets and neck; when cool, finely 
chop. Strain stock. Use 2 cups stock for 
gravy; reserve remaining if desired. 
Giblet Gravy: Remove turkey to platter. 
Pour pan drippings into a 2-cup glass 
measure. Spoon off 4 tablespoons of fat 
that rises to the top and place in medium 
saucepan; discard the remaining fat. Re- 
serve the brown bits and drippings in 
measuring cup. Heat fat until hot. Add 
flour and stir until smooth. Gradually 
add giblet broth, pan drippings and 
chicken broth. Cook, stirring frequently 
until mixture thickens and begins to boil. 
Taste for seasoning and add salt and 
pepper as needed. Add giblets; heat. 

To thaw: If frozen, thaw turkey in the 
refrigerator 2 to 3 days depending upon 
the size of the bird. Keep the turkey in 
its original unopened plastic wrapper. 
Once thawed, do not refreeze. Roast 
within a day after thawing. For quick 
thaw, place in a pan of cold water, 
changing the water frequently. Allow 
about 10 to 12 hours to defrost. 


14% cups dry white wine 

8% cups chicken broth, heated 

1¥, cups grated Parmesan cheese 

1 teaspoon sage 

¥, teaspoon salt 

4 teaspoon white pepper 

Y2 cup chopped parsley 

1/4, cup chopped almonds, toasted 

In a skillet cook sausage; drain, crumble 
and set aside. In a large saucepan melt 
butter or margarine. Add onions and 
garlic and sauté over medium low heat 
until onions are tender. Add rice and stir 
constantly, coating until rice is opaque 
but not brown. Slowly add wine and 
enough hot chicken broth until liquid 
covers rice by about 1 inch. Cook un- — 
covered over medium-low heat, stirring 
often, adding more broth as it is ab- 
sorbed. Continue adding liquid until all 
broth is used. (Entire cooking time 
should be 35 to 45 minutes.) At this 
point, rice will be thick but not soupy. 
Using a two-pronged fork stir in cheese, 
sausage and remaining ingredients. 
Makes 15 cups stuffing, about 225 
calories per % cup serving. 


PENNSYLVANIA DUTCH 
POTATO STUFFING 


This was a new one on us. We found it 
a pleasant surprise. 


Y pound sliced bacon, cut into 34-inch 
pieces 

6 tablespoons bacon drippings 

6 tablespoons butter or margarine 

1 cup finely chopped celery (2 large) 

1 cup finely chopped onion (1 large) 

2 garlic cloves, minced © . 

8 cups mashed potatoes* | 

2 cups fresh bread crumbs 

1 teaspoon salt* x 

¥4 teaspoon poultry seasoning 

14 teaspoon pepper 


In a large skillet cook bacon until crisp. 
Remove with slotted spoon and drain on 
paper towels. Pour out drippings reserv- 
ing 6 tablespoons. Return 6 tablespoons 
bacon drippings along with 6 table- 
spoons butter or margarine-to skillet and 
heat. Add celery, onion and garlic and 
sauté over medium low heat until ten- 
der. Remove from heat and stir in bacon. 
In large bowl mix remaining ingredi- 
ents with cooled bacon-celery mixture. 
Makes 10 cups stuffing, dbout 175 cal- 
ories per 2 cup serving« -- 
*May have to adjust the salt depending 
on your mash potatoes. 


OYSTER SPINACH STUFFING 


Just three ingredients to make this un- 
usually tasty stuffing. 


3 packages (6 oz. each) chicken flavored 
stuffing mix 

2 packages (10 oz. each) frozen chopped 
spinach, thawed and well drained 

1 pound fresh oysters, drained and 
shucked and cut into thirds 
(about 2 cups) 


Prepare all stuffing mixes according to 
package directions using only 1 cup 
water per package (3 cups water total). 
Toss lightly with spinach (continued) 












CIS AI NCE 


is close as. the \s close as. the Campbells Soup on your shelf. on your shelf. 


| 
i} 
hi | 


aPgs: “ 





ae 


Beef Burgundy 


4 slices bacon 2 tablespoons chopped parsley 
12 pounds beef top round cut Yg teaspoon pepper 
in 1%4-inch cubes 12 small whole white onions 

1 can Campbell's Golden (about 34 pound) 

Mushroom Soup 2 cups sliced mushrooms 
Y4 cup burgundy (about 2 pound) 
In large saucepan, cook bacon until crisp; remove and crumble. lushroor 
Brown beef in drippings; pour off fat. Add soup, wine, parsley, and “= ue 


pepper. Cover: cook over low heat 1 hour 30 minutes. Add onions and 
mushrooms: cover and cook 1 hour more or until beef is tender. Ps 
Serve over wide noodles. Garnish with bacon and additional parsley. sour-* 


Cookbook offer: There's a world of good cooking waiting for you in Campbell's “Cooking with Soup” cookbook. Over 600 recipes 


fill this beautiful 200-page, hard-covered book. Just send $1.50 and two Campbell’s Soup labels with your name, address, and zip code to: 
COOKBOOK, Box 1981L, Maple Plain, Minn. 55348. Offer good only in U.S.A. Allow 6 weeks for delivery 


A world of good cooking brought home with Campbells. 


LOVING SPOONFULS 


continued 


and oysters. Makes about 14 cups stuff- 
ing, about 90 calories per % cup serving. 


MOM’S TRADITIONAL STUFFING 


Stuffing mix provides the base for this 

family favorite. 

1 cup butter or margarine 

2 cups celery, finely chopped (4 large 
ribs) 

2 cups onions (2 large) finely chopped 


HOLIDAY BASH 


continued from page 151 


BUDGET BUFFET DINNER FOR 25 

Cutt Con QuEso 
ZUCCHINI SPREAD 

ASPARAGUS DEVILED Eccs 

LIVERWURST PINWHEELS 

PuFF SHELLS WITH BROCCOLI CHICKEN 
CHINESE GREEN BEAN SALAD 
FEsTIVE CARROT RING 
CHOCOLATE CAKE TO FLIP OVER 
WHITE WINE 





FOOD CHECKLIST 


4 broiler-fryer chick- 
ens (about 3 lbs. 
each) quartered 

2.cans (4% oz. each) 
liverwurst spread 

1 can (15 0z.) green 
cut asparagus 
spears 

6 cans (16 oz. each) 
cut green beans 

1 can (4 0z.) whole 
green chilies 

1 small jar sweet 
gherkins 

1% cups (6 oz.) 

chopped walnuts 

Packaged corn flake 
crumbs (2 cups) 

2 bags (8% oz. each) 
corn chips 

1 box (8%-9% oz. ) 
crackers 

1 pound loaf un- 
sliced white bread 

% pound Monterey 
jack cheese 


% pound sharp 
Cheddar cheese 

2% pounds margarine 

1 cup (8 oz.) sour 
cream 

1 cup (8 oz.) plain 
yogurt 

4 dozen eggs 

% cup unsweetened 
cocoa 

1% cups dry 

vermouth 

3 pounds carrots 

1% pounds zucchini 

1 bunch broccoli 

2 bunches parsley 

1 bunch celery 
(2 ribs) 

2 medium tomatoes 

1 bunch green onions 

3 medium white 
onions 

2 medium red onions 

5 bottles (2 liters 
each) white wine 


Staples to have on hand: 


Confectioners’ sugar 

All-purpose flour 
(5% cups ) 

Mayonnaise 

Spicy brown mustard 

Salad oil 

White vinegar 

Red wine vinegar 

Shortening 

lace 

Mi 

Bottled Tere. pepper 


sauce 


Soy sauce 

Garlic powder 

Garlic cloves 

Comstarch 

Baking soda 

Cinnamon 

Nutmeg 

Tarragon 

C ayenne pepper 
‘elery salt 

v anilla extract 

Salt 

Pepper 


SCHEDULE FOR 
COCKTAIL BUFFET 


One month before: 
1. Invite guests. 


2. Inventory supplies. 


Up to four weeks before: 
1. Purchase ingredients for liverwurst pin- 
wheels, puff shells and chocolate cake. 
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2 cups mushrooms (4 Ib.), coarsely 
chopped 

2 packages (8 oz. each) herb-seasoned 
stuffing mix 

¥, cup chopped parsley 

4 teaspoon thyme 

Y4 teaspoon salt 


14 teaspoon pepper 
¥%, cup dry white wine 
1% cups chicken broth, heated 


In large saucepan or Dutch oven, melt 
% cup butter or margarine, add chopped 
celery and onions. Sauté over medium- 
low heat until tender. With slotted 
spoon, remove from pan and set aside. 


2. Make pinwheels, puff shells, chocolate 
cake and freeze. 

One week before: 

1. Purchase non-perishable ingredients. 

2. Select serving dishes. 

3. Purchase white wine. 

Two days before: 

1. Purchase remaining perishable ingredi- 
ents. 

2. Prepare zucchini spread; cover and re- 
frigerate. 

3. Prepare deviled egg filling; cover and 
refrigerate. Cover whites with water; 
refrigerate. 

One day before: 

1. Shred cheese for Chili Con Queso. Toss 
with cornstarch and garlic powder; wrap 
and refrigerate. 

2. Cook and dice chicken, cover and re- 
frigerate. 

3. Prepare and cook broccoli for chicken 
puffs; cover and refrigerate. 

Morning of party: 

. Set table. 

. Chill wine. 

. Remove pinwheels from freezer. Thaw 

in refrigerator. 

. Remove puff shells from freezer. Thaw at 

room temperature. 

5. Remove chocolate cake from freezer. 
Unwrap, thaw at room temperature. 

Early afternoon of party: 

1. Measure remaining ingredients for Chili 
Con Queso. Do NOT prepare. 

2. Stuff deviled eggs, cover with plastic 
wrap; refrigerate. 

Two hours before guests arrive: 

1. Prepare sauce for chicken. Add chicken 
and broccoli, cover, set aside at room 
temperature. 

2. Prepare carrot ring, spoon into mold, do 
NOT bake; set aside. 

3. Drain beans for salad. Place dressing in- 
gredients in saucepan, chop onion, add to 
beans. Slice onion for garish; set aside. 

4. Crisp puff shells in oven, cut off tops. 

5. Place cake on serving platter, cover light- 
ly with plastic wrap. 

6. Garnish pinwheels with parsley, place on 
serving platter, cover with plastic wrap, 
refrigerate. 

Twenty minutes before guests arrive: 

1. Prepare Chili Con Queso. Place in 
chafing dish. Pour corn chips into serving 
bowl. 

2. Spoon zucchini spread into serving dish, 
surround with crackers. 

3. Bake carrot ring in preheated oven for 
1 hour. 

As guests arrive: 

1. Serve wine 

2. Pass pinwheels and deviled eggs. Serve 
zucchini spread and Chili Con Queso. 


rs wnre 


Add remaining % cup butter or mar- 
garine to pan and increase heat to medi- 
um. Add mushrooms and cook untill} 
tender. Return onion-celery mixture to 
saucepan. Stir in stuffing mix and season- 
ings. Pour in wine and hot broth and 
toss lightly with a fork until mixture is 
moistened. Makes about 13 cups, about 
140 calories per % cup serving. 
Refrigerate leftover stuffing. About 45 
minutes before serving, in a shallow cas- 
serole, bake at 325°F. until heated) 
through. (Covered for steamed stuffing, 
uncovered if you prefer crunchy.) End 





BUFFET TIMETABLE 
Thirty minutes before serving: 
1. Heat chicken filling over low heat, stir- 
ring occasionally. 
2. Remove carrot ring from oven, do not 
unmold. 
3. Prepare bean salad dressing. Toss with 
beans, garnish. 
Just before serving: 
. Unmold carrot ring, garnish if desired. 
. Fill chicken puffs. 
. Place carrot ring, chicken puffs, bean 
salad and chocolate cake on buffet. Let 
guests serve themselves. 


One 


All recipes pictured on pages 150-151 
CHILI CON QUESO 


Being of the spicy food club, we often } 
fall back on this old-favorite dip. 


3 cups (*%4 Ib.) Monterey jack cheese, 
shredded 

2 tablespoons cornstarch 

¥4 teaspoon garlic powder 

2 tablespoons salad oil’ 

14 cup chopped green onions 

2 cups (2 medium) chopped tomatoes 

1 can (4 0z.) whole green chilies, 
drained and diced — 

¥% cup dry vermouth or white wine 

1 teaspoon salt 

8 drops bottled red pepper sauce 

2 bags (814 oz. each) corn chips 


In a bowl toss cheese with cornstarch 
and garlic powder; set aside. In a large 
skillet, heat oil; add green onions, to- 
matoes, chilies, wine, salt and pepper 
sauce. Heat mixture to boiling, stir gent- 
ly, reduce heat and simmer for 2 min- 
utes. Gradually stir in cheese with a fork 
until melted. Do not boil. 

To serve, place in chafin g dish on low 
flame. Serve as a dip with com chips. 
Makes 3% cups, about~30 calories per 
tablespoon. 


ZUCCHINI SPREAD 


So simple to do, especially if you have a 
food processor to do the shredding. 


5 cups (about 114 Ibs.) zucchini, coarsely 
shredded 

2 teaspoons salt 

4, cup salad oil 

1 tablespoon red wine vinegar 

1 garlic clove, coarsely chopped 

14 teaspoon salt, or to taste 
teaspoon pepper 

14 cup finely chopped walnuts 

Crackers 


In a colander toss zucchini with salt. Set 
colander in a bowl; let (continued) 
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OH THE LOVELY NUTTY THINGS 
YOU CAN DO WITH 


DIAMOND. WALNUT 


ap? 







CALIFOR' 


% cup brown 1% tsps. vanilla 
sugar, packed 1 unbaked 9-inch 

2 Tbsps. all- pie shell 
Purpose flour 1 cup large 

1% cups light corn pieces Diamond 

syrup Walnuts 

3 Tbsps. butter 

tsp. salt 

3 eggs 


Mix brown sugar and flour in sauce pan. Add 
corn syrup, butter and salt; warm over low heat 
just until butter is melted. Beat eggs with 
vanilla. Stir in sugar mixture. Turn into pie shell; 
sprinkle with walnuts. Bake on lower rack of 
oven at 375°F. for 40 to 45 minutes, until filling 
is set in center. Cool before cutting. Makes 
one 92-inch pie. 


CHEWY WALNUT SQUARES 


1 egg, unbeaten 
1 cup brown 


* AA CALIFORNIA WALNUT BREAD 





~ 
iP : ~~, 
ee 









CHOCOLATE CHIP COOKIES 


Resift flour with baking powder 
and salt. Combine butter, 
sugars, eggs and vanilla; beat 
until light and fluffy. Stir in 






2% cups sifted all- 2 large eggs 
purpose flour 1 tsp. vanilla 


1 tsp. baking 1 cup chopped flour mixture, then walnuts and | 
powder Diamond chocolate. Drop by rounded 

Y% tsp. salt Walnuts tablespoonfuls onto greased 

1 cup butter, 1 cup semi-sweet baking sheets, allowing room 
softened chocolate for spreading. Bake above 

1 cup brown pieces oven center at 350°F. about 15 


sugar, packed minutes, until edges are lightly 
% cup granulated browned. Let stand a minute; 
sugar remove to wire racks to cool 
Makes about 32 dozen cookies, } 
2% to 3 inches diameter. | 
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3 cups sifted all- € 
purpose flour . 
1 cup granulated 
sugar 
4 tsps. baking 
powder 
1% tsps. salt 
1% cups coarsely 
chopped, 
toasted 
Diamond 
Walnuts, 
divided 
1 egg, beaten 
% cup soft 
shortening 
1% cups milk 
1 tsp. vanilla 





Resift flour with sugar, baking powder 
and salt into mixing bowl. Stir in 1% 
cups of the walnuts. Add egg, shorten- f 
ing, milk and vanilla. Mix just until t 
ingredients are blended. Turn into F 
greased and floured loaf pan, 9x5x3 
inches. Sprinkle remaining % cup wal- 
nuts over top. Bake at 350°F. for 60 to 
70 minutes. Let loaf stand in pan 10 
minutes, then turn out onto wire 
rack to cool. Makes 1 large loaf 






SEND FOR OUR 
112-PAGE RECIPE BOOK. RS 
IT'S FULL OF NUTTY IDEAS. . 


Just mail $1.00 to Diamond Walnuts, One Industrial 
Dr., P.O. Box 2026-C, Maple Plains, MN 55348. Please 
allow 4-6 weeks for mailing. 


sugar, packed Grease an 8-inch square pan. Stir 
1 tsp. vanilla together the egg, brown sugar, and 








Ys cup sifted all- vanilla. Quickly stir in flour, baking soda NAME 
purpose flour and salt. Add walnuts. Spread in pan 
- tsp. bakingsoda and bake at 350°F for 18to 20 minutes 
4 tsp. salt (Cookies should be soft in center when 
1 cup coarsely taken from oven.) Leave in pan; cut into ADDR ESS 
chopped 2-inch squares. Makes 16 squares 
Wana CITY STATE = ZIP 


Walnuts 
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stand at room temperature for 30 min- 
utes. (This will extract water from zuc- 
chini.) Squeeze dry. (A potato ricer 
does the job beautifully.) Place oil, 
vinegar, garlic, salt and pepper in blend- 
er container. Turn blender on briefly to 
purée garlic. Add zucchini and blend on 
high speed, scraping down sides of 
blender occasionally. Or, a food proces- 
sor with the steel blade attachment can 
be used. (Can be prepared in advance to 
this point. Cover and refrigerate up to 2 
days.) Spoon zucchini spread into a serv- 
ing bowl and fold in walnuts. Serve with 
crackers. Makes about 2% cups, about 25 
calories per tablespoon. 


ASPARAGUS DEVILED EGGS 


Deviled eggs aren’t just for summer pic- 
nics. They're a tasty and nutritious addi- 
tion to a buffet as well. 


25 hard-cooked eggs 

1 can (15 oz.) cut green asparagus 
spears, drained 

24 cup mayonnaise 

3 tablespoons spicy brown mustard 

1 tablespoon grated onion 

YZ teaspoon salt 

4 dashes bottled red pepper sauce 


Cut peeled eggs in half lengthwise with 
a stainless steel knife dipped in water 
for each cut. Remove yolks to small bow] 
of electric mixer or bow] of food proces- 
sor. Place drained asparagus on several 
layers of paper towel (reserve a few 
pieces to slice for garnish, if desired). 
Wrap and twist towel to squeeze out ex- 
cess liquid; chop finely if not using pro- 
cessor. Add with remaining ingredients 
to yolks. Blend until smooth with elec- 
tric mixer or steel blade of food proces- 
sor. (Can be made ahead to this point. 
Cover and refrigerate both up to 2 days 
ahead. Place cooked egg white halves in 
a bowl, cover with water. Drain well be- 
fore filling. Place yolk paste in a covered 
dish.) Up to 4 hours before serving, use 
pastry bag or spoon to fill egg white 
halves. Garnish each with an asparagus 
slice, if desired. Cover with plastic wrap 
and refrigerate until serving time. Makes 
50 halves, about 65 calories each. 


LIVERWURST PINWHEELS 


Take one loaf of bread, two cans of liver- 
wurst spread, some gherkins and mus- 
tard and—voila, instant yummie. 


2 cans (4% oz. each) liverwurst spread 
¥4 cup chopped sweet gherkins 

2 teaspoons spicy brown mustard 

7 tablespoons margarine, softened 

1 loaf (1 Ib.) unsliced white bread 

2 gherkins, sliced to make 9 long strips 
4 tablespoons margarine, for garnish 

1 cup finely chopped parsley, for garnish 


In a small bowl combine liverwurst 
spread, chopped gherkins, mustard and 
2 tablespoons margarine. 
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- Trim crusts from all sides of white 

bread. Lay loaf on side. Starting at bot- 
tom of loaf cut bread into 9 thin, long 
slices. Spread each slice with a thin lay- 
er of margarine, then 2 tablespoons of 
liverwurst filling. Place a gherkin strip 
at the narrow end of each slice and roll 
up the bread, as for a jelly roll, from the 
narrow end. Wrap tightly in a damp, 
clean, linen- towel; chill for about 2 
hours. (Can be made ahead to this point. 
Remove towel and rewrap rolls in plastic 
wrap. Freeze up to 4 weeks or refriger- 
ate up to 2 days. If frozen, thaw in re- 
frigerator.) 
To serve: Spread margarine on bread 
and roll in chopped parsley to garish. 
Slice each roll crosswise into 8 pieces. 
Makes 72 pinwheels, about 45 calories 
each. 
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PUFF SHELLS WITH BROCCOLI CHICKEN 


Vermouth-flavored creamed chicken fills 
crisp puff shells. An entrée so good, it’s 
hard to believe it’s a budget number. 


Puff Shells (25) 
3 cups water 
144 cups margarine 
3 cups unsifted all-purpose flour 
12 eggs 
Chicken Filling 
4 (about 3 Ibs. each) broiler-fryer 
chickens, cut in quarters 
2 medium onions, quartered 
2 ribs celery, halved 
6 cups water 
1 bunch broccoli 
1 cup dry vermouth 
2 garlic cloves, crushed 
1 tablespoon salt 


1% teaspoon pepper 

¥% cup margarine 

Y, cup all-purpose flour 

1 cup sour cream 

% to 1 teaspoon tarragon 


To get 25 large puffs you will need to 
make this recipe 3 times. Don’t try to 
make it all at one time. 
Puff Shells: In medium saucepan heat 1 
cup water and % cup margarine until 
margarine melts and water boils; remove 
from heat. Immediately add 1 cup flour 
and stir with a wooden spoon until the 
mixture leaves sides of the pan. Cool for 
5 minutes. With wooden spoon beat in 4 
eggs, one at a time, until each is thor- 
oughly incorporated into the mixture. 
Place mixture in a large bowl and repeat 
entire process 2 more times. Add second 
and third batch to first, cover and let 
cool at room temperature for about 30 
minutes. 

Preheat oven to 375°F. Grease a bak- 
ing sheet. Drop a generous 4 cup mix- 
ture in mounds 2 inches apart onto bak- 


_water to cover for 7 minutes; cool, cover 














































ing sheet. (Use a #16 ice-cream scoop 
if you have one or a pastry bag without 
inserting a metal tip.) Bake puffs for 40 
to 45 minutes until crisp and golden 
brown. Remove to wire rack to cool. Re-§, 
peat with remaining puff mixture. (Can 
be made ahead to this point. Wrap and 
freeze up to 1 month. The puffs may be 
slightly soft after defrosting. Crisp them 
for 5 minutes in a 350°F. oven.) Cut 
tops off puffs and remove moist centers 
before filling with chicken mixture. 
(Save tops for another use. ) 
Chicken Filling: In large saucepot place 
chickens, onions, celery and water; heat: 
to boiling. Reduce heat, cover and sim- 
mer 40 minutes or until tender. Remove 
chicken from broth, reserving broth. 
Remove celery and onion from broth 
with slotted spoon and discard. Cool 
chicken; remove and discard skins and 
bones. Cut meat into small cubes; set 
aside. (Can be made 1 day ahead to this 
point. Cover and refrigerate chicken and 
broth separately.) 

Trim flowerettes from broccoli and 
cut into small pieces. (Reserve stalks for 
another use. ) Cook flowerettes in boiling) 


and refrigerate. (Can be made ahead to. 
this point. Cover and refrigerate up to 1 
day.) | 
Sauce: Skim and discard fat from 
broth. Place 3 cups broth into saucepan. 
and heat to boiling. (Save remaining 
broth for another use.) Reduce heat, 
add vermouth, garlic, salt and pepper. 
Simmer for 5 minutes. Meanwhile, in a 
large saucepot or Dutch oven melt mar- | 
garine. Stir in flour and cook until 
smooth and bubbly. Gradually add hot | 
broth, stirring with a whisk until smooth. 

Cook for 2 minutes stitring; reduce heat | 
to a simmer, stir in sour cream and tar-| 
ragon until well blended. Add chicken | 
and broccoli flowerettes. (Can be made 
up to 2 hours ahead. Do not refrigerate; 
cover and set aside at.room tempera- 
ture.) Heat over low heat, stirring often. 
until mixture is heated through. Fill 
each puff shell with chicken broccoli. 
filling. Makes 25 servings, about 410 | 


calories each. 7 
ft 


CHINESE GREEN BEAN SALAD 


A zesty sweet and sour dressing spices 
up canned green beans. | 


| 
6 cans (16 oz. each) cut green beans, 
drained 
14, cup chopped red onion 
Dressing 
\4, cup sugar 
144 teaspoons cornstarch 
¥ cup white vinegar 
3 tablespoons salad oil 
3 tablespoons soy sauce 
34, teaspoon celery salt 
1% teaspoon pepper 
Red onion rings for garnish, optional 


Put drained beans and chopped onion — 
in a large serving bowl; set aside. In 
small saucepan combine sugar and corn- | 
starch. Stir in vinegar, (continued) 
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“Tf you love the flavors of chocolate 

and mint as much as! do, youre in | 

luck. New Irish Mocha Mint is coffee 
with a rich, chocolatey flavor and an ele- | 
gant touch of mint. Delicious. Soothing. 

Of course, I love the other flavors, too. , 
Orange Cappuccino with an enticing 
aroma of orange, chocolatey flavored 
Suisse Mocha, cinnamony Cafe Vienna, — | 
and smooth Cafe Francais. 

But for chocolate and mint lovers, 
new Irish Mocha Mint is a special 


nm 
treat. Lucky us! —Carol Lawrence 
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Doctors recommend limiting 
cholesterol, controlling fat and 
avoiding excess calories... 
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Your family’s diet depends on the food they eat 
and how you cook it. This chart gives you the facts: 





“pmounr [CHOLESTEROL] FAT CALORIES [me a 
| ADDED | ADDED | “ADDED FF 















1 
PAM Sea oD a. 
‘Butter ‘Whsp>|> (Yess [ves Yes ff 
Margarine § | Tbsp. | OO | Nes 7 Oves a 
Veg. Cooking Oil | Tbsp. | 0 Ub Vase |e Nes 
Veg.Shortening | Tbsp. | 0 | Yes | 





It’s good to know that you can 
cook your family’s favorites 
without adding any cholesterol or 
fat or calories. None! With PAM 
you can fry, braise, pan-broil — 
without oil or shortening or grease. 





Something else that’s good to 
know: Food won’t stick when you 







cook with PAM. Food lifts right = — OIL PAM 
out...so pans practically sponge | ee 
ean Try this test yourself. Fry the same food in oil and in PAM 


...put the food on paper towels...and see all the excess oil. 


Oil means calories! 
ZZ 








HOLIDAY BASH 


continued 


\l, soy sauce, celery salt and pepper. 
eat to boiling, stirring constantly. Cook 
ntil thickened and clear, about 1 min- 
te. Pour hot dressing over beans. Toss 
/ell to coat beans and onion with dress- 
|g. Serve within 1 hour. Garnish with 
nion rings if desired. Makes 25 %-cup 
)rvings, about 40 calories each. 


| FESTIVE CARROT RING 


| tasty way with carrots. We sometimes 
'l the center with cooked peas for add- 


1 color. 


to 3 tablespoons shortening (for mold) 
2 cups plus 5 tablespoons packaged 
| corn flake crumbs 
| cups (3 Ibs.) cooked mashed carrots 
cups milk 
| cups (12 oz.) shredded sharp Cheddar 
| cheese 
| cup margarine, melted 
» cup finely chopped onion 
Y% teaspoons salt 
; teaspoon pepper 
jash cayenne pepper 
ig teaspoon nutmeg 
eggs 
arsley, for garnish 









eheat oven to 350°F. Generously 
ease a 12-cup ring mold with short- 
ning, then sprinkle mold with 5 table- 
boons com flake crumbs. In a large 
‘owl combine mashed carrots, remain- 
1g 1% cups corn flake crumbs, milk, 
heese, margarine, onion and season- 
ags. In large bowl of electric mixer beat 
ggs on high speed for about 1 minute 
r until light yellow. Add to carrot mix- 
are and stir to combine thoroughly. 
spoon into greased mold. (Can be made 
head to this point. Let stand at room 
emperature up to 2 hours.) Bake for 1 
‘our. Remove from oven, do not invert. 
Jover top of mold lightly with foil to 
‘eep warm. Let stand 30 minutes. In- 
ert onto serving platter; garnish with 
arsley. Makes 25 servings; about 200 
alories each. 





CHOCOLATE CAKE TO FLIP OVER 


Aix, bake and frost all in one hour. It’s 
vositively addictive. 


’ cups unsifted all-purpose flour 
: cups Sugar 

, teaspoon baking soda 

, teaspoon cinnamon 

, cup margarine 

, cup water 

‘4, cup unsweetened cocoa 

/, cup plain yogurt 

‘eggs 
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1 teaspoon vanilla extract 
Icing 
6 tablespoons margarine 
14 cup unsweetened cocoa 
¥, cup plain yogurt 
214 cups confectioners’ sugar, sifted 
1 teaspoon vanilla extract 
1 cup chopped walnuts 


Cake: Preheat oven to 350°F. Grease 
and flour well a 15%x10%x1-inch jelly- 
roll pan, set aside. 

In large mixer bowl, combine first 4 
ingredients. In medium saucepan, heat 
the margarine, water and cocoa to boil- 
ing. Pour hot mixture over dry ingre- 
dients in bowl and beat at medium 
speed until well mixed, scraping sides of 
bowl occasionally. Add yogurt, eggs and 
vanilla and continue beating just until 
mixed. Pour batter into prepared pan. 


Bake 15 to 20 minutes or until a tooth- 
pick inserted in center comes out clean. 
(Do not overbake. Cake should be very 
moist.) Remove cake from oven to wire 
rack; cool for 5 to 10 minutes in pan. 
To ice, place dollops of icing (see below) 
on warm cake to melt frosting slightly, 
then spread. Cut into 32 2x2%-inch 
pieces. (Can be made ahead to this 
point. Cover and freeze up to 4 weeks. 
Thaw, unwrapped at room temperature 
about 2 to 3 hours.) Makes 32 servings, 
about 170 calories each. 

For Icing: Combine margarine, cocoa 
and yogurt in medium saucepan, heat to 
rapid boil; stir. Remove from heat. Stir 
in confectioners’ sugar and vanilla until 
smooth. Spread over warm cake. Sprin- 
kle nuts evenly on top. End 


NEW From Club Aluminum... 


Club 


Classic 


Stainless Aluminum Cookware. 


Club Classic. The finest in stainless aluminum cookware! With tight 
fitting lids for waterless, self basting cooking. Designer bottoms — 
they tell the size. Contemporary hardwood knobs and handles — 
©. for ease of handling. And... Stainless Aluminum! 


Club Stainless Aluminum resists staining, cleans easily, 


heats evenly and saves energy! 
Only Club gives you Classic cookware like this. Because 
only Club makes Stainless Aluminum. Available at fine 


stores everywhere. 


mm) o 
eh 


Pek 
ee a. 


a 
“4 
v 
aCe 


ery 


c? 


oem 
Sl 








Cianberr1 
continued 

flour until smooth. Gradually pour in 
pan drippings, stir frequently until thick- 
ened. Add cream and port and taste for 
seasoning. Cook over low heat, stirring 
constantly until it begins to bubble; cook 
2 more minutes. Pour into gravy boat. 
Makes about 2 cups, about 30 calories 
per tablespoon. 


CRANBERRY VELVET 
pictured on page 153 


A creamy dessert; splendid served as a 
parfait. 

1 cup sugar 

2 cup water 

2 cups cranberries 

YZ cup crushed drained pineapple 

2 tablespoons lemon juice 

l4 teaspoon ground ginger 

Y teaspoon salt 

Y% cup chopped blanched almonds 

14 cups heavy or whipping cream 

In medium saucepan combine sugar and 
water; heat to boiling over medium heat. 
Add cranberries; reduce heat and cook 
until skins pop, about 7 to 10 minutes. 
Drain through sieve; discard liquid and 
set cranberries aside to cool. 

Reserve 2 tablespoons cranberries for 
gamish. Place remaining in blender con- 
tainer and add pineapple, lemon juice, 
ginger and salt. Cover and blend until 


cranberries are puréed. Pour into medi- 
um bow]; stir in almonds. 

In small mixer bow] beat 1 cup cream 
until stiff peaks form. Lightly fold into 
cranberries until well mixed. Pour into 
individual dessert dishes. Refrigerate 1 
to 2 hours. Just before serving whip re- 
maining % cup cream. Serve garnished 
with cream and reserved cranberries. 
Makes 6 servings, about 300 calories per 
serving. 


CRIMSON COFFEE CAKE 
pictured on page 164 


A quick breakfast bread laced with cran- 
berries and topped with streusel. 


¥, cup plus %4 cup butter or margarine 

14 cup sugar 

1 egg 

Y cup milk 

oe cups plus 4 cup unsifted all-purpose 

jour 

2 teaspoons double-acting baking powder 

4 teaspoon salt 

YZ teaspoon grated lemon peel 

2'% cups coarsely chopped fresh 
cranberries 

1 cup light brown sugar, firmly packed 


Preheat oven to 375°F. Grease and flour 
8-inch square baking pan; set aside. 

In mixer bowl combine % cup butter 
or margarine and sugar; beat at medium 
speed until light and fluffy. Add egg; 
beat well. Reduce speed; gradually add 
milk, beating until mixed. Add 1% cups 
flour, baking powder, salt and lemon 
peel; continue beating until just com- 
bined. Pour half of batter into prepared 





Clockwise, starting at the top: Berry Duet Salad Mold, 
Rosy Rum Toddy and Festive Flannel Hash. 
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pan. Spread on half the cranberrie: 
Sprinkle % cup brown sugar on cranbe 
ries. Carefully spoon on remaining bat 
ter. Sprinkle on remaining cranberries 
In small bowl] mix remaining 4 cw 
flour, remaining % cup brown sugar an 
remaining 4% cup butter or margarin 
with fork or pastry blender until it r 
sembles coarse crumbs. Sprinkle on to 
of cranberries. Bake 45 to 50 minutes 
until toothpick inserted in center come 
out clean. Makes 9 servings, about 3 
calories each. 


VIENNESE RUBY TORTE 
pictured on page 164 


Our very own LH] version of the famo 
Black Forest Cake. 


Cake 
8 squares (1 oz. each) semisweet 
chocolate 
14 cups finely ground walnuts 
¥% cup unsifted all-purpose flour 
1 cup plus 2 tablespoons butter or 
margarine \ 
1 cup plus 2 tablespoons sugar 
9 eggs, separated, at room temperature. 
14 teaspoon salt 
4 tablespoons cherry-flavored brandy 
Filling 
14 cups sugar 
1 cup water 
3 cups fresh cranberries 
Tope ing 
1% pinks (3 cups) heavy or whipping 
cream 
¥ cup confectioners’ sugar 
Curls 
2 squares (1 oz. each) semisweet 
chocolate 


Cake: Preheat oven to 350° F. Generous- 
ly grease 9-inch springform pan. Line 
bottom of pan with waxed paper. Grease 
waxed paper and sprinkle pan with flour; 
set aside. ei 

Melt chocolate over low heat in heavy 
saucepan or in top of double boiler over 
hot, not boiling, water. Remove from 
heat and let cool. 

Mix ground walnuts and flour with 
fork until combined; set aside. 

In large mixer bowl cream butter or 
margarine and sugar until light and 
fluffy. Add egg yolks, one at a time, beat- 
ing well after each addition. Stir in 
cooled chocolate, scraping side of bowl 
occasionally. Lightly fold in nut mixture 
until well mixed; set aside. | 

Wash and dry beaters thoroughly. In) 
small- mixer bowl with mixer at high 
speed, beat egg whites and salt until stiff 
peaks are formed. Stir % whites into 
chocolate mixture to lighten batter. 
Gently fold in remaining whites until 
combined. Do not over fold. 

Pour batter into prepared pan. Bake 
approximately 1 hour 10 minutes (yes, 
it takes 60 to 70 minutes to bake) or 
until toothpick inserted in center comes 
out clean. Remove from oven to wire 
rack; let cool 5 minutes. Run a knife 
along the edges of the pan; loosen spring 
and remove sides. Invert cake onto wire 
rack and carefully peel off waxed paper; 
let cool completely, 1 to 2 (continued) 








10¢ Savings 


ntroducing New BETTY CROCKER LITE 
ROSTING MIX. Delicious chocolate and vanilla 


osting with 40% fewer calories per serving than our 
wn creamy frosting mixes. There’ less sugar, but no 
rtificial sweeteners. 


mooth, light, and spreadable. New BETTY CROCKER 


ITE FROSTING MIX, the 100% delicious way to cut 
ulories. Just what you'd expect from Betty Crocker. 





40% HKewer Calories. 
100% Great Taste. 


S STORE COUPON 


on your next purchase of 


1 

| 

{ 

| 

| 

New BETTY CROCKER 
LITE FROSTING MIX. 
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Frosting Mix 


TO CONSUMER: This coupon good only on 





the product indicated. Only one coupon re- 
deemed per purchase Any other use may con- 
stitute fraud. Coupon not transferable. 

TO GROCER: As our agent, accept this coupon on the purchase of the specified 
product. General Mills will redeem each coupon you so accept for the face 
value plus 5¢ handling charge. Mail this coupon to General Mills, Inc., Box 900, 
Minneapolis, Minnesota 55460 for redemption. Coupons will not be honored if 
presented through third parties not specifically authorized by us. Any attempt to 
redeem this coupon otherwise than as provided herein shal/ constitute fraud 
Invoices proving purchase, within the last 90 days, of sufficient stock to cover 
coupons presented for redemption must be made available upon request. 


Void where prohibited, licensed, or regulated 


Good only in U.S.A. Cash value 1/100 cent. 
J COUPON EXPIRES OCTOBER 31, 1979 | 
10¢ General Mills 83U | 
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maining cranberries. Makes 16 servings 
about 580 calories each. 





_ MS IS Mat Tantastic ruage 
you just creme up. 


BERRY DUET SALAD MOLD 
pictured on page 166 


If your Thanksgiving menu isn’t co 
plete without a molded salad, here’s a 
dandy. 


14 cup sugar 

114 cups water 

14% cups fresh cranberries 

3 packages (3 oz. each) raspberry- 
flavored gelatin 

2 cups cold water 

1 cup sour cream 

¥ cup chopped pecans 

Lettuce leaves for garnish 























Combine sugar and water in mediun 
saucepan; heat to boiling over medi 
heat. Add cranberries; reduce heat and 
cook until skins pop, about 7 to 10 min 
utes. Drain cranberries, reserving liquid; 
set cranberries aside. Add enough wate 
to cranberry liquid to equal 2 cups. Re- 
turn to saucepan and heat to boiling, 
Remove from heat and pour over gelati 
in large bowl. Stir constantly until gela-| 
tin is completely dissolved. Stir in cold 
water. Pour half of the gelatin mixture 
into another bow]; refrigerate both unti 
consistency of unbeaten egg whites. 

In small mixer bow] beat sour cream, 
Fold sour cream into one portion of gel 
atin until well mixed; pour into 6-cup 






FANTASY FUDGE 


S Cana Bee Se Cee mold. Add cranberries and pecans to re- 
4/3 Cup unoiinted 1 tie jar KRAFT maining gelatin. Refrigerate both mix- 
CARNATION Marshmallow Creme tures (the sour cream gelatin and cran- 


berry-pecan gelatin) until thickened but 
not set, about 30: minutes. Carefully 
spoon cranberry-pecan gelatin into 
mold. Cover, refrigerate until set, about) 
3 hours. Unmold onto serving platter. 
Gamish with lettuce leaves. Makes 6) 


servings; about 375 ealories each. 


Evaporated Milk 


1 cup chopped nuts 
1 12-02. pkg. semi- A 


1 teaspoon vanilla 


Combine sugar, margarine and milk in heavy 
2/2-quart saucepan; bring to full rolling boil, 
stirring constantly. Continue boiling 5 minutes 
over medium heat, stirring constantly to prevent 
scorching. Remove from heat; stir in chocolate 


pieces until melted. Add marshmallow creme, FESTIVE FLANNEL HASH 


nuts and on i peat a es blended. Pour pictured on page 166 

into grease x9-inch pan. Cool at room tem- . 

perature; Cut into squares. Makes approx. 3 Ibs. REUES To RCO GN ert 
© 1978 Kraft, Inc 1 cup sugar : 





¥4 cup water 

2 cups fresh cranberries 

1 pound cooked lean corned beef, 
chopped 

3 medium potatoes, cooked and chopped 

1 cup chopped onion | 

2 tablespoons chopped parsley 

1% teaspoon salt 

14 teaspoon pepper 





Set aside 2 tablespoons cranberries for 
garnish. 


Cranberries 


continued 


hours. When cake is cool, cut horizontal- 
ly into three even layers with sharp 
knife. Prick several holes on top of each 
layer with toothpick. Over each cake 
layer, sprinkle 1 tablespoon plus 1 tea- 
spoon cherry brandy; set aside while 
making filling and frosting. 

Filling: Meanwhile combine sugar and 
water in medium saucepan; heat to boil- 
ing over medium heat. Add cranberries; 
reduce heat and cook until skins pop, 
about 7 to 10 minutes. Drain cranberries 
and reserve; discard liquid. Let stand at 
room temperature to cool completely. 
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Topping: In small bowl beat heavy 
cream until thick. Gradually add con- 
fectioners’ sugar; continue beating un- 
til stiff. 

Chocolate curls: With vegetable peeler 
or small sharp knife, scrape over choco- 
late squares to form curls; place on 
waxed paper. Refrigerate until ready to 
use, 

Assemble: Spread one cooled cake 
layer with % cup whipped cream. Care- 
fully spread on 1 cup cranberries. Place 
second layer on top. Repeat, layering 
with whipped cream, then cranberries. 
Put on top layer. Spread sides and top 
of cake with remaining whipped cream. 
Decorate with chocolate curls and re- 


14% cup butter or margarine 

4 poached eggs 
Combine sugar and water in medium 
saucepan; heat to boiling over medium|# 
heat. Add cranberries; reduce heat and 
cook until skins pop, about 7 to 10 min- 
utes. Drain cranberries and reserve; dis- 
card liquid. 

Lightly toss cranberries and next 6 
ingredients in large bowl. Melt butter 
or margarine over medium heat in large 
skillet. Add cranberry mixture; pat even-|§ 
ly with spatula. Cook slowly 15 to 20)§ 
minutes until golden brown on under- 
side. Invert onto platter. Top with 
poached eggs. Makes 4 servings, about 
620 calories per serving. (continued) 
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Holiday teats worth | 
their weight in gold 
and diamonds. 


_ Gold Medal® Flour and Blue Diamond® 
a oe Almonds brighten up the season 
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J Almond Chocolate Bars. 
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The Tunes of My Life 


continued 


anywhere near ready to get married and 


have a baby. If she came to me preg- 
nant, I would want to take her to a good 
psychiatrist and see what he thought 
about how she could handle an abortion. 
Emotionally, I mean. Susan loves babies; 
I don’t think she could have a child and 
give it up for adoption. But girls like 
Susan aren't the point. She would have 
access to help, whether psychiatric or 
surgical. It’s the teen-agers, and the 


older women without resources and the 
unwanted babies, whom I worry about. 
Jerry never got into any abortion argu- 
ments. He left that to me. Very wise. 


While he was president, my old 
friend, Mary Adelaide Jones, now Mrs. 
Ralph Mendelsohnn, came to me to ask 
for help in trying to stop the abuse of 
the elderly. It’s as bad as child abuse, 
and almost as prevalent. Because I was 
in the White House, I was better able to 
lend Mary Adelaide a hand; we saw to 
it that some light—and some heat—were 
directed into a few shameful dark cor- 
ners. 

Since for the most part I did what 
came naturally, I was somewhat aston- 
ished to find P’'d become one of the most 
popular women in the world. I loved it. 
I'd be dishonest if I said it didn’t please 
me. I hadn’t expected it, but so long as 
it was forthcoming, I enjoyed it. 
Though it bothered me that while I was 





Presenting the GE toaster 
that broils and bakes. 









Versatility is what 
makes the GE Toast 'N 
Broil Toast-R-Oven® 
toaster so great. 


It’s a great broiler. ms 


This GE toaster has 
a separate broil setting that 
lets you broil steaks, ham- 
burgers and hot dogs. You 
can position the broil pan 
high or low to suit your 
needs. Its hign walls help 
protect the interior from 
spatters...and the pan 
pops right into the dish- 
washer for easy cleaning. 


It’s a great oven 
The GE Toast-R-Oven 
handles dozens of small 
cooking jobs you'd hate to 
heat up your big oven for. 





The GE Toast ’N Broil Toast-R-Oven” toaster. 


Like making hot snacks, 
warming leftovers, baking 
casseroles, cooking frozen 
dinners and appetizers. And 
used together with your big 
oven, it lets you cook dif- 
ferent dishes at different 
temperatures. Its thermo- 
stat controls the tempera- 
ture from 200° to 500° F. 


It’s an automatic toaster. 


This toaster replaces 
old-fashioned vertical toast- 
ers. It toasts up to 4 slices 
of regular bread, both sides 
at once, then shuts off and 
rings a bell, automatically. 
It lets you top-brown or 
toast odd-size breads and 
rolls, corn muffins or 
English muffins. 





GE gives you broil and 
non-broil models. 


The model featured here 
is the T26. Other broil 
models are the T114 and 
(two-slice) T23. The T104 
and (two-slice) T93B are 
GE’s non-broil models. 

Whichever model you 
choose, once you own a 
Toast-R-Oven toaster from 
GE, you'll wonder how you 
ever managed without it. 


GENERAL @@ ELECTRIC 


getting so much praise Jerry was getting} 
criticism. He was a good sport. He was 
proud of me. 

Some of the causes I worked for made 
me sad—and some of them made mé 
happy. I had taken it upon myself to 
see to it that Martha Graham was 
awarded a Presidential Medal of Free 
dom, which is the highest award a pres 
ident can give to a civilian. I kept afte 
Jerry until Martha got her medal. You 
know, if you bring up a subject long 
enough with a man, why finally he gets 
so tired of it he agrees to anything, 
There might be a woman on the Su-j 
preme Court now if I’d just brought it 
up more often. . 


Suze 


When Morley Safer asked me about 
the possibility of Susan’s having a love 
affair, I felt fairly sure it was nothing 
had to worry about. I knew that if she) 
cared deeply about a man, she’d tell me, 
Which, to my chagrin, is exactly what 
happened. 

Right before Thanksgiving of 1975, 
Susan said to me, “Brian and I would 
like to get married, but before we do 
that, I'd like to go and live in Vail and 
find out if it’s really what I want.” 

Oh, boy, I thought, this is a dandy 
one. What am I going to do now? 

I knew Brian McCartney. I didn’t dis 
like him, but my daughter was 18 years 
old, a little young to be making the de-| 
cision that she wanted to marry a mem-) 
ber of the ski patrol and settle down i 
Vail, Colorado, for the rest of her days.) 
I walked softly. If Susan thought she 
was in love with Brian, the last thing i 
the world for Jerry and me to.do was sa 
we didn’t approve. An idea came to me 
“Why don’t we have an engagement) 
party?” I asked Susan. “We'll be in Vai 
at Christmas, and we'll have a great big} 
gorgeous party, and Brian can give you 
a lovely ring.” 

“T don’t know,” Susan said doubtfully. 
“whether he really wants to do that sort 
of thing.” 

“Talk to him about it,” I said. “Afte 
all, I can’t just let you stay out there i 
Vail and be gossiped about. On the 
other hand, jf youre engaged, it makes 
more sense.’ 

You can’t argue with an 18-year-old] 
The only thing I could try was to let} 
Susan see with her own eyes what it 
would be like to live in Vail under the) 
suggested conditions. Luckily, she had) 
a girl friend who also wanted to take a} 
quarter off from Mount Vernon (the 
girls’ college in Washington where Susan) 
was enrolled as a freshman). So when) 
we went to Vail at Christmas, we found 
an apartment for the two girls. Much) 
against Jerry’s wishes, let me say. 

Susan, of course, had been talking tol 
Brian on the phone, telling him her par- 
ents’ terms, and she must have scared) 
the life out of him. She can (continued) 
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~~ No messing. No guessing, 
ed ) Great turkey and dressing, 


Easy does it! There’s no guessing with Norbest Tender Timer 

to tell you when the turkey is done. And, there’s no mess 

when you make a wild and wonderful dressing with 
Wild Rice Rice-A-Roni and California Ripe 
Olives. (One package of Rice-A-Roni and 
2 cup pitted ripe olives to every 5 
pounds of turkey.) 


So simple! Simply delicious! 
















Norbest Tender- Timed 
Turkey basted with 
herbs and seasonings. 
No fats or oils! “Pops its 
button when done”’ 





| Long Grain and Wild Rice 
Rice-A-Roni. The perfect 
«blend of herbs, spices, wild 
L and long grain rices. Wild! 


Enjoy California Ripe Olives, 

the exquisite touch 1n 
salads, soups, stews, roasts 
or right-out-of-the-can. 











Sa 


The Times of My Life, 
continued 


laugh about it now. “On Christmas Eve, 
he sat me down and told me he had 
been dating another girl. Lovely, I 
thought to myself. He’s trying to upset 
me so much I'll go home. But I was so 
determined to have him that I fought 
a losing battle until the end of the fol- 
lowing February. He’d backed out to- 
tally by that time.” 

Susan was hurt (she phoned me and 
said she’d had it—‘T've enjoyed the ski- 
ing, but, Mother, I don’t want to live in 
Vail”), yet we all have to go through 
those first love affairs. 

Of late Susan has been so busy prov- 
ing herself as a photographer that she 
hasn’t seemed particularly interested in 
dating. If you catch her in a dark room 
these days, it isn’t romance that’s de- 
veloping, it’s eight-by-ten glossies. 

While Susan was at Kansas University 
(where she had transferred after Jimmy 
Carter was elected and Jerry and I left 
Washington), one of the national wom- 
en’s magazines printed a “scrapbook” 
full of Ford family photographs taken by 
Susan. There was a picture of the then 
President of the United States in his bare 
feet and pajamas (he wasn’t so sure 
about the propriety of that), and one of 
me all curled up asleep in my bathrobe 
and looking just terrible. When I saw it, 
I said to Jerry, “I’m going to call Susan 
and ask if I can sue her.” 

Our Apple Blossom Queen, our 
daughter who loves dogs and horses and 
babies . . . in addition to being a daugh- 
ter, Susan has been a friend. She’s not 
only close to Jerry and me, but she likes 
the closeness. She’s sentimental and she’s 
convinced I’m a delicate flower. Going 
through crowds, I often feel her hands 
on my waist, trying to make certain no- 
body knocks me over or pushes into me. 

I tend to be just as overprotective 
where she’s concerned. One night a 
group of us were out to dinner, and I 
saw a couple kissing on the dance floor. 
I thought it was our friend John Purcell 
with Susan, so I had my partner fox- 
trot me over to this couple, and I gave 
the man a good shot in the back. “Listen, 
Purcell,” I said, “keep your hands off 
my daughter.” 

The man turned around, and he wasn’t 
Purcell at all. The girl he was dancing 
with wasn’t Susan either. The man was 
very aggrieved but he didn’t recognize 
me, or if he did he didn’t care. I was 
still saying, “I'm sorry, oh, I’m sorry, I 
thought you were someone else,” as I 
backed out of the restaurant. 


Ups, downs and grim times 


The job of entertaining falls on the 
shoulders of the First Lady and her staff. 
When you're in the White House, every 
day demands that you make decisions, 
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most of them petty. You're going to greet 
300 wives of heads of colleges from all 
over the United States. Should you form 
a receiving line? Should you let them 
tour? Should they have their tea in the 
East Room? Sometimes it’s easy: for the 
children of the diplomatic corps, you in- 
vite Sesame Street's “Big Bird’; for 
Chancellor Helmut Schmidt of West 
Germany, who loves opera, you ask the 
opera star, Phyllis Curtin. Sometimes it’s 
hard. But always it’s an education, and 
often it’s fun. 

State dinners provided some of our 
more dazzling moments in the White 
House. But there were grim times, too. 

At the end of the summer of 1975, two 
different women tried to kill Jerry. On 
September 5, in Sacramento, California, 
he was crossing the street from his hotel 
to the State Capitol when Lynette Alice 
Fromme, a member of the Charles Man- 
son family, pulled out a .45-caliber pis- 
tol and pointed it at Jerry. Larry Buen- 
dorf, a Secret Service agent, grabbed the 
gun and forced it out of Fromme’s hand. 

The second attempt on Jerry’s life 
came 17 days after the first, outside the 
St. Francis Hotel in San Francisco, and 
this time Sara Jane Moore, wielding a 
.38-caliber revolver, actually got a shot 
off. The bullet missed Jerry, passing 
right between our good friend White 
House photographer David Kennerly 
and one of the Secret Service men. Then 
a bystander named Oliver  Sipple 
reached out and knocked Moore’s arm 
down. 

When it was all over, I was so grate- 
ful; grateful Mr. Sipple had tackled the 
Moore woman, grateful that my husband 
was still saying that he intended to go 
right on appearing in public and shak- 
ing everybody’s hands. 






























Lighter moments 


A First Lady doesn’t spend all her 
time in the White House serving tea 
to the Queen of England or thinking 
about the number of potential assassins 
in the country. Sometimes she has her 
portrait painted. When Jerry became 
vice president, I sat for a portrait by John 
Ulbricht. When Jerry was kicked up- 
stairs, we hung the portrait outside the 
Yellow Oval Room. 

I love my Ulbricht, but a lot of my 
friends thought it was too serious. 
Among my friends I have a reputation 
for mischief. For years, they've seen me 
off guard, on vacations where I could 
strut around in sexy pants, wave a long 
cigarette holder, do a takeoff of Marlene 
Dietrich; the kind of silly thing you only, 
attempt when the press isn’t on your tail. 
I’ve tried to explain to these friends that! 
the wives of Important Government Of- 
ficials aren’t supposed to be silly. I never 
get away with it. Some smart aleck al- 
ways reminds me about the time I bor- 
rowed a skeleton from a hospital, dressed 
it in my hat and coat, and sat it in a 
bedroom chair to welcome Jerry home. 
(He’d been nagging me about being too 
thin.) And that was in the White House. 

Jerry’s dog Liberty was never painted 
by Ulbricht but she’s been photographed 
to a fare-thee-well: our 1977 Christmas 
cards featured her and her daughter 
Misty, each with a new litter of puppies. 
Misty and eight siblings were born in the” 
White House on September 7, 1975. A 
few days before the puppies were born, 
we moved her inside -from the ground 
floor kennel. For a short while she slept 
on the third floor with a trainer. One 
night the trainer had to be away, and he 
left Liberty with us. “If (continued) 
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she wants to go out,” he said, “she'll 
come and lick your face.” 

About three o'clock in the morning, 
she came and licked Jerry’s face. Like a 
good daddy, he got up, pulled on a robe 
and slippers, took the dog downstairs 
and out onto the south lawn. When they 
were ready to come back, Jerry rang for 
the elevator. But at night the elevator 
goes off. Jerry decided to try the stairs. 
With Liberty waddling from side to side, 
they got to the second floor, and the door 
to the hall was locked. They went up 
again, to the third floor. Also locked. 
Anitl there they were, a president and his 
dog, wandering around in a stairwell in 
the wee small hours of the morning, not 
able to get back to bed. Finally they 
came all the way down again, and by 
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that time somebody got the elevator 
started. 

The day the puppies were born, I sat 
on the floor and held Liberty’s head for 
eight hours, until the first puppy came, 
and then I just went on stroking her and 
talking to her while the vet and Susan 
and the trainer were working, drying 
off the baby dogs, laughing at all the 
barking. I could see there was only one 
blonde, and I decided I wanted to keep 
her. I named her Misty. 


Campaign 1976 


We decided we'd try to stay in the 
White House. I hadn’t wanted Jerry to 
be president, but I had long since ac- 
cepted his decision to run in 1976. You 
plan your life one way, it goes another. 

Nineteen seventy-six is a jumble in 
my head, full of days when I just went 
quickly from one thing to another, 
changing my clothes. There were all 


those state dinners, one right after an- 
other, and the Bicentennial, and cam- 
paigning. Campaigning for a solid year. 
At first I'd said I would participate only 
as a wife. I didn’t feel qualified to be a 
spokesman. But it was decided that we 
could cover more ground by going our 
separate ways, particularly since Jerry’s 
presidential responsibilities would limit 
his traveling. The decision made me 
anxious. I wasn’t a good politician. I 
usually said what was on my mind, and 
that could cost my husband votes. Still, 
I agreed to try. 

Ranging the country, I visited dozens 
of towns and cities. I was treated well. 
My popularity seemed to hold. There 
was a whole collection of campaign but- 
tons that said things like Elect Betty’s 
Husband, Keep Betty in the White 
House, I love Betty. 

I was amused the first time I was sent 
one, but thought I'd better (continued) 
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continued 
put it away before Jerry came in. When 
he walked through the door that night, 
he laughed and said, “Look what I got 
today,” and tossed an I Love Betty 
button onto a table. 

Two of us candidates’ wives were very 
prominently featured at the Republican 
National Convention in Kansas City in 
August of 1976. A good. deal has been 
written about Nancy Reagan and me, 
and how our boosters cheered our ap- 
pearances as though she and I, and not 
our husbands, were the contestants. 

On the night most people remember, 
I was already on the floor of the arena 
when the band started playing “Tie a 
Yellow Ribbon Round the Old Oak 
Tree.” Tony Orlando was there with me 
and Susan, and Susan said, “That’s your 
song, Tony. Come on, you and Mom get 
up and dance.” She egged me and Tony 
on, until we got up and danced for the 
sheer silliness of it. I had no idea that 
Nancy Reagan was making her entrance 
into the hall at the very same time. I’ve 
been accused of trying to take the play 
away from her. What play? My feeling 
was that Nancy didn’t want to play. She 
sat in a glassed-in box, separated from 
the hurly-burly, throughout the whole 
convention, except for the time she went 
upstairs to the television booth to be 
interviewed. I wouldn’t go up there to 
be interviewed. I sat right in the front 
row of the gallery. “If they want me, 
they can come down here,” I said. 

Our whole family turned out for the 
convention. Up until then, Mike and 
Steve hadn’t done any politicking. “Poli- 
tics is not for me, it’s my old man’s 
game,” Steve said, and Mike agreed. 
(Gayle was even more elusive. As a so- 
cial worker, she continued to use her 
maiden name, believing if anyone knew 
she was a Ford it would spoil her rela- 
tionship with the people she was trying 
to help. At Christmas, we had to have 
two group pictures taken, one with 
Gayle, for the family, the other without 
her, for the newspapers. ) 

After the convention, the campaign 
picked right up again. with a change in 
opponents. Now, instead of Ronald Rea- 
gan, Jerry and Bob Dole were confront- 
ing Jimmy Carter and Walter Mondale. 

Events and places jostle one another 
in my memory. a university 
cafeteria in Oregon, and three demon- 
strators standing on tables 


Lunch in 


velling at 


MC ce. oe A stop in Independence, Mis- 
souri, five minutes to meet in an airplane 
hangar with people raising money for 
crippled children....the time I got mad 


at my advance man, Pete Sorum, he- 
cause he'd scheduled me through an 18 
hour day, and I said, “I don’t want to do 
this next speech, what I want to do is 
go to a hotel and take a shower,” and 
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then I went out and did the next speech, 
and Pete said it was the most rip- 
roaring, get-out-there-and-do-the-job- 
for-the-President he’d ever heard from 
me, probably because I was so hopped 
up with anger. — 

I never throw screaming fits, but peo- 
ple know when I get mad. Bob Barrett, 
Jerry’s chief executive, says I’m fine 98 
percent of the time; it’s the other two 
percent that can be miserable. I become 
cool and distant. It’s a selfish way to 
fight. During 1976, I was often on a 
shorter string than usual because I got 
so tired, and because I was more sensi- 
tive to criticism of Jerry than he was. I 
hated people saying he was dumb. I 
thought all that Chevy Chase slapstick 
stuff was stupid; it really wasn’t funny 
to me. So Jerry bumped his head going 
through the door to a helicopter. Big 
deal. I watched my press secretary, who 
was five foot two, bump her head trying 
to get through the same door. 

I campaigned clear up till the elec- 
tion. And, on November 2, at exactly 
7:32 A.M., Jerry and I were on our way 
to vote, to try to keep the 38th President 
of the United States in office for another 
four years. 


Election night 


As David Kennerly remembers it: 
“Mrs. Ford stayed up after the President 
went to bed. I never saw her break 
down in any way at all. She was the one 
who was actually cheering everybody 
up. All the kids were, you know, down, 
but in moments of crisis she seems to 
become much stronger.” 

As I remember it: There were a lot of 
people in the family quarters on the sec- 
ond floor. We had several television sets 
going, and Jerry spent time with every- 
one, but he wasn’t able to say much be- 
cause in the last few days of campaign- 
ing he’d developed laryngitis. 

At about three 4a.M., his chief of staff, 
Dick Cheney, and Bob Teeter, a pollster, 
came upstairs and asked to speak to 
Jerry privately. Teeter told Jerry that the 
way the numbers were shaping up he 
was probably not going to win, and 
Jerry asked him to come in and tell the 
rest of us. Then Jerry, who was worn 
out, said good night and went to bed. 

I stayed up, and Jerry’s sister-in-law 
Janet and the children stayed with me 
and waited until it was obvious that 
we'd lost. I was prepared for it. Still, 
you don’t go through a fight like that 
without wanting to win, and you can’t 
help but have a feeling of regret that you 
haven't accomplished what you set out 
to do. 

[ know people who said they just 
couldn't vote for Jerry because he par- 
doned Nixon. The pardon, the choice of 
Senator Dole, who was perceived as a 
hatchet man, the split in the party caused 
by Ronald Reagan, surely all of these 
contributed to Jerry’s defeat; but I still 


think the people made a big mistake | 


when they didn’t elect him. 

So much for wifely noises. 

Next morning, Jerry woke up and now 
he wasn’t just hoarse, he couldn’t speak 
at all. At about ten o'clock, after having 
reviewed the returns, he sent Jimmy 
Carter a telegram congratulating him on 
his victory. 

We had to decide what to do about 
Jerry’s concession speech. He couldn't 
read it; he had no voice. Finally, it was 
decided that I would read it. 

My whole family was standing behind 
me in the press room as I read_ the 
speech, looking very sad, but so far as I 
was concerned, it was a matter of facing 
facts. I'd been through many elections 
with Jerry. I always knew someone had 
to win and someone had to lose, and we 
lost. 

“She’s not a great public speaker, 
chokes up a little bit, but she read that 
concession speech without a hitch,” Ken- 
nerly says. “Maybe she was glad to read 
it. I don’t know.” 

I'm not sure myself. If you look over 
what I’ve just said, you can see I was 
conflicted. My conviction that my hus- 
band was the better man, my dissatis- 
faction that we hadn’t been able to win 
with him, these were real. But so was my 
vision of a soon-to-be-restored private 
life, and my relief that our ordeal was 
over. 

Dinner, that night after the election, 
was one of the most hilarious family get- 
togethers in the history of the Fords. It 
was gallows humor, I suppose. The chil- 
dren were all there, and-by that time ev- 
erybody had accepted the idea that we'd 
been battered and defeated, and we 
were in a strange, manic moods If you'd 
heard us at that meal, you'd have 
thought we'd all gone mad, but I’ve 
never been more proud of my now 
speechless husband and my tough, good- 
hearted children. : 


An end and a beginning 


For me, leaving the White House 
wasn’t nearly so much of a wrench as 
leaving our house in Alexandria. After 
we decided we weren't going to move 
back and put the house-up for sale, I 
never went over there againy We had 
built the place, the children had grown 
up there, all of our neighbors were 
friends. I wanted to think of my new 
life, to look forward. 

Jimmy Carters Inauguration Day 
was, of course, our last day in the White 
House. On that last morning, the Carters 
were coming at ten-thirty to have a cup 
of coffee and a chat before the ride to 
the Capitol. Jerry and I were both awake 
at dawn. My husband went in and had 
breakfast in the dining room and read 
the paper just as he did every morning, 
and I had breakfast in the sitting room, 
where I had it every morning because, 
as I’ve said before, I don’t (continued) 
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talk before ten o’clock—if I have any 
choice in the matter. 

I bathed, dressed, put on my makeup. 
I was already counting a blessing. This 
might be the last time I would have to 
conform to the kind of split-second 
schedule that was so foreign to my dila- 
tory nature. 

I don’t remember exactly where we 
served the Carters coffee. I do remember 
that it was a strained situation. We were 
all human beings, civilized, and the thing 
you want to do is be as pleasant as pos- 
sible. But it’s uncomfortable. I don’t re- 
member anything I said. Probably, “My, 
it’s a lovely day” and “Do you take 
sugar?” 

President Carter and President Ford 
rode together to the Capitol, and then 
Mrs. Carter and I came along in another 
car. I tried to assure her that she would 
love the White House, that I had en- 
joyed being there and knew she would 
too. It was just inane conversation. I was 
glad when we got to the Capitol. 

Jerry stood beside Jimmy Carter while 
Carter took his oath. Immediately after- 
ward, in his opening remarks, President 
Carter did something very nice. “For 
myself and for our nation,” he said, “I 
want to thank my predecessor for all he 
has done to heal our land,” and he of- 
fered Jerry his hand. 

It almost broke my heart. Jerry had to 
stand up there, acknowledging the tre- 
mendous applause. After President Car- 
ter finished his speech, I got up and we 
were congratulating the Carters, and all 
the time what was going on in my head 
was, “Oh, let’s get out of here.” 

After the ceremony, Jerry and | 
walked back up the steps, and then went 
toward the House of Representatives. 
We walked through the halls, which 
were lined with Capitol police, some of 
whom Jerry had known since he came to 
Congress in 1948. 

We said good-bye as we passed, and 
thank you, and all the while I was hop- 
ing I wouldn’t cry. And then we came 
out on the steps at the west side of the 
Capitol, and again there were crowds 
massed at the bottom, applauding and 
cheering, and we had to wave some 
more. It was then, coming down those 
steps, that I really broke up inside. But 
I kept smiling. I didn’t want anyone to 
know how much it really hurt. All our 
married life was being left there, I don’t 
know how else to explain it. We were 
married, we went to Washington, looked 
for a place to live and found it, our chil- 
dren were born there, Jerry's 28 years of 
work had been there. and I felt as if 
the whole thing had just gone down the 
drain. I was so glad, when I saw the 
television replay of those moments, that 
what I was feeling didn’t show. 
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We flew immediately to Pebble 
Beach, California, where Jerry would 
play in a golf tournament. That was the 
best thing in the world for him. After the 
tournament, we were to fly to Houston 
for a dinner in memory of Vince Lom- 
bardi, the great football coach. The 
dinner was to raise money for cancer. 
Some time before the election, Jerry had 
accepted the invitation to be guest of 
honor, and now, as we flew across the 
country, he was brooding. Would the 
fund-raisers be happy with an ex-presi- 
dent? “They thought they'd be getting 
a sitting president.” 

“Don't worry, darling,” I said. “It’s 
me theyre coming to see.” 


Long Beach 


I had thought my book was finished. 
I had not expected to write this chapter. 
But neither had I expected to wind up 
in the Long Beach Naval Hospital’s Al- 
cohol and Drug Rehabilitation Service. 
So much for my crystal ball. 

Lately, some stories have surfaced 
about my drinking in the White House, 
and having behaved on certain public 
occasions like a “zombie.” Bull. (That’s 
part of my new Navy vocabulary.) I 
was fine when I was in the White House. 
I had no problem handling myself, de- 
spite my present conviction—painfully 
gained, and offered with hindsight—that 
Vd have been better off to have thrown 
away my pills, turned down my glass, 


and gone for a long walk whenever I 
was hurting. 

But it wasn’t until after I retired to 
Palm Springs and private life, that my 
family noticed I was in trouble. For 14 


years I'd been on medications for the | 
pinched nerve, the arthritis, the muscle | 


spasms in my neck, and Id lost my tol- 
erance for pills. If I had a single drink, 


the alcohol, on top of the pills, would | 


make me groggy. 


In the fall of 1977, I went to Moscow | 
to do the narration of The Nutcracker | 


ballet for television, and later there 


were comments about my “sloe-eyed, | 


sleepy-tongued” performance. Still, I 
can't say I knew what was happening 
to me. Jerry and the children were wor- 
ried, but I had no idea how much I had 
changed. 


It was Susan who first went into ac- 


tion. She and I had both been patients 


of a particular doctor, and I guess they | 
got to talking about me and he decided | 


that what I needed was an “interven- 
tion.” (The thinking used to be that a 


chemically addicted person—whether on — 


pills or aleohol—had to hit bottom, de- 


cide he wanted to get well before he | 
could begin to recover; but it’s now been | 


demonstrated that a sick person’s fam- 
ily, along with others significant and im- 
portant to the patient, can intervene to 
help him despite himself. With this new 
intervention method, the recovery rate 
has increased significantly. ) (continued) 
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ntroducing Bakers Easy as Pie pies. 
You dont even have to make a crust. 


| Fat Palnau, Atlanta, Georgia 


"| uatentestantenbestenterentententenetententetenteate 


| ; 
*| Amazing Coconut Pie 


2 cups milk 
3/4 cup sugar 
; 


Cup OISCUIC MIX 











teaspoons vanilla 
cup BAKERS* ANGEL FLAKE® Coconut 


Combine mill, sugar, biscuit mix, eggs, butter and vanilla 
in electric blender container. Cover and blend on low speed 


for 3 minutes. Pour into greased 9-inch pie pan. Let stand 





D 


about 5 minutes, then sprinkle with coconut, Bake at 350° 


he easiest, most delicious 

ie | ever tasted. Nothing 

) clean up but the blender.” 
[ac Palnau 








Chocolate Swirl Cheese Pie 


1 Cup sugar 


~ 


3 packages 8.0z eacn) cream cneese, softened 
oO &88S 

1 tablespoon vanilla 

1 package (4 oz.) BAKERS’ GERMAN'S* Sweet Chocolate, 


melted and cooled 


at a time, beating well after each addition. Add vanilla 
Measure 2 cups of the cheese mixture: fold in chocolate 


Pour remaining cheese mixture into well-buttered 10-inch 


La 
Ay 15-year-old could _ 
nake it. Elegant dessert if 
youre in a hurry” 
Jacky Shonka 


ple pan or 9 inch square pan, Add spoonfuls OF th 
| 1 
chocolate-cheese mixture and ZigZag a Spatula C u 
batter to marble. Bake at 350° for 40 to 45 minutes. Cool: 
5 


then chill. Cut in wedees. Makes 12 serving 






Chocaroon Pie 


3 squares BAKERS Unsweetened Chocolate 


2 cup butter or m 






eggs slightly beaten 
4 cup sugal 
2. cup all-purpose flou 


teaspoon vanilla 


DiGi m= 


2 cin cwweerene nden 1 I] 
3 cup sweetened condensed muk 


-2/3 cups BAKERS" ANGEL FLAKE* Coconut 


1 
] 








A ] ] 1 hy irre l nan over Ic h t r 
Melt chocolate and butter in saucepan over low heat. Stu 





In eggs, sugar, (our and vanula. FO iLO greased Q-incn pie 
pan.Comt | | 
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Nn OVer Chocolate 





My family liked it very 
much. No crust. No mess 
Susan Twigg 


muxture, leaving a 1/2—1-inch border. Bake at 350° for 


I 
| 
| 
I 
I 
I 
I 
I 
I 
| 
| 
| 
| 
| 
| 
I 
I 
I 
t 
| 
I 
“| 
| Add sugar to cheese in a bowl, beating well. Add eggs, one 
I 
I 
| 
I 
| 
| 
| 
| 
I 
l 
I 
| 
| 
I 
| 
I 
| 
| 
| 
| 
l 
| 
| 


We asked women like you to try our Bakers°Coconut 
and Chocolate no-crust pie recipes. “Simple elegance’ “quick & easy,” 
“foolproof ;were typical comments. 
They particularly liked not having to’ worry about a crust. 
They also thought our pies were, superb, “fancy, “delicious. 
We think that's because our chocolate is so rich, and our coconut 
really fresh tasting 
‘Try them yourself. We think youll agree 
Bakers, Angel Flake and Germans are registered trademarks of General 


© General Foods ¢ orporation 1 


It's easy to get homemade goodness with Bakers. 








The Times of My Life, 


continued 





Toward the end of last March, while 
Jerry was in the East on a speaking tour, 
the aforementioned doctor, along with 
Susan, Clara (who was visiting us at our 
new Palm Springs house), and my secre- 
tary, Caroline Coventry, all came march- 
ing into my sitting room and started 
talking about my giving up all medica- 
tion and liquor. It was brave of them, 
but I wasn’t in the mood to admire them 
for their courage; I was completely 
turned off. I got very mad, and was so 
upset that, after everyone had left me, I 
called a friend and complained about 
the terrible invasion of my privacy. I 
don’t remember making the telephone 
call: the friend has told me about it. 

That was just preamble. On the morn- 
ing of the first of April, 1978—it was a 
Saturday—I was walking around think- 
ing about phoning Mike and Gayle in 
Pittsburgh, where they had been living 
and working, when the front door 
opened and in came Mike and Gayle, 
along with the entire family. At first, I 
was just happy to see them all. I thought 
they'd gathered because I wasn’t feeling 
well, and I was thrilled. We hugged and 
kissed and then we went and sat down 
in the living room, I on the couch, they 
in chairs in a semicircle in front of me. 


F or some reason, I can tell you where 
every single person in that room was 
sitting; the floor plan is burned in my 
brain. Besides Jerry and the boys and 
Susan and Gayle, Captain Joe Pursch, 
the Navy doctor who's head of the Al- 
cohol and Drug and Rehabilitation Ser- 
vice at Long Beach, was there, and so 
was a Navy nurse. And they all pro- 
ceeded to confront me with a second in- 
tervention. Only this time, they meant 
business. They'd met together and, with 
Captain Pursch’s guidance, the family 
had prepared what they were going to 
Say. 

I can’t remember the words. I was in 
shock. P've been told that Susan harked 
back to the days before (d stopped 
drinking the first time, and said she’d 
had to turn to Clara when I wasn’t avail- 
able, and Mike and Gayle spoke of want- 
ing children, and wanting those chil- 
dren’s grandmother to be healthy and in 
charge of her own life, and Jerry men- 
tioned times when I'd fallen asleep in 
the chair at night, and times when my 
speech had slurred, and Steve brought 
up a recent weekend when he and a gir] 
friend had cooked dinner for me and I 
wouldn’t come to the table on time. 
“You just sat in front of the TV,” Steve 
said, “and you had one drink, two drinks 
three drinks. You hurt me.” 

Well, he hurt me back. All of them 
hurt me. I collapsed into tears. But I 
still had enough sense to realize they 
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hadn’t come around just to make me 
cry; they were there because they loved 
me and wanted to help me. 

Yet I continued to resist any sugges- 
tion that liquor had contributed to my 
illness; all I would confess to was over- 
medication. Captain Pursch told me it 
didn’t matter, and gave me the book 
Alcoholics Anonymous, and told me to 
read it, substituting the words “chem- 
ically dependent” for “alcoholic.” A 
tranquilizer or a dry martini, each brings 
the same relief, so for drugs or alcohol 
you use the same book. And, when I say 
drugs, I'm talking about legal medica- 
tions, prescribed by doctors. 

At first, I was bitter toward the medi- 
cal profession. Fourteen years of being 
advised to take pills, rather than wait for 
the pain to hit. I had never been without 
my drugs. I took pills for pain, I took 
pills to sleep, I took mild tranquilizers. 
Today things are changing. Doctors are 
being educated right along with the rest 
of us, but some of them used to be all 
too eager to write prescriptions. It was 
easier to give a woman tranquilizers and 
get rid of her than sit and listen to her. 

(The odd thing is that I had already 
tapered myself off one medication, and 
was beginning to work on letting go of 
another, when the intervention started, 
But my family felt I couldn’t do it alone, 
and set in motion the train of events 
which would lead me to Long Beach. 
They had been concerned since the 
previous Christmas. I'd thought Christ- 
mas had been wonderful, lots of gaiety, 
lots of snow and Vail especially beauti- 
ful, but Jerry and the children were ob- 
serving danger signs. Now I realize that 
after my trip to Russia I began to suffer 
lapses of memory; there weré things I 
couldn’t seem to fit into the right con- 
secutive slots. ) 

My sixtieth birthday came at the end 
of that week, which had begun with the 
intervention in Palm Springs. We cele- 
brated at a luncheon with presents and 
friends and family. We drank fruit juice. 

Two days later, I went to Long Beach 
—partly because I was so impressed with 
Captain Pursch, partly because Long 
Beach was only two and a half hours 
from home, and I wanted to be near my 
family. I could have gone to a private 
hospital, but I decided if I was going to 
go all the way as far as my treatment was 
concerned, it was better to do it pub- 
licly. 

[ asked Jerry if it would be all right if 
[ signed myself into Long Beach, and he 
said yes. I think it was very hard on him. 
When someone you love is in trouble, 
you blame yourself, you think it must be 
partly your fault that you couldn’t save 
the other person. Jerry had been trying 
to save me, but there wasn’t anything 
effective he could do until he had gotten 
some expert advice. 

I entered Long Beach to rid myself of 
dependence on drugs. Even (continued) 
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“On real ~ ecial nights 
the coffee just has to be oPaee 
A.D.C: Brand always is?’ 


“Could be an anniversary, a birthday party or Saturday 
night company. 


—Cora 


Whatever — sometimes the coffee’s got to be perfec t. 

Maxwell House’A.D.C* Brand is specially blended and 
eround to bring out great flavor from the new coffeemakers. 

So you can depend on perfect coffee every time. Now 
that’s saying something.” 





Always..:“Good to the last drop,” 





“Shake 'n Bake’ helps keep chicken 
this moist and tender. 


So why fry or bake?” 






6 Orhanks for the tip, Pete 


My last chicken was so juicy 


I could have kissed y DD 
66 Dian: [ tell you? 


The Shake 'n Bake 


coating seals in the 





juices—for crispy chicken 


at its tender best. HY a 











The Times of My Life 
continued 


now, I think staying off medication 
be harder for me than staying off lid 
because I have pain that comes of 
For the present, I seem to be dea 
with it. It’s mind over matter a lot. | 

I wrote out a statement which said 
been over-medicating myself. “It’s au 
sidious thing and I mean to rid myse) 
its damaging effects.” This staten! 
would be released to the press on¢ 
was safely ensconced in the hospital. 

I drove to Long Beach. There \ 
news Cameras waiting for me as I 
rived. On the fourth floor of the hosp} 
Captain Pursch met me and took 
down the hall to what I expected wad 
be a private room. There was no rea 
for me to think otherwise. I’d beer 
hospitals before, but always had privé 
We came into a room with four be 
and there were clothes around. an¢ 
was obvious other people lived here 

I balked. I was not going to sign i 
Was not going to release my statem 
and I knew the hospital couldn’t rele 
it until I gave the,okay. Captain Pur 
was used to this sort of thing, and 
fectly able to handle it. “If you insist 
a private room,” he said, “I will have 
these ladies move out—” 

Brilliant man. He put the ball righ 
my court. “No, no, I won’t have that, 
said very quickly, very self-conscious 
and an hour later I was settled in wi 
three roommates. and my statement w 
being read to reporters by Bob Barr 
who threw in a thought of his own, M 
Ford didn’t like the drowsiness cau 
by her medication*Barrettsaid, beca 
“she can’t raise hell in that conditil 


oF April 15, at the end of my fit 
week in Long Beach, my son Ste¥ 
caught by a reporter outside the hos} 
tal, said I was fighting the effects ni 
only of pills but of alcohol. I wasn’t é 
chanted. I wasn’t yet prepared to si 
off on that. It took me another few da 

It took me, litera]ly, until the 2 PA 
meeting on the twentieth of April | 
Captain Pursch’s office. Jerry and I we 
there, along with several doctors and 
Navy man who was my group therag 
counselor. } 

Up until that point, I had been tall 
ing about medications, while everyon 
nodded respectfully. Now these doctol 
told me they wanted me to admit that 
was also an alcoholic. They wanted m 
to make a public statement about it. 
refused. “I don’t want to embarrass m 
husband,” I said. 

“You're trying to hide behind you 
husband,” Captain Pursch said. “Wh 
don’t you ask him if it would embarrag 
him if you say you're an alcoholic?” 

I started to cry, and Jerry took m 
hand. “There will be — (continued 
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At just 77 cal 

Fit ’N Frosty 
craving for chocolat 
on your figure. So 
rich, thick, great ta 
you feel your will-power 
without having to make up for it wi 

a week of cottage chee lunch 


The Times of My Life, 


continued 





no embarrassment to me. You go ahead and say what should 
be said.” 

With that, my crying got worse. When Jerry took me back 
to my room, I was still sobbing so hard I couldn’t get my 
breath. My nose and ears were closed off, everything was 
closed off, my head felt like a balloon. I was gasping, my 
mouth wide open, sure my air was going to be cut off. I hope 
[ never have to cry like that again. It was scary, but once it 
was over, I felt a great relief. 

Afterward, I made it down to physiotherapy. Best to keep 
busy, best to keep moving. 

That night, while Jerry lounged in a chair and read the 
newspaper, I sat propped up on my bed, scrawling yet anoth- 
er statement. “I have found that I am not only addicted to 
the medications I have been taking for my arthritis, but also 
to alcohol,” I wrote. “This program is well known through- 
out the country andl I am pleased to have the opportunity to 
attend it. I expect this treatment and fellowship to be a so- 
lution for my problems, and I embrace it not only for me but 
for all the others who are here to participate.” 

It was a big step for me to write that, to let it be printed 
and broadcast and circulated, but it was only the first of 
many steps that I would have to take. 

The reason I rejected the idea that I was alcoholic was be- 
cause my addiction wasn’t dramatic. So my speech had be- 
come deliberate. So I forgot a few telephone calls. So I fell 
in the bathroom and cracked three But I never drank 
for a hangover, and in fact I used to criticize people who 
did. At house parties, I would look at friends who knocked 
back Bloody Marys in the morning, and I would think, 
that pathetic? 
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ribs. 


isn’t | 








I hadn’t been a solitary drinker, either; I'd never hidden 
bottles in the chandeliers or the toilet tanks. When Jerry was 
away, there had always been neighbors to have cocktails 
with, either at their houses or at our house, and at Washing- 
ton luncheons I’d never touched anything but an occasional 
glass of sherry. There had been no broken promises (my hus- 
band never came to me and said, “Please quit”) and no 
drunken driving. I worried about my children too much to 
risk taking them anywhere in a car when I’d been drinking. 
And I never wound up in jail, or in a strange part of town 
with a bunch of sailors. 

Until Long Beach. 


i love the sailors at Long Beach, because together we em- 
barked on a great adventure. We were all on a first-name 
basis—everywhere I went, people called, “Hi, Betty’—and as 
we struggled with our dependencies and our terrors, each 
of us held out his hands to the others. 

While I was at Long Beach, Jerry went through a two- 
week participatory course; so did Susan. They had therapy— 
not in my group, in other groups—and Steve spent a few days 
in the program too. My children worry about themselves now. 
Science doesn’t yet know if there’s a genetic factor involved 
—there may be, but nobody’s been able to prove it—yet alco- 
holics do breed alcoholics. My father was an alcoholic. I 
never knew it until after he died; it was not something my 
mother wanted me to know. He didn’t drink at home, only 
on the road, and I'd never have found out except that a friend 
of my mother’s brought it up after my father’s funeral. 

This experience has made my children thoughtful. Steve 
is cautious about even having a beer any more. 

I don’t think everybody has to stop drinking. I just think 
I had to stop drinking. When I add up the number of pills 
I was taking, and put a drink or two on top, I can see how I 
got to the breaking point. (Things keep coming (continued) 





ALBA’77Z. FOR A 
LIGHT-IN-CALORIE EGG NOG 
THAT RAISES SPIRITS,. 
NOT WEIGHT. 





1 envelope chocolate 
flavor Alba’77 


In blender combine water, Alba "7,6 | peppermi 

blend at low speed one minute. Add ice BS cubes Blend at high s one 
minute or until desired thickness. Pour into cup and serve. Makes two 
servings. About 75 calories per 6 oz. serving. 
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DON'T BUY A DISHWASHER 
UNTIL YOU COMPARE IT 





TO THIS ONE. 


You're probably going to 
| do some comparison 
shopping before you buy 
your new dishwasher. We 
hope you do. Compare 
our Hotpoint Potwasher 
(Model HDA960) to other 
dishwashers. And be sure 
to check more than just 
price tags. Compare 
features. Compare service. 
Compare the total alte you get for your money. 





1. Why buy just a dishwasher when you can get 
a Potwasher. Hotpoint’s Potwasher gives you a 
Power Scrub” cycle that does pots. And pans. And 
even those crusty casseroles you used to have to 
soak in the sink and then do by hand. While the 
Power Scrub cycle may not clean the impossible, 
such as burned-on soil, it will remove dried-on and 
baked-on soils from your pots, pans and dishes. 
Whatever wash cycle you use, jets of hot water are 
directed at dishes and pots upward, downward and 
from the middle. 


2. Hotpoint’s Potwasher runs quietly. We ve 
wrapped a blanket of sound insulation around our 


Ame (Hass asa iets) 
eds NORMAL _CHINA RINSE ) Ss 0 pr feat ) =e 
SCRUB - SOiL CRYSTAL HOLD Eee 
LOR 
Sound Insulated 


built-in Potwasher. On top, on the back, on the 


sides, even in the access panel. The Potwasher 


has other features you'll appreciate, too. Like a 
soft food disposer. And an upper rack that 
adjusts for tall glasses. It also has a durable 
porcelain enamel interior which helps maintain 
a clean, white appearance. 


3. The Potwasher saves water and energy. 
Our new Potwasher not only does an efficient 
cleaning job, it runs efficiently. It uses 23% 

less hot water than our previous models, which 
cuts your operating costs. And if you're not in a 
hurry for dry dishes, you can save even more 
by selecting an energy-saving dry cycle. This 
eliminates the heated drying period 

—a significant savings in electricity 5 


4. Don't forget to compare service. 
Dependable service is important. a 
And Hotpoint’s Customer Care’ rvy 


service puts you a phone call away ny) 
from professional service in over 800 * 
cities, coast to coast. aie 


So before you buy your new dishwasher, 
stack it up against our Potwasher. We think 
a Hotpoint will end up in your kitchen. 


f @ @ | 


A LOT OF APPLIANCE FOR YOUR MONEY 








A Quality Product of General Electric Company 
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Holiday spirit in the American tradition. 


In this painting for The Saturday Evening Post, Norman 
Rockwell captured for all time the spirit of the American 
family at holiday time. He put on canvas the feelings of 
fellowship and good cheer that would be impossible to put 
into words. He knew that good food plays a vital part in 
American holiday tradition, with turkey as the centerpiece. 

There are other familar dishes that complement the 
holiday turkey and candied sweet potatoes is one of them. 
Mrs. Paul’s Kitchens make them in a way that’s right in 
keeping with tradition. Firm, fresh-tasting sweet potatoes, 
laced with a sauce of brown sugar and caramel for 
a natural sweet taste. They're 
frozen and ready for you 
to put in the oven 






While they're baking, they make the whole house smell 
holiday-good. 

You'll find Mrs. Paul’s Candied Sweet Potatoes in your 
grocer’s freezer. Please read the ingredients on the label. 
They tell you how 
proud we are to make 
them for you the 
traditional holiday way, 
As proud as you'll be 
to put them on your 
holiday table. Mrs. Paul’s , 
frozen Candied Sweet 
Potatoes. All you add 





Candied Sweet Potatoes. 
A taste of tradition from 
Mrs. Paul’s Kitchens 





©1978 MPK INC 
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1e house used to run to fix me my night- 
, libation because they could keep it 
ght, whereas when I poured it ’d make 
stiff. Jerry would hand me a mild vod- 
a and tonic, and I'd sigh, and say, “Why 
ont you give me a normal drink?” ) 
In our society, we get to know one an- 
ther over drinks, we associate feasts 
ad celebrations with liquor. We think 
ve have to drink, that it’s a social neces- 
ty. Looking back over this book, writ- 
m in all sincerity before I knew what 
1e ending would be, I notice how often 
1e gubject comes up. I think of the 
adless toasts at political parties, I think 
f the European trip with Jack and 
hoebe Stiles, and sipping booze out of 
aper cups, the liquor mixed with melted 
10w we'd scooped up off the window- 
jl of our train compartment; how ro- 
nantic that seemed. 
It’s romantic as long as you can han- 
e it—for years I could and did—but 
*s misery when you become addicted. 
At Long Beach, the alarm clock of 
e of my roommates went off at six 
clock every morming. I got up, show- 
ed, dressed, made my bed, fixed my- 
If a cup of tea—I never found time 
ough for breakfast—and then an- 
vered the shout, “Muster!” which 
neant roll call. I was in the Navy, after 
1. Cleaning detail came next, each of 
patients being given a housekeeping 
ask on the fourth floor. Then at eight 
rclock, for the first couple of weeks, 
nere was something called the Doc- 
ors’ Meeting. This was an hour in which 
fatients interacted with 21 visiting doc- 
ors, who were being trained to recog- 
ize addiction, and not to push medica- 
on to solve people’s problems. 
| On mornings when I didn’t have a 
Yoctor’s Meeting at eight, I had group 
nerapy at eight forty-five. (And there 
yas always a second group-therapy ses- 
ion right before lunch.) Each group— 
nere are eight groups under treatment 
t any given time—is composed of six 
r seven patients and one counselor. It’s 
1 these groups that you begin to feel 
he support, the warmth, the comrade- 
hip that will be your lifeline back to 
obriety. At first, I loathed the sessions. 
'was uncomfortable, unwilling to speak 
‘1p. Then one day another woman said 
he didn’t think that drinking was a 
sroblem, and I became very emotional. 
| got to my feet. “I’m Betty, and I’m an 
Ieoholic, and I know my drinking has 
iurt my family,” I said. I heard myself, 
nd I couldn’t believe it. I was trem- 
oling; another defense had cracked. 
Nothing you hear in the group is to be 
epeated outside of the group. You can 
alk about yourself, but you must re- 
(continued on page 192) 
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The Times of My Life 


ack to me. Anyone who was around 


Pumpkin, spice, 
creamy and nice. 


Mmmmm! Imagine good old 
fashioned pumpkin pie — all 
done up with cinnamon, nutmeg 
and ginger — made even 

more creamy and delicious 

with the magic of Eagle® 

Brand Sweetened Condensed 
Milk. Eagle Brand is a pre- 
cooked blend of milk and 
sugar that’s the secret 
ingredient of this creamy 
rich pumpkin pie. All you 
do is mix, bake and get 
ready for a holiday chorus © 
of ‘‘seconds, please.’ 
The easy recipe is below. 
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Creamy Pumpkin Pie 
(Makes one 9-inch pie) 


1 (9-inch) unbaked pastry shell Preheat oven to 425° 

In large bowl, combine 

filling ingredients; mix 

z well and turn into shell. 

1 (14-ounce) can Eagle® Brand Bukeiowiniics. eouce 
Sweetened Condensed Milk Siento EO Gnd COn: 


2 eggs tinue baking 35 to 40 
minutes or until knife 
inserted 1 inch from 
edge comes out clean. 
Cool before cutting. If 
desired, garnish with 


: whipped cream and 
Whipped cream and nuts nuts. Refrigerate 


for garnish, optional leftovers. 


1 (16-ounce) can pumpkin 
(about 2 cups) 





1 teaspoon ground cinnamon 
¥2 teaspoon salt 

¥2 teaspoon ground ginger 

¥2 teaspoon ground nutmeg 
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Pet journal 


Koger Caras 


Should you have your 
pet neutered? Is 
producing puppies or 
kittens ever a good 
idea? Expert advice on 
the serious subject of 
breeding pets. 


To breed or not to breed, that 

is the question asked every year 
by many dog and cat owners. 
For the pet, the pet owner and 
society, it is a serious matter. It 
is irresponsible for an owner to 
allow nature to take its course. 
Should all pets be allowed to 
breed at least once? Certainly 
not! There is no reason whatso- 
ever to attribute health benefits 
to breeding. 

When should an owner think 
seriously about breeding a 
pet? Only if the cat or dog is so 
outstanding an example of its kind that its genetic 
potential is needed to further or to improve the breed. 
Some breeds of dog, for instance, may be as old as ten 
thousand years (the Saluki and Samoyed are examples ) 
and many breeds can be traced back to earliest 
historical times. If specimens of exceptional quality 
aren't bred each year, those breeds will become extinct. 
Most pet owners never spend the kind of money 
required to obtain that kind of dog or cat. 

Why such a hard line? Because the puppy and kitten 
surplus in this country is millions per year. Fewer 

than one in ten of the surplus animals find a home— 

the rest are destroyed. People who think that the 
surplus consists of mixed breed animals only (which 
they think justifies breeding even mediocre purebred 


animals ) have never spent time around animal shelters. 
Examples of every breed of dog and cat known in this 
country end up on the unwanted roster every year. 
Even good purebred animals have to be killed. 


What is the best birth control method? There are 
a number of chemical techniques being developed, but 
for now surgery is the accepted practice. Male cats and 
dogs are neutered by removal of the testicles, females 
by removal of the ovaries 
“spayed,” not “spaded 
and the danger is minima! 
operation, a spayed femal: 
health problems—including so1 


and uterus (females are 
Both procedures are standard 
In fact, as a result of the 
ss likely to encounter 
» forms of cancer—as 
she ages. 


Why bother to castrate the males when the 





females bear the young? The 
life of the not-to-be-bred male 
and that of its owners is made 
more comfortable when the male 
isn’t yearning for something he 
can’t have. Uncastrated males 
tend to wander and perhaps to 
fight more than castrated males. 
Intact tomeats spray urine, an 
ongoing nuisance in and around 
the house. 
Why not have a vasectomy 
performed on males? It’s true 
that vasectomy is a simpler 
procedure than castration, but a 
vasectomy would solve only half 
the problem. The male won't be 
able to contribute to the puppy 
or kitten surplus but he still will 
want to. i 
Will neutering make pets 
fat and lazy? Food, not surgery, 
causes obesity. The only 
personality change you should 
see in a neutered animal, if you see any at all, is an 
increased sense of inner peace. 
What does an animal lose as a result of 
neutering? The pleasure of sex. In the balance, the 
trade-off is justifiable. 
What if you can find good homes for all the 
puppies or kittens your pet can produce? 
You ll still be contributing to the pet surplus, because 
you ll be using up homes that should have gone to 
animals in pounds or shelters. 
What should you do if you feel that your pet is 
exceptional enough to breed? First, ask a show 
judge or well-known handler or breeder of your breed 
to see whether your pet really should be bred: If the 
expert says “go ahead,” then you should turn to 
your veterinarian. 
What does a novice have to know? Not very much 
that a breeder or veterinarian can’t explain in a few 
minutes or that you can’t get from a good book. You'll 
probably need help selecting a suitable mate. If your 
pet really is exceptional, it’s likely that many of the 
other equally exceptional animals you'll come across 
will have ancestry common with it. There are 
certain genetic complexities that a professional 
breeder can help you understand. 

For the rest of it, your vet will help you. He or 
she can tell you when your pet will be old enough to 
breed and can help you prepare for possible 
problems. Remember, breeding is a serious decision. I 
hope no reader of this column will take it lightly. End 
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e. And Cycle 2 is designed protein, vitamins and 
meet those special nutritional minerals it takes to help him 


Free Dog Care Booklet: To learn how to care for your 
dog in his active years, just send your name, address and 
Zip Code to: Cycle 2 Dog Food, P.O. Box 3169, 
Kankakee, Illinois 60901. 








stay lively and alert. 
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Kitchen Bouquet makes it easy to put the flavor 
that dripped out of the meat... back in the meal. 


FO 
crippings 
Start with the 


meats Own savory 
juices. 





Tour, broth 


Smooth in flour, then 
hot broth or water. 





ite 
Bouquet: 


Browning & seasoning Sauce 
Add our unique blend of natural seasonings. That's the 
secret to making delicious gravy with the color, taste 
and texture you like... all in the time it takes to carve. 
Turn pan drippings into real gravy with Kitchen 
Bouquet, then watch the smiles turn up at your table! 
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The Times of My Life 


continued from page 189 


spect the confidences of others. In group, you can admit to 


having wrecked your car and your liver, broken your ey 
and your marriage and your dreams, and your groupmates 
will nod and say yes, yes, but youre not alone, and after all) 
it could be worse, you could still be conning yourself, on 
cursing your genes, or your doctors, or your luck. 

In the end, what it comes down to is you have to take the 
responsibility for yourself. Everybody’s had disappointments, 
and anyone can rationalize his actions. I read about a drug 
and alcohol expert named Muriel Nellis who said there were 
“vulnerable points in women’s lives. . . . There are the stresses| 
of being single, then there is marriage, when contemporary 
young women are concerned with fulfilling themselves but 
are frustrated because they must often address themselves to 
their husbands’ careers and their families. Then there is the 
menopausal ‘empty nest’ syndrome, a very critical time for 
alcohol and pills.” 

I’ve been there. I've written in earlier chapters about feel- 
ing sorry for myself when I was left alone to bring up four 
children, or when I had pain, but none of that matters. Blam-| 
ing other people for your condition is a total waste of time. 

Sometimes I would look at members of my group across a 
gulf of years. A new girl, the wife of an alcoholic, came in 
during my last week there. “I want to get my act together,” 
she said, talking the way kids talk these days, and I thought 
how much I envied the youngsters in this, program, the ones 
in their twenties, in their thirties, even in their forties, be- 
‘ause they can get straight and still have their whole lives 
ahead of them. 

Toward the end of my month at Long Beach, I tried to tell 
my group what they had meant to me, but I couldn't express 
it in words. I started to cry, and one of the fellows handed 
me some tissues and said, “Now we know you're going to 
get better.” a 

You get better when you least expect to, when you're not 
even trying, when you're down by the coffee machine ki- 
bitzing with two black seamen who are playing cards. In my 
everyday life I would never have met these men, but they 
and I helped to heal one another. ” amie es 

Meals at Long Beach were taken in the basement, in a big 
cafeteria. Lunch was at a quarter to twelve, and then in the 
afternoons we had to be back upstairs for a lecture or a film 
from one to two-thirty, and then there would be another class 
at two-thirty, and by three o’clock you were usually free for 
exercise—jogging, volley ball, a walk. After that, a little pri- 
vate time until dinner at five-thirty. 

For the early-afternoon activities, all the patients on the 
fourth floor would come together in a big room full of green 
plastic chairs (I carried a cushion everywhere to protect my 
bony bottom), most of us clutching mugs'of coffee or tea. 

Sometimes, we'd have assertiveness training, during which 
we were told we had the right to be whatever kinds of hair- 
pins we wanted to be, but that we could only change our- 








selves, not others. 

After I came into the hospital, it was as though a dam had 
burst. Newspapers and magazines poured in, filled with ar- 
ticles about women and drugs and alcohol. Bags of mail fol- | 
lowed, and flowers, and messages sent by well-wishers. One | 
letter was from my cousin George T. Bryant, a gentleman | 
of 87 who lives in Evanston, Illinois. 

“It has been a long while since we communicated,” wrote 
Cousin George, “but I felt the need to say ‘Bravo’ for Betty | 
Bloomer. I refer, of course, to your forthright and overt 
handling of a very common problem. If your forebears mean | 
anything, I know you will accomplish your mission. Anna 
Bloomer, your grandmother and mine, showed her mettle 
when she lost two husbands, one by death, one by deser- 
tion, yet she raised two children to adulthood by her own 
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resourcefulness. As for Hortense, your mother, I always 
thought of her not only as one of the nicest persons I ever 
knew, but also as a person who overcame the rough times.” 
The letter continued, “She had a way of coming out on top. 
She had spirit.” 

I looked at the snapshot Cousin George had enclosed, a 
picture of him and some of his pupils, and another picture of 
him came into my head: Betty Bloomer, all those years ago, 
mushing out to teach dancing on the wrong side of the tracks 
while her stepfather, wordless and disapproving, watched 
her leave the house. 

I was stubborn then, and I’m stubborm now, and thank 
God for that. 

Cousin George concluded his letter by saying millions of 
people were pulling for me, which certainly appeared to be 
the case. 

I thank them all. 

I've been both afraid and embarrassed. I’ve gone through 
eyery possible emotion, suffered every possible mood, lone- 
liness, depression, anger, discouragement. Here, for example, 
is a notation from a diary I kept, off and on, during my weeks 
at Long Beach. It’s part of the entry for April 21: 


Now to bed. These damn scratchy wool blankets. Little 
did I know when I signed in that it was going to be so rough, 
and I don’t mean just the blankets, either. It’s a good pro- 
gram, but mighty hard for anyone even at 20 years old, let 
alone someone who turned 60 a couple of weeks ago. Oh, 
well, just one week more, and I get a weekend pass. What in 
hell am I doing here? I've even started talking like the sailors. 
I could sign out, but I won't let myself do that. I want it too 
badly. Guess Ill just cry. 


When I did get the weekend pass, I went home, had my 
hair cut, decided the operator had hacked it too short, and 
threw a temper tantrum. 

Serenity is hard won, but I'm making progress. 

I don’t want to drink any more, and it’s been a great relief 
to me to stop. Jerry has cocktails before dinner. It doesn’t 
bother me. I enjoy ginger ale, I enjoy tonic with a lime in it, 
I enjoy Perrier water. 

I’ve learned a lot about myself. Most of it is all right. When 
I add up the pluses and subtract the minuses, I still come out 
pretty well. 

Eisenhower Hospital, in Palm Springs, is planning an ac- 
tive program for chemically addicted patients, and I think 
that’s one of the things that will be strong for me; I'll be able 
to participate, to help others, which is the best possible 
therapy. 


'T here’s one point I want to make. There are plenty of chem- 
ically dependent people like me, women who don’t recognize 
they have a problem until it’s forced on them, or they crack. 
I’ve heard stories about women who are golfers and bridge 
experts, women who are leaders of their communities, head- 
ing up charity drives, turning in great records; but the pill- 
box in their purse is filled with tranquilizers, and the iced tea 
in their hands or the coffee at their desks is laced with vodka 
just to keep them going. 

I'm not out to rescue anybody who doesn’t want to be res- 
cued, I just think it’s important to say how easy it is to slip 
into a dependency on pills or alcohol. And how hard it is to 
admit that dependency. 

I'm grateful to Jerry and my children for coming to my 
rescue, I’m grateful to Captain Pursch and the rest of the 
believers at Long Beach for their skills and their caring. I'm 
grateful to thousands of strangers for their kindness and 
encouragement. 

As I continue to study and learn and work toward an 
aware future, I’m sure more will be revealed to me, and I’m 
looking forward to that. 

Stubborn Betty Bloomer Ford intends to make it. End 
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Winter means higher prices and a smaller selection 
of fresh produce. But Salad Crispins'’ little bits 

of summer let you create delicious salads all winter 
long. Salad Crispins® sprucesup = = (om 
lettuce with the crunch of // 

seasoned mini-croutons,the 

zesty taste of cheese and meat ; | 
flavored bits and the crispy i 
snap of real vegetables. Serve 
a summer salad on a winter’s 
day with any one of our 

six tasty varieties. Youll make 
every salad lover around 
hungry as a bear! 


Salad 


° ° 
Crispins’ 
Little bits of summer 

to wake up winter salads. 










~ New Instant Quaker 
Oatmeal with Bran & 
Raisins is the first 

hot cereal specially 
formulated with wheat 
bran—one of nature’s 
richest sources of fiber. 


The fine-milled bran 

AN geass TENG 

oatmeal a wonderful toasty 
taste and hearty texture. 
And the plump sweet 
eS SM UL mae) 


truly delicious hot change 
from cold bran cereals. 
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Other suggestions can be found in 
Solar Energy Consumer Tips, a free 
pamphlet distributed by the National 
Solar Heating and Cooling Information 
Center, P.O. Box 1607, Rockville, Md. 
20850. The Center is also set up to an- 
swer phone queries about solar energy. 
Its toll-free 
(for Pennsylvania residents, the number 
is 800-462-4983). 


number is 800-523-2929 


Energy for the nation 


President Carter’s Council on Envi- 
ronmental Quality estimates that a na 
tional commitment to solar de\ 
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could allow the U.S. to meet one-quarter 
of its energy needs with solar power by 
the year 2000. In addition to heat for 
buildings, there are five other technolo- 
gies, including use of wind power and 
organic plant life, too detailed to de- 
scribe here. These technologies can pro- 
duce all the various forms of energies 
now provided by fossil fuel. (For more 
information about these technologies, 
consumer tips for buying or building 
solar units, ideas for citizen action at the 
local, state and national level, and fur- 
ther references for those wanting more 
detailed information, send $3.50 for A 
Citizen's Handbook on Solar Energy to: 
The Public Interest Research Group, 
P.O. Box 19312, Washington, D.C. 
20036. ) 





Solar energy’s development faces bar- 
riers. Past and present government poli- 
cies discriminate against solar power; the 
emphasis is still nuclear and fossil-fuel 
technologies. Government programs 
should be turned toward solar energy, 
which is superior in its environmental, 
social, resource-conserving and job-cre- 
ating benefits. 

There are organizations already set 
up to support this goal. Sun Day last 
May 3, a national day of celebration and 
promotion of solar power, created so 
much enthusiasm that two permanent 
groups were formed. One, the Solar Lob- 
by, is determined to encourage Congress 
and federal agencies to bring solar pow- 
ers promise to fruition. The other, the 
Center for Renewable Resources, mon- 
itors what is happening with the devel- 
opment of solar energy nationally. For 
answers to your questions about solar 
energy, and for information about the 
work of both groups, contact the Center 
for Renewable Resources, 1028 Con- 
necticut Ave., N.W.; Washington, D.C. 
20036. End 





NOVEMBER RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchens 
and advertisements. All have been tested by our 
home economists. 


APPETIZERS 

Asparagus Deviled Eggs p. 160 

Liverwurst Pinwheels p. 160 

Zucchini Spread p. 158 

BEVERAGES 

Flavored Milk Shake p. 99 

Hot Mocha p. 99 

Rosy Rum Today p. 170 

CANDY 

Almond Stars p. 206 

Butter Toffee Crunch p. 206 

Candied Grapefruit Peel p. 208 

Caramel Pecan Logs p. 208 

Chewy Walnut Squares p. 159 

Chocolate Truffles p. 208 

Fantasy Fudge p. 168 

Lollipops p. 206 

Merrymints p. 206 

Nutty Cheese Gems p. 208 

Raspberry Chocolate Cups p. 208 

Spicy Orange Walnuts p. 210 

COOKIES rate = 

Chocolate Chip Cookies p. 159 

Duncan Hines Chocolate Chip Cookies p. 69 

Nestle Double Fudge Brownies p. 40 

Nestle Oatmeal Scotchies p. 41 

DESSERTS 

Amazing Coconut Pie p. 181 

Banana-Mallow Dessert p. 99 

Berry Meringue Pie p. 164 

California Walnut Pie p. 159 

Chocaroon Pie p. 181 ~ 

Chocolate Cake to Flip Over p. 163 

Chocolate Swirl Cheese Pie p. 181 

Cranberry Velvet p. 166 

Creamy Pumpkin Pie p. 189 

Crimson Coffee Cake p. 166 

Duncan Hines Cinnamon Streusel Cake p. 69 

Duncan Hines Double Pineapple Upside Down 
Cake p. 68 

Duncan Hines Fast Fixin’ Chocolate Chip Cake 
p. 68 

Duncan Hines Lemon Supreme Pound Cake p. 68 

Duncan Hines Sock-It-To-Me-Cake p. 69 

Famous Pumpkin Pie Recipe p. 217 

Raspberry Carousel p. 85 . 

Rice Krispies Marshmallow Treats p. 95 

Viennese Ruby Torte p. 166 


ENTREES 

Beef Burgundy p. 157 

Chicken Caruso and Rice p. 89 
Chili Con Queso p. 158 
Cranberry-Apple Pork Roast p. 164 
Cube Steak Italiano p. 114 

Festive Flannel Hash p. 168 

Pork and Corn Bake p. 99 

Puff Shells with Broccoli Chicken p. 160 
Roast Turkey p. 156 
MISCELLANEOUS 

California Walnut Bread p. 159 
Holiday Cranberry Relish p. 164 
Orange Juice Variations p. 114 
Raisin Variations p. 114 

Waffle Toppings p. 114 


SALADS 

Berry Duet Salad Mold p. 168 
Chinese Green Bean Salad p. 160 
East-West Slaw p. 164 

SIDE DISHES 

Chestnut Stuffing p. 156 

Festive Carrot Ring p. 163 

Mom's Traditional Stuffing p. 158 
Oyster Spinach Stuffing p. 156 
Fenn yania Dutch Potato Stuffing p. 156 
Sausage Rissoto Stuffing p. 156 
Southern Cornbread Stuffing p. 156 















Mm, INTrFOQUCING WuIliea FAMpers. 
The lining stays twice as dry. 


We've just introduced the driest Pampers” ever made. 
The quilted Stay-Dry lining on these new Pampers 










works better to keep babies drier. 
And our new Stay-Dry lining is quilted so it's softer, 
gentler for your baby’s. tender bottom. 


New Quilted Pampers. 
The lining stays twice as dry. 
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stays twice as dry as old Pampers—nothing 






























“Good catch, 
but it’s made for 
a woman. 


Sorry, skipper.” } 


“Just caught the word that 
Secret anti-perspirant 
is strong enough | 

foraman: 





Ladies, we always though} 
there was something fishy |} 
about that old feminine 
weakness story And now 
we know. Women need a 
strong anti-perspirant too. 
Secret Roll-On. Nothing 
beats it for stopping wetne 
Not even the he-man spr 
And Secret's soft, pretty 
fragrance says it’s just 
for women. 

Secret® Strong enough fap 
a man, but ' = 
made just 
for you. 
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This special working women’s 
2ction was prepared with you in 
nind. I feel I know you, andI know 
ou can do it. 

You’re the woman at the water 

doler who confesses she’s bored 

iff and scared silly: “I’ve never 

one any job but this; what would I 

o if I left it?” 

You’re in the group around the 
inch table asking one another: 
low do I get this company to take 
ie seriously?” “Where do I com- 
lain about a lecherous boss?” 
Vhat do I do if I don’t know what 
want?” 

You’re my friend in the super- 
qarket who sighs and says, “Why 
© women always have to choose 
etween love and work?” 

When your youngest started 
hool in September you were the 
nocent dynamo who declared, 

)kay. I’m ready to go to work; 

vhere do I start?” 

| After your first week of job hunt- 

ag, you muttered, “Does it ever get 





ntroduction by Letty Cottin 
*ogrebin, who produced the fol- 
owing 8-page section. Journal 
saders will recognize her as the 
>Sular author of our Working 
Yornan column. 





any easier?” And after years in a 
dead-end track, you’re the one who 
asserted, “My next job is going to 
be a career!” 

Perhaps I know you best as one 
of the thousands of readers of The 
Working Woman column whose 
letters of the past eight years have 
helped shape this special feature. 
Your problems and fears seemed to 
point to our common sin of omis- 
sion: We women never learned to 
plan ahead. 

While boys and men were taught 
to ask themselves, “Who am I and 
what do I want to be when I grow 
up?” girls and women—no matter 
what our unique talents— were 
taught that it was enough to grow 
up to be women, wives and 
mothers. Men planned their life 
goals; we planned our weddings, 
homes and children. Beyond that, 
our crystal ball was blank. 

But not anymore. The picture 
coming into focus reveals a vigor- 
ous, productive future for every 
woman who takes steps to assure 
her life as an autonomous person. 








It was anxiety and depression, 
in fact, that gave birth to Karen 
Zehring’s “Blueprint for Living? 
the life plan that rescued her from 
personal and professional disaster, 
and which is easily adaptable to 
your particular needs. 

Then Ann Northrop’s “Salary 
Secrets” deals head-on with money 
—that reward that men pursue 
with zest and women, too often, 
with ambivalence. Once you hold 
up Northrop’s findings as a mirror 
to your soul, you can evaluate what 
wages mean to you. 

Jane O’Reilly’s lists, scattered 
throughout this section, add 


| street-smarts to your arsenal of 
| plan-ahead strategies. 


Finally, when you’re ready for 


| the real full-scale job-hunting cam- 


paign, Melinda Blau’s Going Back 


| or Getting Ahead offers a complete 


employment handbook. Part I of 
this artfully annotated list of re- 
sources, skims off the cream of the 


| guidebooks, periodicals and special 


Work is the vital component of that | 


autonomy: a satisfying jobisa 
hedge against not just poverty, but 
loneliness, low self-esteem and 
even (says the National Institute 
for Mental Health) against anxiety 
and depression. 


groups. Part II helps you find the 
very best career counselor, the best 
employment agencies and gives 
some practical pointers on how to 
evaluate a prospective boss. And 


| voila, vou’re on your way. 


107 





Although the gap between 
women’s and men’s wages has 
actually widened in the last ten 
years (we used to earn 61¢ for every 
dollar men earn; now it’s 57¢), and 
although the Equal Rights 
Amendment is still unratified 
(which means working women 
may have different rights in differ- 
ent states), and although we’re still 
struggling to get something as 
basic as a working woman’s preg- 
nancy leave covered by disability 
insurance—it’s still a good time to 
be a working woman. 

As of June 1978, half of all Ameri- 
can women are in the labor force; 
more than 50 percent of them are 
married and 48 percent have chil- 
dren. Nearly three out of five 
husband-wife couples enjoy two 
paychecks. 

Things are looking brighter on 
the national scene. Recently, when 
Congress raised the mandatory re- 
tirement age to 70, the American 
working woman gained a few 
years more at the end of her career 
to make up for time lost in the be- 
ginning or middle. The Supreme 
Court, by reaffirming the concept 
of “affirmative action? continues to 
hold employers responsible for hir- 
ing and promoting women. Today, 
millions of women hold credit 
cards, stocks, insurance, mort- 
gages and real estate in our own 
names (thanks to the Equal Credit 
Opportunity Act of 1975). 

More and more of us are opening 
our own businesses (the Small 
Business Administration set aside 
$100 million for six months worth 
of loan guarantees to female entre- 
preneurs). Six percent of women 
workers hold second jobs (a third 
because they need the money, but 
a fifth do it just for fun). There 
are more women doctors, lawyers, 
corporate managers, legislators, 
police officers, truck drivers, min- 
isters, farmers, construction 
workers and federal judges than 
ever before in the nation’s history... 
while at the same time the tradi- 
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tional female fields are wide open, 
in fact there’s a shortage of 88,000 
secretaries each year. 

As more and more women have 
made their way into the work force 
since 1969, there has also been a 
71 percent increase in the number 
of men who choose to stay home 
and care for the house and kids. 
But whether change takes the 
form of role reversal or role relaxa- 
tion, Our main point is that women 
are changing —and challenging, 
rewarding work seems to be the 
catalyst for that change. This spe- 
cial Journal feature is your personal 
change-maker, portable career 
coach and pull-out cheering sec- 
tion. Refer to it whenever you need 
a transfusion of energy or a nudge 
in a new direction. But start using 
it today to help plan the rest of 
your life.—Letty Cottin Pogrebin 
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TWELVE “ 
QUESTIONS YOU MAY BE 
ASKED IN THE JOB 
INTERVIEW — AND SOME 
SEA Re ae 
PREVENT PANIC 





1) | see you held your last job in 1965. 
What have you been doing since? 

» ‘| got pad last in 1965, but I’ve been 
working all along” 

> ‘I’ve been diversifying.’ (List every 
activity ee can think of.) 

2) Are you willing to relocate? Can you 
travel? 

» ‘If the job will move me to a higher 
income bracket, I'll move to wherever 
you send me: 

>» “| can travel a reasonable amount, but 
for a permanent move | would want to 
consult my family and weigh all the 


| 4) What kind of boss do you prefer? 


‘woman (myself) for years?” 









options” (This is the same answer a mani 
with a family should give.) 






3) What interests you about our company?) 
> “Your high quality product and your 
impeccable record of community service!’ 
> “Your forward-thinking management —" 
which impressed me when | read the 
article in Widgets International Bulletin | 
—and my estimate of the company’s 
growth potential.’ 









> “A decisive person who appreciates my 
initiative and ambition” 
> ‘The kind you seem to be...” 


5) What would you like to be doing ten 
years from now? 

> ‘I'd like to be working here at double 
the salary and triple the responsibility: 
> ‘Be retired in the Bahamas living on f | 
the bonuses | earned here for i increasingl ) 
company profits.” 


wk 


6) Do you mind working for awoman? | 
> “Of course not. I’ve been working for al 


> “Which woman?” 


7) What is the most difficult assignment 
you've ever had? 
> “They’re all tough until you think them 
through, organize your priorities and set 
clear objectives. | remember the time | 7 
had to raise $100,000for our local 
hospital in 90 days with only six volun- 7 
teer workers...” (Or cite any successful | 
project.) 
> “I don’t consider anything ‘difficult’— 

| consider every_.assignment cha//lenging? 
and stimulating. | remember the time..77 


8) What do you think of Jimmy Carter? ¥§ 
Bella Abzug? Anita Bryant? 

> “| don’t believe in mixing politics and 
work because | feel very intensely 
about both?’ 


9) Have you ever cried on the job? 
> “Only when my boss died?” 

> “Only when the balance sheet showed) 
the company. in the red”’ 





10) Will it bother you to work for a mudi 
younger boss? 

» “Age has always seemed unrelated to 
excellence,’ 

> “No, I’m ‘much younger’ myself?’ 


11) Are you a “women’s libber’’? 

> “| don't respond to labels” 

>» “Doesn't everyone want equal oppor- 
tunity for both sexes? After all, it’s the 
law of the land”’ 


12) What epitaph do you want inscribed wa 
on your tombstone? 

» “She came, she saw, she contributed? 
» “Here lies a hard worker and a good 
person.’ 











Two years ago, it looked as.if I 
ad everything. At age 30, I'd 
nded a great job—Director of 
lanning and Development at 
usiness Week; an independent 
ublishing venture, my own 
orporate Finance Letter was 
oing well; and, as wife of one of 
merica’s leading food authorities, 
1y after-hours were spent at 
inners with people straight out of 
7ho's Who. 

One year later I found myself 
tting in a hotel room, dazed, 
naware of what day it was—and 
sriously wondering if it was worth 
oing on. 

In the previous six months all 

1e props of my existence had 
rumbled: A major shift in manage- 
1ent at the magazine had elimi- 
ated my job. My partner in the 
ewsletter had left suddenly to 
2am up with the competition. 
tress from continuous social and 
usiness demands had cracked my 
iarriage. And io top it off, on what 
"as to be a recuperative vacation, 
was thrown froma horse, hospital- 
ed and confined to a wheelchair 
yr six weeks. 

I felt immobilized, shell-shocked, 
‘ith nothing to look forward to and 
o one to rescue me. 


I decided I had to save my ownlife. 


In business, when Plan A goes 
‘rong, you implement Plan B. I had 
o Plan B, but I thought I could 
reate one. Applying the tech- 
iques I'd used in corporate plan- 
ing and development, I wrote a 
lueprint for planning and develop- 
1g my own life. In this businesslike 
ray I got out of my stupor and on 
new track. Friends saw the 
hange in me and asked for copies 


of the Blueprint, which turned out 
to be an adaptable model for them, 
too. Use the headings, substitute 
your own details and the blueprint 
may also help you to get organized, 
see yourself clearly and change 
your life. 




















THE BLUEPRINT 
Long-term objectives (lifetime 
goals): A sensible balance between 
the mental, physical, social and 
spiritual elements of life. Being a 
whole human who gives and 
experiences: Zest. Love. Knowl- 
edge. Humor. Imagination. 
Sensuality. Sexuality. 


Assets (Resources! can put to work 
for me or use as emotional col- 
lateral): 
>» Myself as energy source and ally. 
» The newsletter, which I can sell 
for immediate cash. 
» A set of values that defines 
what I will and won't do to 
achieve my goals. 
» Caring relatives and close, 
trusted friends. 
>» Good professional contacts and 
some recognition in my field. 
>» Outside interests (emotional 
safety nets). 
3-5 YEAR PLAN 
(Goals, Strategies and Tactics 
through 1983) 
Goal I: Become an excellent pub- 
lishing professional— because | 
enjoy the work and do it well. 
Strategy: 
Get salaried job that includes 
responsibility for company profits 
and opportunity to increase knowl- 
edge of financial and computer 
areas. 
Tactics: 
1. Apply for Los Angeles job. 
2. Pursue free-lance consulting job 
as backup. 
3. Sell newsletter to free up time 
and provide enough money to 
live on for year or more. 
4. Make accounting and computer 
courses a priority. 
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Goal II: Have financial freedom by | Be open to new colleagues, pals, > Whether or not I remarry, I will | 


1983 —because it will allow me to escorts or lovers. Throw once-a- plan never to be financially de- 
pursue other freedoms, outside year bash for good friends. Main- pendent on anyone. 

interests and intimate relationships, | tain membership in woman's » I shall not starve. If things get - 
and because it is important to my group and food society. desperate, I will work at anything |ff 
sense of security. Goal IV: Give up bad habits— to support myself. : 
Strategy: because they are futile, wasteful or | » This, dammit, is not a tragedy; it's|f 
Employment at $______ per self-destructive. Such as: an adventure! 

annum, plus $______ worth of 1. Office work on weekends or — Karen Zehring |} 
assets easily convertible to ready holidays. is working on a book-length ver 
cash and $____ worth of long- | 2. Compulsive eating and sleeping. sion of this “Blueprint for Living.’ 


term investments. This minimum is | 3. Guilt about hating housework. 
figured in 1978 dollars but it will be | 4. Guilt about not reading the 





adjusted to the rate of inflation. Wall Street Journal. 

Tactics. 5. Stop being frustrated that there is 
1. Make and adhere to budget for not enough time to be immacu- 
use of working capital: cover lately groomed or artfully styled. 
cost of maintenance of house- 6. Give up guilt about being bored 
hold, food, clothing, insurance, with fine arts or spectator sports. 
entertainment, household help 7. Cease the notion that an intimate 
(eventually child care), vacation emotional relationship is possible 
once a year. Start putting portion with a man who is already married 
of earnings aside in regular —to another woman, his work, 
savings and investments. desire for power. 

2. Retrieve share of assets invested | 8. Give up idea of having or adopt- 
in marriage partnership. ing a child for at least three years 
3. Find employment compatible or until financial security is 

with professional and financial established. 

objectives. 9. Work on overcoming fear of 





















> You're really too qualified for this job. 
> Aw, c'mon honey. There's more to a job 
than work, work, work, 


Goal III: Develop other meaningful | trying. 
interests— because | want to livea | Short-Term Objectives 


, ; eS p To eee for overall > Congratulations on:your promotion; it | 
Bae Mean strategies, divide year into quarters | doesn’t come with a raise but the title 
Develop priorities in budgeting of | and list six or eight specific things has lots of prestige. 
free time. Get money for necessary | to be accomplished at the end of > Of course the man who had the job 
materials and services. each three-month period. For before you was paid more; he hada family 
Tactics: example, on my blueprint, by > You'll never be ablé'to-put in the time) 
1. Continue cooking —concen- February 1, 1978, I wanted to: we need; you have a family. 
trating on provincial specialties > find new apartment > Could you just sew on this button? 
of Western Europe, soups and » find divorce lawyer » Grievance procedures? What 
pastries. » sell newsletter grievance procedures? 
2. Reading. > start daily cunning andivitaain > Congratulations on becoming assistant | 
Bes oortsand fitness” (iorhealin : sales manager. It will be great to have 
BP One aE tle one ae someone in the department who can 
fun and smaller hips and thighs). » take Christmas trip to California make a decent cup of coffee. 
Learn just enough about football to see family and explore job possi- | » How do we know you won't get 
to follow business associates’ bilities in L.A. pregnant? | 
conversations. > restyle my hair or decide to leave | ® Who will take care of your children? | 
4. Music, dance and theater—con- it the same > Now let’s hear about-you: what does i 
tinue folk and ballroom dancing. Risks and Resolutions (Read this list | your husband do? 


to myself each morning until I feel > This is a management spot; but just in ) 


Play flute more. Keep up attend- 





ance at theater, ballet and occa- | strong enough to do without it.) case, how fast do you type? 

sional opera. |» I'll make a lot of mistakes, but > Don't you think ee ee nowy 

5. Love and friendship— develop I'll learn from every one. > ' eae Teh Ghia SOnia 

and/or maintain special relation- | p I'll feel awkward in new situa- Ae women é 

ships with family, adult friends | tions, but I'll chalk it up to inexperi- | » We once had a woman here, but she 

and children whom! care about. _| ence, not ignorance. / will not put didn’t work out so we haven't hired any§ 

| myself down. others. i 

» Though I have specific plans, >» We've a/ways had a woman in that joby 
I will remain flexible enoughtotake | » We couldn't have a woman in that jobs 
advantage of good luck. > Thank goodness, you aren't like those 
» My instincts are generally right, other women i 


3 
so I'll trust them. 
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harmian Reading, 47, divorced, four 
ildren, New York City. 

tree-lance photojournalist 

10,000 

should be making double or triple 
hat, but I don’t know how to do it. 
m not a good business manager 

or myself. I was a proper housewife 
or years. I had a picture of myself as 
icapable of making money. Then I 
yas totally dependent on alimony for 
en years. It was humiliating. Now 
hat I am supporting myself, I feel 
errific; I feel free. I was so tired of 
wing my life to someone else. 


uanita Kreps, 57, married, three 
hildren, Washington, D.C. 

nd Durham, N.C. 

LS. Secretary of Commerce 

66,000 (same as all cabinet 
1embers) 

, cabinet officer’s compensation is 
ubstantial, and I have no complaints 
bout mine. A comparable position 

1 the business world would certainly 
ay more; however, money is not a 
lajor consideration in serving as a 
rember of the president’s cabinet. 
tather, one is pleased to have an 
pportunity to serve—to give back 

0 the nation some of the bounty of 
\merican citizenship. 


laudia von Wilport, 30, married, 

0 children, Los Angeles. 

ienior financial analyst 

22,000 (soon to be raised to $24,000) 
’m not underpaid for what I do. If I 
iad more responsibility, I’d make 
nore money. 





lle a SU 
1k INGORRECT PLEASE RETURN, NO RECEIPT NECESSARY 





PAY CHECK 


PAY TO 
THE ORDER OF 


OW WORKING WOMEN FEEL ABOUT THEIR EARNINGS 


Sister Anthony Poerio, 41, Phoenix. 
Evecutive secretary, Diocesan Office 
of Worship 

$4,700 (most of it returned-to 
community; each nun gets $600 for 
rent and $30 monthly allotment) 
I’m not really conscious of working 


| for a salary; but I do feel fortunate 


that I don’t have to worry about a lot 
of things a family would have to 
worry about. My needs are taken 
care of. 





Mary Ann Kipp, 30, divorced, Denver. 
Interior designer 

$15,000 (salary plus commissions) 

I feel terrific about my salary because 
when I discussed this job with the 
firm, I simply said I wouldn’t work 
for what they offered. They ended up 
giving me what I wanted and I think 
I’m worth every little penny of it. 
Barbara Fleischman, 54, married, 
New York City. 

President, Friends of Channel 13 

$0 (volunteer position, local public 
television station) 

My worth doesn’t have to be trans- 
lated into dollars. Whether at 
Channel 13, Planned Parenthood or 
the Detroit Institute of Fine Arts, 
I’ve felt as competent and profes- 
sional as any paid person, and I’ve 
found my comments and suggestions 
appreciated. In Detroit we logged 
voluntary hours and at the end of the 
year we found we'd done the equiva- 
lent work of 31 employees. Cer- 
tainly, the museum could not have 


| afforded 31 more people on the staff. 








SALARY SECRETS: 
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a DOLLARS 





Robin Hutchason, 30, divorced, two 
children, Baltimore. 

Holds 2 jobs: 

Bookkeeper $10,400 

Payroll clerk $3,900 (20-hour week) 
For the responsibility I have as a 


‘ bookkeeper, I’m not paid enough. 
| After all, I am in total charge of 


money and inventory control. I 
handle everything. The part-time 
payroll work is simple; all I do is 
compile the time sheets for a conces- 
sionaire at the Stadium. Even with 
two jobs, it isn’t easy for women 
today. No one believes we support 
families. I work just as hard as the 
men, but of course they make a 

lot more. 





Patricia Schroeder, 37, married, two 
children,Washington, D.C. and Denver. 
U.S. Congresswoman 

$57,500 (same as all representatives) 
I think the men would like to pay us 
women representatives less, but 
they haven't figured out how. It costs 
me $1,000 a month to support my 
hobby — being in Congress. I have to 
keep two houses and hire myself 
someone to keep house. I’ve never 
really thought about money a lot. 

I worked my way through college. 
As far back as second grade, my 
parents would give me a certain sum 
every month and I'd get what I 
needed. So I’ve never felt strapped, 
and I would have a lot of trouble 
being dependent. 
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Sheila Radford, 45, divorced, five 
children, Pebble Beach, Calif. 

Real estate sales 

$25,000 ($5,000 from real estate 
commissions; remainder from 
stocks, ete.) 

I don’t like the real estate business. 
It’s very competitive in a way I do 
not enjoy. No doubt if I worked 
harder at it, ’'d make more. But 


what the public doesn’t realize is that 


the six percent commission is 
divided among four people. 





Nancy Holmquist, 46, separated, four 


children, Denver. 

Prospect Coordinator, Capital Cam- 
paign Office, University of Denver. 
$12,000 

Twelve thousand is certainly not 
enough to support me and my kids. 
Fortunately, my income is not 


derived wholly from working. I come 


from a family with more affluence 


than most and I have a healthy trust 








The telephone numbers of. 

> a person to contact if you're sick or hurt 
> your children’s school, pediatrician, 
day camp 

> your beautician, insurance agent, 
bank, florist 

» four fast-food places that deliver to 
work 

» two good restaurants where you're 
known by the head waiter 

> taxi service, airport and train 
information 

» two neighbors who can cover for you 
at home ina pinch 

> grocery stores and take-out restau- 
rants that accept phone orders and 
deliver to your house 

p three teenagers who'll do errands, 
including pick up your kids at the day- 
care center 

p the mayor's office (tell it to City Hall) 
p» the Unemployment Office (if worse 
comes to worst) 


The addresses and phor one number: ; of 
your local Equal Employment Oppor 
tunity Commission field office and of the 
nearest working women’s organization 

p» Women Office Workers, 680 Lexington 
Avenue, New York, N.Y. 10022 

p Nine to Five, 140 Clarendon St 
Boston, Massachusetts 02216 
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fund. Still, I regard this job asa 
stepping-stone. I expect in a few 
years to be making two or three 
times what I’m earning now —and 
still do lots of volunteer work. 


Sa 

EXCUSES: 
® 

All-Purpose Excuses 
p I'm in a meeting. 
» | sent it last Thursday. You just can’t 
trust the U.S. mail! 
»| had a flat tire on my moped. 
p Every time] tried you, theline was Siam 
p> My mother is visiting me. 
p> The alarm didn’t go off. 
» | must have misfiled it. 
» My secretary must have misfiled it. 


Excuses to Avoid 

p | have my period. 

p | had a fight with my husband 
(boyfriend). 

p | have a terrible hangover. 

p It's someone else's fault. 


Excuses to Use Only When 
They Are True 

> | was up all night witha sick friend. 
p> My babysitter didn’t show up. 
p The children have the measles. 
> I'm getting married. 

‘p |'m getting divorced. 


The Ultimate Excuse 
pl'm sorry, | seem to have done it wrongi 
I'll try not to let it happen again. 



























Mary Ann Finch, 38, single, 
Berkeley, Calif. 
Project Director of Religious 
Formation, Pacific School of Religion 
$5,000 (for part-time work) 
Teachers in most religious institu- 
tions make far less than what they’re 
worth. But I don’t think much about 
it because my work gives me such 
satisfaction and peace. I only get 
anxious about money when I’m 
discontented with my work. I’ve had 
jobs that paid more, but all I did with 
the extra money was assume a life 
full of things that were unnecessary. 
—Ann Northrop 
is a free-lance writer 
living in New York City. 














» Women Working, 1258 Euclid Avenue, 
Cleveland, Ohio 44115 

» Women Working, 141 West 3rd Street, 
Dayton, Ohio 45402 

» Chicago Women Employed, 37 South 
Wabash Avenue, Chicago, Illinois 60603 
» San Francisco Women Organized for 
Employment, 127 Montgomery St., San 
Francisco, Cal. 94104 

Your bank account numbers and credit 
card numbers (keep these hidden) 
















> Here, in writing, is the job description, 
your benefit package, the company’s 
affirmative action plan, career ladders, 
all the apprenticeship programs open to) 
you, and oh, yes, our grievance proce- 
dures—though we're sure you'll never 
need to use them. 

>» We take sexual harassment very 
seriously here. Let me know if it happens 
again. orf 

>» Our health plan pays for everything, 
including abortion, maternity and dental 
benefits. 
> Here are the reimbursement forms for 
your expense account. 

> This will be your office. How do you 
like the view? 

>» Our child-care program is available 
to anyone who needs it. 

> In addition to our annual cost-of-livin 
increase of six percent, we've decided t 
give you a Six percent merit increase. 
> If you want to work part-time, that ca 
be arranged. 

>» We're glad you called. 

» You've done a terrific job. 

>» Thank you. —Jane O Reill. 





Creature comforts 

p two coffee mugs that please you 

> a plug-in immersion heater 

» packets of instant coffee and soup 

> mint tea bags (mint tea soothes a 
nervous stomach) 

» healthy crunchies (raisins, nuts, seed) 
p> Emergency kit: 

panty hose; nail file, clippers, polish and 
tissues; tampons; aspirins; toothbrush, 
paste and mouthwash; makeup to cover 
any contingency from poison ivy to an 
overnight trip. 

p Extras 

After you have taken over the company, 
you will be able to keep cans of dog food 
in your desk, and your dog under it— 
and other such executive indulgences 











ooking for work is possibly the 
rardest work you'll ever do. If you 
an't afford job counseling, books can 
sring the experts to you with career 
trategies that will serve you many 
imes over. After all, “average” workers 
hange jobs once every three years, 
nd careers three to five times during 
eir lifetimes! 


3EST BOOKS 





aking the Change... 

What Color is Your Parachute? by 
ichard N. Bolles, Ten Speed Press, 
978 ($5.95) 

e of the best single resources for 
und advice and self-evaluation. 
The Three Boxes of Life by Richard 

N. Bolles, Ten Speed Press, 1978 
$7.95) 

Most people's lives are divided into 
>ducation/work/leisure; yours can be 
dut into harmony by this extraordi- 
nary book. 

~ Women’s Work Book by Karin 
Abarbanel and Gonnie McClung 
Siegel, Praeger, 1975 ($4.95) 

4 bountiful overview of job options 
ind lists of helpful women’s groups. 

| 28 Days to a Better Job by Tom 
ackson, Hawthorne Books, 1977 
$6.95) 

This day-by-day plan sets out your 
assignments with clear-cut objectives 
hat force you to keep moving on your 
own behalf. 

_ Getting Yours: How to Make the 
System Work for the Working Woman 
oy Letty Cottin Pogrebin, Avon 
300ks, 1976 ($1.75) 


THE BEST RESOURCES 


Getting Ahead... 

Games Mother Never Taught You 
by Betty Lehan Harrigan, Rawson, 
1977 ($10.95) 

Ground rules for a “sport” many 
women haven't mastered, including 
office politics, managing nervousness, 
what to wear, when to say no. 

From Kitchen to Career: How Any 
Woman Can Skip Low-Level Jobs and 
Start in the Middle or at The Top by 
Shirley Sloan Fader, Stein & Day, 
1977 ($9.95) 

A practical how-to for breaking into 
all-male groups and becoming a 
successful manager. 

Taking Stock by Sharie Crain and 
Philip Drotning, Regnery, 1977 ($8.95) 
Personal growth techniques and 
on-the-job pointers for women stuck 
in middle-management. 

On Women and Power by Jane 
Trahey, Rawson, 1977 ($8.95) 

Power seen from the perspective of an 
advertising magnate who has it. 

How to Negotiate a Raise by John J. 
Tarrant, Van Nostrand, ($9.95) 

Hard-nosed and helpful, once you 
realize that money and power are 
usually intertwined. 





The Working Woman's Psyche... 

Many women can't move out or up 
until they look in—at the psychic 
barriers that may be holding them back. 

The New Assertive Woman by Lynn 
Z. Bloom, Karen Coburn and Joan 
Pearlman, Dell, 1976 ($1.95) 
Dialogues, exercises and success 
stories to help you say what you mean 
and get what you want. 

The Managerial Woman by Margaret 





Hennig and Anne Jardin, Pocket 
Books, 1978 ($2.50) 
Unlearning conditioned, counter- 
productive attitudes and behavior that 
stand in the way of your business 
success. 

Speaking Up: A Book for Every 
Woman Who Talks by Janet Stone 
and Jane Bachner, McGraw-Hill ($3.95) 
An invaluable book-length pep talk to 
improve your verbal impact on the 
phone, in public speeches, in worka- 
day confrontations, job interviews and i 
self-selling. | 











Coping With It All... 
Double Duties: An Action Plan for | 

the Working Wife by Cynthia S. Pincus, 

Chatham Square Press, 1978 ($8.95) 

Better ideas for your double life, from | 

marriage contracts to work/study plans 

to household repairs. 

The Working Woman: A Handbook 
by Niki Scott, Sheed Andres & 
McNeel, 1977 ($4.95 paperback) 
Interviews with working wives and 
mothers whose problems and solu- 
tions may help you juggle your 
dual roles. 

Working Mothers by Jean Curtis, 
Doubleday, 1976 ($7.95) 

Wives, husbands and children talk 
about the tensions, adjustments and 
satisfactions once a family changes its 
patterns to fit new roles. 

The Balancing Act Edited by Sydelle 
Kramer, Chicago Review Press, 1976 
($8.95) 

Five women describe the difficulties 
and rewards of combining career 
and family. 
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Starting Your Own Business... 

The Woman's Guide to Starting a 
Business by Claudia Jessup and Genie 
Chipps, Holt, 1976 ($4.95 paperback) 
Part I tells you what to do; Part II tells 
you what other women have done to 
create their own stores, services, 
agencies, restaurants, schools and 
franchises. 





BEST PERIODICALS 


Newspapers, magazines and news- 
letters link you to current business 
developments—and teach you to 
speak the language of the trade. To 
research companies or industries, 
spend a day in the business section of 
your library. Review back issues of 
Business Week, Forbes, Fortune, 
Dun’s Review, Industry Week, The 
Wall Street Journal, The Harvard 
Business Review and Standard and 
Poor’s Outlook. 

To find the periodicals geared to 
various trades and professions, consult 
The Standard Periodical Directory, or 
The Directory of Newsletters. 

For newsletters that deal specifically 
with women’s employment concerns, 
check Women’s Movement Media: A 
Source Guide. The best general news- 
letters are: 

Women Today, 621 National Press 
Building, Washington, D.C. 20004 
($25 per year prepaid) 

The Spokeswoman, 53 W. Jackson, 
Chicago, Ill. 60604 ($16.00) 

Good examples of special interest 
newsletters are: 

Working Wives Newsletter, Box 272, 
Fair Haven, N.J. 07701 ($9.50 yearly) 
The Businesswoman’ Letter, Box 
337, Wall Street Station, New York, 

NY. 10005 ($12.00 yearly) 

To get even more specific, you can 
find particular articles in the areas you 
care about (fringe benefits, age dis- 
crimination, child care, etc.) by check- 





ing among the 8,000 entries in the 
ultimate bibliography: 

The Sexual Barrier by Marija 
Matich Hughes, 1977, Hughes Press, 
500 23rd Street, N-W., Box B203, 
Washington, D.C. 20037. 


Section designed by Mo Lebowitz. 
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INVESTIGATING 

OTHER OPTIONS 

Suppose youre not actively looking 
for work; you just want to browse in 
the job market, get some advice or 
explore new options. Try these indis- 
pensable helping hands: 

Women's Action Alliance, 370 Lex- 
ington Avenue, New York, N.Y. 10017 
—A national clearinghouse for 
women's projects, publications and 
groups in your area. 

Women’s Bureau, U.S. Department 
of Labor, Washington, D.C. 20210— 
Their selection of pamphlets on 
women and work will focus your goals. 

Project on the Status and Educa- 
tion of Women, Association of Ameri- 
can Colleges, 1818 R Street, N.W., 
Washington, D.C. 20009— Lists schol- 
arship programs and women’s centers 
in every state, many with career librar- 
ies, counseling services and child care 
information. 

Business and Professional Women’s 
Foundation, 2012 Massachusetts 
Avenue, NW., Washington, D.C. 
20036—Offers scholarships to women, 
publishes a newsletter and offers 
useful bibliographies. 


The Best Employment Agency... 
Employment agencies work for the 
companies who happen to list jobs 
with them: they don’t work for you. 
They send you for an interview only 
if you are likely to be hired, thereby 
earning the agency a fee and pre- 
sumably more job listings. Agencies 
place only four percent of entry-level 
jobs and 15 percent of all others, but 
they're worth trying—with these 
precautions: 

> Few agencies understand that home- 


_ makers and volunteer workers possess 


transferable skills. Some will frankly 
admit they can’t do anything for any- 
one who hasn't worked for pay. All the 
better—you won't waste your time. 
Others, eager to get their fee, will try 
to push you into an unsuitable job. 
Don't be bullied unless you have no 
choice financially. 

> To find a trustworthy, effective 
agency, get recommendations from 
people already working in the field that 
interests you, or check the classified 
ads to see which agency lists the most 


- note in the interview: 







































jobs that appeal to you. q 
> Beware of agencies “dream jobs.” If | 
the position was that great, it would | 
have been snatched up before it ever 
left the company, 
b If you're asked to signa contract, 
make sure you understand everything 
in it. Although most jobs today are 
“fee paid” (the employer foots the 
agency's bill), see what happens if you 
are fired or quit. 
> Find out which department governs 
employment agencies in your state. Bé 
prepared to register a complaint if 
youre mistreated or have reason to 
suspect sex, race or age discrimination 


The Best Boss... 
Though you can’t know what it’s like | 
to work for a particular boss until you 
take the job, there are telltale signs to 


> Look for “normal” workspace. If the 
office is chaotic and cluttered, you 
may be expected to bring order to the 
life of a disorganized incompetent. If 
the office is Spartan-neat, you may 
find yourself serving the unreasonable 
demands of an obsessive-compulsive! 
> The best boss is someone you feel — 
you can support—not someone you | 
instantly want to sabotage or outshine. 
Your good work has to be valuable to 
the boss before it can be thé cause for 
your own advancement. 
> A good boss doesn’t hide behind 
status symbols or formalities. People 
who are confident about their abilities 
don't need to act the big shot. 
> One person's “best” boss may seem 
like an ogre to someone else. Ask the 
boss to describe his or r her management 
style —authoritarian, ‘laissez-faire, or 
somewhere in betweén—and to give 
an example of it. 
> It’s infinitely easier to work for 
someone whos decisive. If a potential 
employer seems unsure, hesitant or 
vague about key aspects of the job or 
about when the final decision about - 
the position will be made, a warning — 
signal should go off in your head. You 
may never know where you stand =F 
when you're on staff either. 
—Melinda E. Bla 
is a free-lance writer who 
counseled herself through four career. 





ist a 


ere 











s that time of year. Clothes are clinging. 
ding up. Sticking together. Hiding You need 
abric softener. Downy? With Downy, your 
tic cling worries are over 

You see, Downy works in the rinse. So—at 
€ same time Downy’s rinsing in softness and 





April Freshness — it’s working to rinse owt static 
cling before it starts. Before static has a chance to 
build up in the dryer. 

That’s such a sensible way to help keep 


clothes from clinging to each other. And clin 
. : a ; ; F: FADaW Sertenee 
ing to your family. ' 


Downy. A noticeable improv 





sment. 


Ops. 


(eect your favorite casserole with 
argento Shredded Cheddar. For 
Roc eee ‘Naturally. Because our 
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‘making a name 
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Candy Treasury 


continued from page 139 





All pictured on pages 138-139 
BUTTER TOFFEE CRUNCH 


This is the candy the test kitchen staff had to hide from our 
food editor. 


1 cup butter 

114 cups sugar 

2 tablespoons water 

1 tablespoon light corn syrup 

2 cups finely chopped blanched almonds 

1 teaspoon vanilla extract 

14% cups (8 oz.) semisweet chocolate pieces 


Butter 13x9x2-inch baking pan; set aside. In saucepan melt 
butter over low heat; stir in sugar, water and corn syrup. 
Cook over low heat, stirring constantly, until mixture reaches 
290°F. on candy thermometer (soft-crack stage). 

Remove from heat. Stir in 1 cup nuts and vanilla. Pour into 
prepared pan; quickly spread mixture evenly with spatula. 
Let cool. 


Meanwhile, melt chocolate pieces over low heat; keep 
warm. Run sharp knife around edges of pan to loosen toffee; 
place waxed paper on baking sheet. Invert toffee onto waxed 
paper. Spread top of toffee with half the melted chocolate. 
Sprinkle with % cup reserved nuts. Refrigerate until firm, 
about 15 minutes. 

Tum toffee over and spread other side with remaining 
chocolate and sprinkle with remaining nuts. Cool until firm. 


Break into bite-size pieces. Store in tightly covered container 
in refrigerator. Will stay delicious], 
month. Yields 2 pounds, about 90 calories per 2-inch piece. 
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crunchy up to one 







MERRYMINTS 


Now you can make your own mints all-year-round and deco- 
rate them according to the season. 


¥3 cup light corn syrup 

14 cup butter or margarine, softened 

2 teaspoons peppermint extract 

14 teaspoon salt 

1 package (16 oz.) confectioners’ sugar 

Green and red food coloring, optional 

Assorted tubes decorative icing: red, green, pink (optional) 


In large bowl combine corn syrup, butter or margarine, 
peppermint extract and salt until well mixed. Stir in confee- 
tioners’ sugar; knead dough with hands until smooth. Divide 
dough into three pieces.‘ Work with one piece at a time; cover 
remaining dough with plastic wrap to keep soft for easier 
rolling. Add 3 or 4 drops green food coloring to one piece. 
Knead for 1 to 2 minutes until evenly tinted; shape into 
slightly flattened ball. Wrap well. Knead in 4 or 5 drops red. 
food coloring to second; keep third one white. 

With rolling pin, roll out each piece between 2 sheets of! 
waxed paper to to 4-inch thickness. Remove top sheet of 
waxed paper. Using 1%-inch round cookie cutter, cut out 
circles. With spatula lift circles and place on another sheet 
of waxed paper to dry overnight. If desired, press fork care-_ 
fully on top of each to make design. Knead scraps until 
smooth and pliable again, adding drops of water if necessary. 
To store, place in tightly covered containers and refrigerate. 
Decorate if desired. Yields about 5 dozen, about 40 calories” 
each. 


ALMOND STARS 
Crunchy goodies with a rich, buttery flavor. 


3 cups blanched whole almonds 
%4, cup butter 

114 cups sugar 

3 tablespoons water 

2 tablespoons light corn syrup 


4» 


Preheat oven to 325°F. Place almonds on ungreased baking | 
sheet. Bake 10 minutes until lightly toasted. Remove from | 
oven; cool. Arrange 6 nuts into 2-inch diameter circle on- 
lightly greased baking sheets; set aside. 

In large heavy saucepan melt butter over low heat. Stir in | 
sugar, water and corn syrup. Increase heat to medium and | 
cook without stirring to 290°F. on candy thermometer (soft- | 
crack stage). Remove from heat. Carefully spoon syrup into 
center of nut cluster, using approximately one teaspoon for ~ 
each. Let cool completely. Store in airtight containers in cool 7 
place. Do not refrigerate. Yields 142 pounds, about 55 to 60 > 
candies. About 90 calories each. 


LOLLIPOPS 


Oil of cinnamon and lime may be purchased:at certain phar- 
macies. We recommend phoning ahead because not all phar- 
macies carry the oils. 


/ 


2 cups sugar 

1 cup light corn syrup 

1 cup water 

7 or 8 drops oil of cinnamon 

6 or 7 drops oil of lime 

Red food coloring 

Green food coloring 

24 wooden ice cream bar sticks 





Lightly grease muffin pans of various sizes; set aside. (We 
used 1%- and 2%-inch pans. ) 

In large saucepan combine sugar, corn syrup and water 
and cook over medium heat until sugar is dissolved, stirring 
occasionally. Increase heat to high and cook syrup to 290°F. 
on a candy thermometer (hard-crack stage). Remove from 
heat. Pour half the syrup into another saucepan. Stir into one 
portion oil of cinnamon and several drops red food coloring. 
Stir into other portion oil of lime and green (continued) 
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Try the solution. 
Camel Lights. 


Camel Lights. Finally, a cigarette that solves the 
low tar/low taste problem. Because only Camel 
Lights has a richer-tasting Camel blend. 
formulated for low tar smoking. : 
At 9 mg tar, it delivers all the satisfaction 
that's been missing from ordinary low tars. 


Satisfaction. Only 9 mg tar. 





a 


Narning: The Surgeon General Has Determined 


[hat Cigarette Smoking Is Dangerous to Your Health : 4 Ne ee . oe ~ 9 mg."tar’, 0.8 mg. nicotine 
Be e av. per cigarette by FTC method. 
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food coloring. Quickly pour about 44-inch 
syrup into each muffin cup, reserving 
about 2 tablespoons each color for 
securing the wooden sticks. Let syrup 
cool until firm. With sharp knife gently 
pry lollipops out of pans and place on 
waxed paper. Heat reserved syrup over 
low heat until melted. Dip wooden sticks 
in syrup and place in center of each 
lollipop. Cool until firm. Wrap each 
lollipop in waxed paper and store at 
room temperature. Makes 24 lollipops, 
about 100 calories each. 


CANDIED GRAPEFRUIT PEEL 


Add a little citrus sunshine to your holi- 
day candy-making. Freezes well. 


2 large grapefruit 

1 teaspoon salt 

Water 

4 cups sugar 

5 to 6 drops yellow food coloring 
(optional) 


To prepare peel: Wash fruit. 
into quarters. 


Score peel 
Remove sections of peel 


with fingers. Cut into uniform strips 
approximately M&-inch wide. Place in 


large saucepan. Add salt and enough 


water to cover fruit. Heat to boiling 
over medium heat. Reduce heat and 
simmer 20 minutes. Drain well and 


rinse. Repeat, cooking peel in water to 
cover 2 more times, omitting salt. Let 
drain well while preparing syrup. 

In medium saucepan combine 2 cups 
sugar and 1 cup water. Heat to boiling 
over medium heat. Cook to 234°F. on 
candy thermometer (soft ball stage). 
Remove from heat; stir in food coloring 
and drained peel. Return to heat. Heat 
to boiling over medium heat. Reduce 
heat and simmer gently 30 minutes, 
stirring occasionally. Drain well. 

Place remaining 2 cups sugar on 
waxed paper. Lightly roll peel, a few 
at a time, in sugar until evenly coated. 
Separate pieces and arrange in single 
layer on wire racks and let dry overnight. 
Place in tightly and 
store at room temperature up to | week. 
Or, wrap and 3 months. 
Yields 1% pounds candied peel, 
125 pieces. 


covered container 


freeze up to 
about 
About 30 calories per peel. 


NUTTY CHEESE GEMS 
These 
kids to make. 


no-cook candies are a cinch for 


] package (8 oz.) cream cheese, softened 
1 package (7 oz.) flaked coconut 
1 package (3 0z.) lemon-flavored gelatin 
1 tablespoon sugar 
1 cup finely chopped, blanched 

pistachio nuts 


In large bowl thoroughly combine first 
t ingredients. Chill until firm. Roll 
into 1-inch balls. Coat balls with pis 
tachio nuts. Chill in a single layer until 
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firm. Cover tightly and store in refrigera- 
tor. Makes about 40 balls, about 70 
calories each. 


CHOCOLATE TRUFFLES 
Chocolate lovers rejoice! 


1 cup (6 oz. package) semisweet 
chocolate pieces 

3 tablespoons unsalted butter 

1 egg yolk, beaten 

4, cup confectioners’ sugar 

1 teaspoon vanilla extract 

Finely chopped nuts, colored sugar or 
sprinkles for decoration 


In top of double boiler melt chocolate 
and butter over hot, not boiling, water, 
stirring occasionally until smooth. Re- 
move from heat; let cool at room tem- 
perature for 5 minutes. Gradually stir 
in egg yolk. Then add sugar and vanilla 
and stir until smooth. Refrigerate until 
firm enough to handle. Form a teaspoon- 
ful of mixture into a l-inch ball. Con- 
tinue shaping remaining chocolate. Roll 
in nuts, colored sugar or sprinkles. Store 
in tightly covered container in refrig- 
erator up to 1 week or wrap and freeze 
up to 3 months. Yields approximately 2 
dozen. About 60 calories each. 


RASPBERRY CHOCOLATE CUPS 


An ideal confection to accompany after- 
dinner coffee or cordials. 


1 package (12 oz.) semisweet chocolate 
pieces 

About 6 dozen (72) miniature gold foil or 
paper bonbon cups (7%-inch diameter) 

1 package (10 oz.) frozen raspberries, 
thawed 

3f, cup water 

1 package (3 oz.) raspberry gelatin 


In top of double boiler, melt chocolate 
over hot, not boiling, water. When 
chocolate begins to melt, stir occasional- 
ly until smooth. Remove double boiler 
from heat but leave chocolate over hot 
water. Spoon 1 level measuring tea- 
spoonful chocolate into a bonbon cup. 
With tip of spoon, coat bottom and 
sides of cup making sure to push choco- 
late into ridges. Chill. Peel off foil or 
paper if desired. Store in refrigerator 
while preparing filling. 

For filling: Place thawed raspberries 
into blender container; cover and blend 


For Nougat: 
























until smooth. Remove % cup puré 
(Use remaining as a dessert topping. 
In small saucepan heat water to boilin 
Pour into medium bowl, add gelatin an¢ 
stir until gelatin is dissolved. Add a 
4% cup raspberry purée and place in re 
frigerator until thickened but not firm 
about 1 hour. Remove raspberry mix 
ture and 12 chocolate cups at a time 
Keep remaining refrigerated. Spo 
about % measuring teaspoonful filling 
into each cup. Return to refrigerator 
Repeat with remaining cups. Refrigerate 
until filling is set. Cover and store in re: 
frigerator up to 3 days. Makes about 70 
about 30 calories each. 


CARAMEL PECAN LOGS 


Nougat Center 
1% cups sugar 
Y4 cup light corn syrup 
14 cup water 
1 egg white 
1 teaspoon vanilla extract 
Dash salt 
Caramel coating 
1 package (14 oz.) caramels 
2 tablespoons water 
4 cups chopped pecans 





Generously butter large 
bowl; set aside. Line 8-inch square bak- 
ing dish with waxed paper and butter 
generously; set aside. 

In small saucepan combine % cup 
sugar, 3 tablespoons corn syrup and 2 
tablespoons water; stir. Cook over medi- 
um heat without stirring, to 238°F. on 
candy thermometer. “(soft ball stage). 
Remove from heat. 

Meanwhile, in small mixer bow] with 
electric mixer at high speed, beat egg 
white until stiff peaks form. Gradually 
pour syrup in-a long»thin. stream into | 
egg white; continue beating 3 to 3 min- 
utes until slightly cooled. 

In another small saucepan combine 
remaining 1 cup sugar, 5 tablespoons | 
corn syrup and 6 tablespoons water and 
stir until sugar is dissolved. Cook with-| 
out stirring, over medium heat to 258 °F. 
on candy thermometer (hard ball). 
Remove from heat; add to egg white 
mixture. Stir in vanilla and salt; beat 
entire mixture with wooden spoon until 
well mixed. Cool to room temperature; ” 
stir occasionally until stiff (continued) 








Mothering 


continued from page 72 





says Dr. Birns. 
about how 


enough biological data” 
“We don’t know enough 
cenes influence behavior.” 

No matter what the innate differences 
may be, Jims, it’s a mistake to 
assume that they lock boys and girls into 
lives that are so distinctly different. Even 
if boys, on the average, are more aggres- 
sive than girls, the actual difference is 
“Moreover,” Birns, “not 


says Dr. 


small, says Dr. 


all boys are more aggressive than all 
girls. Were talking about averages.” 

Furthermore, even if some boys have 
the aggressive edge, it doesn’t mean that 
they're going to win hands down in the 
competitive adult world. To be success- 
ful professionally, she points out, one 
needs a variety of personal qualitiés— 
and a lot of good luck. 

In Dr. Birns’ ideal world we parents 
would stop looking at sex differences 
and start looking at individual potential. 
“In my view,” she says, “we should 
promote what is special and unique in 
each child—regardless of sex.” End ~ 


—— 















“Finish gets 
big loads , 
reallyclean’ 













Breakfast dishes. FINISH. MADE FOR BIG ee DISHWASHING. 10° | 


aunch dishes. ~ 

i ; ss 

Supper dishes. . A To Dealer: This coupon will be redeemed by 
+] PP th li ¢ a B Economics Laboratory for 10¢ plus 5¢ han- 
prean em a in So ® : ma\geeed dling if it has been accepted by you in accor- 
yne load, with Finish. & dance with the offer stated above. Invoices 
eve active BO cgroee sist be chown avon request Ge 
r 1 ff Ww eens = 
‘leaning agents make 5 tomer must pay any sales tax. Void if use 


isrestricted, prohibited or taxed. Cash value 


: | 

‘inish the automatic a | 

lishwasher detergent 1 1/20th of 1¢. For USA redemption, mail cou- fj | 

0 get big loads pons to Economics Laboratory,!Inc.,P.O. Box 

g & inis| 1074, Clinton, lowa 52734. In Canada, mail it ; 
eally clean. For coupons to Economics Laboratory, Inc., P.O. wy 


e Box 3000, St. John, New Brunswick E2L4L3. 
| ANY SIZE OF FINISH = ik COUPON GOOD IN U.S. AND CANADA. 
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continued 

| mixture holds firm peaks and looks 
grainy. This takes about | to 1% hours. 
Pour into prepared baking dish and 
spread evenly buttered fingers. 
Cover and refrigerate overnight until 
firm. Remove from pan; peel off waxed 
pape! 

Cut into four 2x8-inch strips. With 
lightly buttered hands, roll each into a 
1-inch log. Refrigerate while preparing 


with 


coating. 

Caramel Coating: Melt 
water in top of double boiler over hot 
water, stirring frequently until smooth. 
Generously butter 12-inch piece of foil. 
Arrange 1 cup nuts into a 7x5-inch rec- 
tangle on foil. With spoon, quickly 
drizzle % of caramel over nuts. (Keep 
remainder of caramel mixture over hot 


caramels and 


Candy Treasury 


water.) Place a nougat log along 7-inch 
side. Begin rolling from 7-inch side lift- 
ing foil to help roll; press with hands to 
form smooth, even roll. Wrap ends 
tightly. Refrigerate. Repeat this pro- 
cess 3 more times with remaining nuts, 
caramel and nougat. Refrigerate over- 
night until firm. Or, wrap well and 
freeze up to 1 month. To serve, cut each 
log into 4-inch slices. Yields 2% pounds, 
about 64 slices. About 95 calories per 
slice. 


SPICY ORANGE WALNUTS 
These are absolutely addictive. 


3 cups walnut halves 

114 cups sugar 

'% cup orange juice 

14 cup honey 

14 teaspoon ground cloves 

1 teaspoon grated orange peel 

4 to 5 drops yellow food coloring 
(optional) 





Preheat oven to 375°F. Spread nuts on — 
ungreased cookie sheet. Bake 10 min- 
utes until golden brown. Remove from 
oven; set aside. 

Cover same cookie sheet with waxed 
paper; set aside. 

In large saucepan combine sugar, 
orange juice, honey and cloves. Heat to 
boiling over medium-high heat, stirring 
frequently until sugar is dissolved. Stop 
stirring and continue cooking to 240°F. 
on candy thermometer (soft ball stage). 
Remove orange mixture from heat. Add 
orange peel, food coloring and nuts. Stir 
with wooden spoon one minute until 
creamy. Quickly pour onto waxed paper- 
lined cookie sheet. Spread carefully so 
nuts are in a single layer and remain 
apart. Let cool; then break into bite- 
size pieces. Place in covered container 
and store in refrigerator or freezer. 

Yield 14% pounds, about 20 calories 
per walnut half. End 


PUT THIS CHART NEAR YOUR PHONE AND 
SAVE ON INTERSTATE LONG DISTANCE CALLS. 


This handy chart (both sides of the page) gives you the where and 
when of talking longer for your Long Distance dollar. 
Dial direct without operator assistance, and just follow the color code 
on the chart. Talk a blue streak, and you save 60% of the full (yellow) 


direct-dial rate. When youre in the pink, you save 35%. . 
The other side of the page tells you how far you can call for how little. 
All you do is match the color code (remember, blue is a 60% saving, pink 
is 35%) with the appropriate times as listed. 
So do it now. Put this chart on your refrigerator door, on the bulletin 


board, or any place near your phone. And save. 





- Whet marriage © 


means to men 


continued from page 110 





What about the men who led the 
bachelor life that the rest of us only 
dream about? How do they take to mar- 
riage? One friend of mine, with a large 
income and little black books for six dif- 
ferent countries, recently fell in 
with a woman who 


love 
wants to settle down. 
I never heard a man, once so profligate 
in his behavior, sound so gushy about his 
current steady situation. I know he was 
never happy living the life of the play 
boy, and I wouldn’t be surprised if he 
marries before he turns 35 next year 
On the last leg of my trip | 
across 80-year-old Evan Sholl, a restau- 


rant operator in Maryland. Evan fell in 
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love with his wife of 53 years the mo- 
ment they met back in 1925. “No man 
ever had a better wife,” he boasts. And 
Evan’s attitude on marriage differs not 
at all from that of much younger men. 

“You must accept sacrifice,” he says. 
“You make the best of life, and in mar- 
riage you must respect and help each 
other. When I had problems with the 
restaurant, Gertrude was there to sup- 
port me. When she developed tubercu- 
losis, I went wherever was necessary to 
cure it. You see, life is so extremely sim- 
ple. We use sixty percent of our energy 
making ourselves miserable, wanting 
what’s on the other side of the hill. Not 
me. My life has been very rich, because 
I never spent time wondering about 
things ’'d never have. I have my wife, 
business. That’s 


my children and my 


enough for “nvone.” 


It certainly seemed to be enough for 


the men I talked to. All of them had 
wanted fulfillment, and they had found 
it in marriage. Love, affection, security, 
support, approval—that’s what husbands 
valued most. The home-cooked meal or 
the sexual relationship came-in second, 
third or last place on their lists. What's 
more, husbands said they were truly 
happy when they gave as much of them- 
selves as they received from their wives. 

Sometimes, sitting on the couch next 
to my wife, I, too, think about how good 
it is to be married. In those moments, 
I’m stunned by how much I love her and 
I get downright maudlin over the 
thought of losing her. I thereupon give 
her a hug, and she doesn’t have to ask 
why. She knows. 

That’s the way marriage is supposed 
to be. 

Ah, but don’t listen to me. 'm just an 
old happily married man. End 
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Weekdays full rat wh 


Additional minutes cost less than the first minute. Dial-direct rates apply on all interstate calls 
completed from a residence or business phone without operator assistance. They also apply on calls 
placed with an operator from a residence or business phone where direct dialing facilities are not 
available. For dial-direct rates to Alaska and Hawaii, check your operator. Dial-direct rates do not apply 
to person-to-person, coin, hotel-guest, credit card or collect calls, or to calls charged to another 
number, because an operator must assist on such calls. 





f 
DIAL-DIRECT RATE SCHEDULE i 
b 


FOR INTERSTATE LONG DISTANCE CALLS 


Sat. 


Mon. Tues. Wed. Thurs. Fri. 





Mon.-Fri., 8 a.m. to 5 p.m. 





Evenings 35% discount 
Sun.-Fri., 5 p.m. to 11 p.m. 
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~~ DIANA ROSS 


continued from page 44 





been through some difficult times. When I got divorced, it 


} was very hard. It’s hard. It’s very hard to go through a di- 
i yorce. Sometimes I think I got through it well because of the 
) est training.” 

It was right after the divorce that Diana did The Wiz, 
} which was based on the Judy Garland movie The Wizard of 
| Oz. “It scared me, but I got a chance to face all the fears. And 
jin the movie the Lion gets his courage and the Scarecrow his 
} brains and the Tin Man wanting a heart, you know. All 
‘those things are really a part of Dorothy, and they are very 
Whe a part of me, too. We all have many of the same fears. 


= 


When you walk down a street and you're afraid of the per- 
son over there he’s probably just as afraid of you. 

“I'd like not to be frightened all the time about things. 
i I've been singing for years and everytime I walk on a stage, 
} 1m still scared. 

“T had read once when I was a kid that fear’s good—an- 
ticipation. So I realize it’s part of what is. In the film, Dorothy 
was facing her fear, and that was the same thing I was going 
through that year in New York, really facing that I was out 
there on my own for the first time in my life. 

“When I started with the Supremes, I don't think I was 
scared at all. I didn’t start having any fear until we were reall) 
becoming very successful.” 

“Do you think,” I asked, “that it has something to do with 
the fact that as you get more successful, as you do more, 
then people expect more of you?” 

“Mostly, I expect more of myself. I expect more from me 
than other people expect. I honestly do. It’s like my being 
on time. It has nothing to do with you, or anybody else. It’s 
because I said I would be here.” 

“Have you always felt that way?” 

“Always. Always. I know that when I’m performing, | 
want to please. So that’s why ’m concerned about my doing 
a good job, because . . . I want to do something for people to 
enjoy. I'm there for other people.” 


| 


Children, drugstores and quotes 


If there is one more thing Diana Ross loves besides her 
ae her children and investigating drugstores, it’s great 
/ quotes. One of her favorite quotes is, predictably, the on¢ 
from Franklin Delano Roosevelt’s first inaugural speech, “The 
| only thing we have to fear is fear itself.” I asked her if she 
had any others. 

“Never accept any situation,” she said. “Argue, question 

and explore.” 

“Who said that?” 

“Michael Jackson. He’s the Scarecrow in The Wiz.” And 
she laughed. 

. When I asked Diana if she would be able to spend some 
more time with me, she came up with another quote, of which 
she couldn't remember the exact words. ““‘A mountain from 

_ different angles looks different’ or something like that.” That 
is, it would be better if I could talk to other people about her. 
“I'm not the kind of person, you know, that sits and enjoys 
talking about themselves.” 

And, besides, she didn’t have time. She believes in “con- 
centrating each thing in a certain amount of time. Getting 
your business done. Boom. It’s done. Making decisions. Being 
as straight with people as possible.” And she couldn't have 
been straighter when she said, “I understand the importance 
of interviews but they’re a slight invasion of your privacy. 
I mean, really, you got enough my dear. I mean, that’s 
enough. I think maybe if you put yourself in my shoes, you'll 
see why it’s difficult.” 

I could, indeed, put myself in her shoes. And the fact that 
she was able to make me do this explains why Diana Ross 
disproves the widely held notion that continued 
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-_ atafine store near you. 


r send check or money order with coupon below. 
clude 30¢ additional for postage and handling., 







Please rush me __— -_ Copies of “Windows Beautiful.” 
Enclosed is my check or money order for.$1.95 plus 30¢ fo, 
postage and handling. ' 
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DIANA ROSS 
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there are no longer any genuine stars in 
Hollywood, people with It (in the Clara 
Bow, not the est, sense). 

There was a moment in her movie 
Mahogany when Tracy (Diana Ross), 
having made it big as a cover girl in 
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All pictured on pages 134-135 


SATIN HOLLY LEAF PILLOW 
SIZE: Overall 23” x 1214” 
MATERIALS: 1 piece each Green acetate 
satin, Gold lamé and Red velveteen for berry. 
2 yds Gold cording by Wm. E. Wright. 1 
Rhinestone. Batting for stuffing. 
Enlarge design and cut out pieces for leaf 
and berry. Use couching stitch to apply cord- 
ing down center of leaf and across to the 
points. With wrong sides together, sew 
ing. Clip, turn and press. Stuff; hand sew 
opening closed. Machine stitch around out- 
side edge on right side to give the effect of 
a corded finish. Run a row of gathering 
stitches around outside edge of Red circle. 
Pull up and stuff. Sew tightly together and 
tack in place on pillow. Sew Rhinestones to 
“berry.” With a back stitch, through all 
thicknesses, run a line of stitching along 
center Gold cord. 


TURNIP PILLOW 
SIZE: Overall 27” x 13” 
MATERIALS: Approx 34 yd White cotton. 
Any textile paint, Magic Marker or other 
suitable fabric coloring material. Batting for 
stuffing. 
Enlarge design and cut out shape for pillow. 
Follow picture on page 134 to apply color to 
fabric. On the leaves, Dark Green has been 
used along the stitching line shading to very 
light Yellow Green at the other side. The 
top of the turnip is streaked in Purple with 
the lower section shaded in very Pale Purple. 
Follow package directions for the coloring 
material of your choice. Sew pillew together 
and stuff. With a back stitch, sew along lines 
between leaves and at top of turnip. 


PETAL PILLOW 
SIZE: 12” Circle 
MATERIALS: Material to cover pillow. 
Small yardages, four in complementary col- 
ors for petals, one in contrast for center. 12” 
pillow form or batting for stuffing. 
Sew together two 12” circles for pillow leav- 
ing opening to stuff or insert pillow form. 
Use pattern to cut 40 petals for outer ring 
(20 finished petals), 24 petals for the second 
ring, 16 for the third and 10 for the center 
ring. Right sides facing, stitch together 2 
petals 14” from edge, turn and press. Make 
a 14” pleat in center of petal. Pin petals 
around outside edge of pillow, overlapping 
petals. Tack in place. Repeat with next three 
rings. Cut circle for center. Turn under 1,” 
edge and sew in place. Close opening of 
pillow. 


TIE PILLOW 

SIZE: 14” x 14” 

MATERIALS: 8 men’s ties, small pieces of 
no-wale corduroy or velvet for pillow front. 
Coordinating fabric for back. 14” pillow 
form. 

Lay out pattern on a piece of paper. At 
lower right corner, mark off a 5” quarter 
circle. Position ties so that they form 
straight sides at bottom and right; mark 
size of upper left corner. Stitch (continued) 
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‘Rome, told the love of her life (Billy Dee 


Williams), who had traveled all the way 
from back home in Chicago to see her, 
to get lost. Tracy flung insults, screamed 
that she was going to make it even 
bigger and that he was a loser. And the 
nastier her words became, the more 
something in her face said, “I'm talking 
tough but I’m scared. I don’t really want 
you to go.” You really felt for Tracy. 


And you feel for Diana Ross in a 
role or any situation, because she m 
be hard-working, candid, profession 
dedicated, ambitious and impeccab 
groomed but, above all, she has the ab 
ity, as the title of one of her old son 
goes, to “reach out and touch.” 

As she got up from the table, anxio 
to be on time for her next appointme 
I could almost hear the ovation. E 













CATALPHABET PILLOW KIT 
pictured on page 134 










Silk screened in brown on polyester/cotton muslin in natural shade, “Catalpha-. 
bet” figures make an enchanting 14” sq. pillow-top (#8036) design. With 
polyester lace frill 2” wide, the pillow becomes an imposing 18” sq. beauty. Kit) 
contains all needs: muslin backing to match; brown cotton embroidery thread, 
lace, even a needle. To order, fill out coupon below, enclosing check or money 
order for $6.95 plus $1.00 postage and handling for each kit, and mail to The 
Charter Guild, Ltd., Dept 875, 1419 West Fifth Street, Wilton, lowa 52778. 


a ee a 















The Charter Guild, Ltd., Dept. 875, 1419 West Fifth Street, Wilton, lowa 52778 
Please rush me —__ #8036 Catalphabet Pillow Kit(s) @ $6.95 ea. plus $1.00 ea. p&h $. 


Address 





| 
| 
l 
| 
| Print Name 
| 
| 
| 





TURNIP PILLOW 
Shown one-fifth actual size 


XXXXX Purple top 
_____ Stitching lines 


HOLLY LEAF AND BERRY 
Shown one-sixth actual size 













Sales tax (N.Y. & lowa) $ 
Total enclosed $. 














SYOUR SALAMI GETTING OLD 
BEFORE ITS TIME? 








' unwrapped food 

_ fresh for days by 
sealing air out and 
moisture in. 

, And it makes 

_ the storing of 
hard-to-wrap foods, 
like a piece of cake, 








a plece of cake. 
So throw your 
—— er =—SCtsSséfoodalife preserver 
— ae a in our Food Lite Panoivec _ and get a Frigidaire 
Za ™ refrigerator. 
erator, does your juicy roast become _ losing an expensive cut of meat is 
penne to boast ae . : the unkindest cut of all. 
an your custard still cut the 
Bet FRIGIDAIRE] 
Does your chocolate mousse WHY SETTLE FOR LESS: 2 
start getting mousey? < — eet 
Maybe it’s about time you took 
a look at Frigidaire’s Elite Line of 
refrigerators. 
Because aside from features like 


ae state ice makers* Electri-Saver 
“= switches, and 
tempered- glass 
shelves, two 
models 
also havea 
Food-Life 
Preserver. It’s 
a special section that not only has a 
vegetable Hydrator and a seven-day 
Meat Tender, but also an Unwrapped 
Food drawer. The drawer helps keep 





“After a few days in your refrig- Because with today’s prices, 








* Available at extra charge Look for our comp 


When isa 
GE Food 
Processor 
more than a 
great food 
processor? 


When it’s 

a GE Food 
Processor 
plus Blender! 







Now there are two great GE Food Processors to choose from. 
Both General Electric Food Processors chop, slice, grate, 
shred, mix, and puree... all at incredible speed. But one GE Food 
Processor also converts to a blender. A 5-speed blender! 
Two great General Electric Food Processors... with blender 

or without. Now the choice is yours. 
General Electric’s “Cooking Witha 
Food Processor” Cookbook with over 200 
recipes and 400 color photographs. Free 
with the Food Processor Plus Blender 
(Model FP-2) or $7.95 with the Food 
Processor (Model FP-1). 


GENERAL @@ ELECTRIC 
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ties together and press. Use pattern to 
corners from velvet or corduroy. Be sur¢ 
allow 14” on all edges for seaming. Cut 
sq fer back of pillow and seam to face, l¢ 
ing one side open. Turn right side out 
insert 14” pillow form. Hand stitch clos 











SOCK BUNNY PILLOW 
SIZE: Approx 15” x 1314” 
MATERIALS: One soft bath towel 16” x 4 
Batting for stuffing. One pair child’s so 
that has different colored toes, heels, insi 
etc. Buttons for eyes and front, ribbon | 
bow, cord for whiskers, embroidery floss| 
nose. 
Cut one sock in half down center front. ¢ 
sole from toe to heel. Fold towel so ¢ 
finished borders meet in center of a 
side. Position sock on center front of pil 
and turn under edges so that divided s 
forms the ears of the rabbit, the heel is 
face and the rest is the body. From leg 
second sock, cut arms, position; hand sti 
leaving small opening. Stuff. Close openi 
Sew outside edges of towel. Stuff. H 
stitch along borders to close. Make nb 
bow and sew on for tie. Sew on “eyes” 
buttons for front. Embroider nose 4 
mouth. Use string for whiskers. 


FELT CAT PILLOW 
SIZE: Approx 18” x 1314” 
MATERIALS: 14 yd Felt. Scraps of floj} 
fabric suitable for cutting into small mot 
Yarn in coordinating colors for tail. 2 B 
tons for eyes. 2 Sequins for kitten. E 
broidery floss. Batting for stuffing. 
Enlarge design for cat. Cut out felt for ¢ 
Place scraps where desired on (continug 
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continued from page 137 


All pictured on pages 136-137 
WISE MEN 

Notions, housewares and bits and pieces 
trim create the Three Wise Men. Begin vi 
a medium-sizéd empty plastic.detergent b 
tle for the body. Make heads from old nyl 
stockings stuffed with cotton. Push i 
shape for nose and attach to top of bott 
Beards are bits of fake fur attached wil 
Elmer’s ,lue. Shirt fronts are scraps of fan 
fabric or cut from men’s ties. Robes aj 
colorful dishcloths held in place with a fé 
stitches. Ribbon bits or strips of foil mal 
crowns. “Offerings” are made from a go| 
painted bottlecap, a metal tea ball and 
fluted toy pie-pan filled with metal scourig 
pad pieces. é | 


— 





MOTHER AND CHILD 
Mother, too, begins with a detergent bottl 
A wooden spoon is attached for the fae 
which is drawn in lightly with a coloré 
pencil. Half a dishtowel and bits of trij 
make her dress and shawl. The “baby” is) 
plastic spoon covered with a nylon stockin 
for a soft look. Use eyelet embroidery tril 
for dress and cap. 





WHISK BROOM ANGELS 
Trim a basic whisk broom with strips 4 
ribbon, embroidered trim and _artificié 
flowers. Use string, or unravel twine f¢ 
hair. See picture on pages 136-137 for idea 
The metal face is a spoon cut off at th 
base of the bowl and attached with glu¢ 
Wings are made from spring clothespin 
with the springs removed. For light-colore| 
whisk, place clothespin pieces back to bac 
and glue together, then glue to whisk broon) 
For colored wings, paint with an acryli 
paint available in hobby stores. Glue sectio 
to face in one direction, then glue to his 
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- The Famous Pumpkin Pie Recipe. 


Made with Libbys Pump 
and Thee. 


















Once you've got Libby’s* Solid Pack Pumpkin 
and PET® Evaporated Milk, your handiwork is 
all that’s needed to put this delicious pie on 


your table this Thanksgiving. 


Mix filling ingredients in order given. 


Two eggs, slightly beaten. One can (16 
oz.) Libby's Solid Pack Pumpkin. 7/4 cup 
Sugar. V2 teaspoon salt. One teaspoon 
cinnamon. V2 teaspoon ginger. a 


teaspoon cloves. One 7/3 cups (13 fl. 02.) 
PET Evaporated Milk. One 9” unbaked pie 


shell with high fluted edge. Bake in 
preheated 425° oven for 15 min 
Reduce temperature to 350° and 


continue baking for 45 min. or until knife 
inserted in center of pie filling comes out 


clean 


Cool. Garnish with whipped cream, 


if desired. 


Rin, Pet Milk 
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Mth | ANIC 
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eM eke ED ated ed eT tt a eee Peto ae 


@ Heavy Formed aluminum 
Bilan miaicselels 


@ Baked acrylic enamel 
@ 9” Non-drip, deep pan 


Please send me Hea 


Byala ale) 1) 8 
$3.95 each including © 








-SANTA’S SOFT SURPRISES 


continued TIE PILLOW 

front. Machine stitch around edges or adhere 
' with Stitch Witchery (be sure to test first). . 
* Place a small piece of fabric under section } 
for kitten. Embroider outline through both 

thicknesses. Stuff lightly. Embroider cat Shown one-fourth 
face and sew on buttons and sequins. Sew actual size 

back to front leaving a small opening. Stuff 

pillow and sew opening closed. Take several . 

strands of yarn and braid tail. Tie with vel- 

vet ribbon and tack in place. 

WOVEN RIBBON PILLOW 

SIZE: 15”x15” 

MATERIALS: All ribbons by C. M. Offray 

& Son, Inc. 8 yds size 3 (54”) Satin in color | 
305, Lt. Blue; 2 yds size (114”) Brocade in 


Floral Jacquard, color 5 Blue/Pink; and 4 

yds size 5 (7%”) Velvet in color 310 Sky 

Blue. Fabric for back. 15” Pillow form. 

On piece of scrap fabric, mark off a 15” 

square. Cut ribbon in 16” lengths and weave 

in desired pattern, working from the center 

out, keeping ribbons close together. (It may 

help to pin often to backing fabric.) Machine 

stitch around outside edge. Sew to backing 

fabric, leaving one side open. Insert pillow 9” 5” 
form and hand sew closed. ‘ 


NEEDLEPOINT PILLOW 
The pillow we show is done in a mosaic pat- 
tern and measures 1414 x 1334 inches. Such 
patterns are easily done on graph paper, CAT PILLOW 
using colors of your choice. We used three 
stitches in ours—half cross, double cross and 





long-legged cross. For a chart and instruc- 

tions, send a stamped, self-addressed en- Shown one-fifth 

velope to: Ladies’ Home Journal, Santa’s actual size 

Soft Surprises, 641 Lexington Ave., New 

York, N.Y. 10022. ———L— stitching lines 

_FOUR LACE WHIMSIES — face embroidery 

ae are made from Vogue Pattern @: Buttons 
Follow pattern directions for yardage and x sequins 

how to sew. For variety, add a complemen- 

tary country bow. Cut a piece of fabric 9” x < attach tail 


30”. Seam across end and up long side leav- 
ing a small opening. Trim, turn and press. 
Form into a big bow and secure at center 
with a strip of matching fabric. End 


PETAL PATTERN of 


Shown Actual Size 


-_— 
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MERIT 


Filter 


rit. 





Enriched Flavor’ cigarette scores high 
narks in five key areas. 





Can MERIT deliver the flavor of leading high tar 
ands? 
Does MERIT satisfy smokers over a long period —or 
> MERIT smokers slipping back to old high tar 
yorites? 
Read the bottom-line results of new research 
nducted with smokers like yourself. 

MERIT Breakthrough Confirmed 
Confirmed: Majority of high tar smokers rate 
ERIT taste equal to—or better than—leading high tar 
sarettes tested! Cigarettes having up to twice the tar. 
Confirmed: Majority of high tar smokers confirm 
ste satisfaction of low tar MERIT. 
And in detailed interviews conducted among 


trent MERIT smokers: 


gs:8mg' ‘tar,’ 0.6 mg nicotine— 
}'s:11 mg‘ ‘tar;’0.7mg nicotine av. per cigarette, FTC Report May ‘78 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health. 


Confirmed: 85% of MERIT smokers say it was an 
“easy switch” from high tar brands. 

Confirmed: Overwhelming majority of MERIT 
smokers say their former high tar brands weren't 
missed! 

Confirmed: 9 out of 10 MERIT smokers not 
considering other brands. 

MERIT has proven conclusively that it not only 
delivers the flavor of high tar brands—but continues 
to satisfy. 

This ability to satisfy over long periods of time 
could be the most important evidence to date that 
MERIT is what it claims to be: The first major 
alternative to high tar smoking. 


MERIT 


Kings & 100’ 


© Philip Morris Inc. 1978 



















Regal waa 
orcelain-clad a 
cast aluminum \ay 
cookware a 


with no-stick SilverStone interiors 


You'll love the way it cooks — crafted 





in heavy cast aluminum to cook the 
low-heat, natural way. You'll love the way 
it cleans — SilverStone interiors are no-stick, 
no-scour. The first no-stick surface good 
enough for the finest cookware. You'll love 
the way it lasts—the colorful porcelain-clad 
exteriors stay bright and beautiful for years. 
And, of course, you'll love the 


way it looks— popular original 


styling created by Reg 1] A product of Regal Ware, Inc., Kewaskum, WI 53040 
, : : ; ' Betty Crocker and Kitchen Tested — trademark of 
A : ailable In sets and SPE Dat OS k General Mills, Inc., Regal Ware, Inc., Licensee 


at better stores everywhere. 





THE KELLER 


continued from page 80 







esinger, who offered her a major 
‘in Marathon Man. In spite of critics’ 
; about her imperfect English, which 
improved along with her French 
Italian (her mother tongue is Ger- 
|), she has been much sought after 
American filmmakers ever since. 
Juring the filming of Bobby Deerfield 
/began a romance with co-star Al 
ino, and lived with him in New York 
over a year. She has a six-year-old 
| Alexandre, by French director 
lippe de Brocca, whom she never 
ried, although they remain on friend- 
ornis. 
Vhen I meet her, it is about Alex- 
re that she most wishes to talk; she 
i ds him as the liberating agent in her 
“TI don’t understand meople who 
ulate everything. Imagine always 
wing what’s going to happen tomor- 
_ and never taking risks. How awful. 
n I was young—ten years ago—I 
led to know what I was going to do 
. My life changed when Alexandre 
born. Now I don’t have to structure 
days because he gives me the disci- 
e I need. He gives my life rhythm 
that gives me the fr eedom to say I 
‘t care what's going to happen to- 
Sa Do you understand? And J am 
er alone. Already Alexandre protects 
‘Did you eat enough today, Mama?’ 
isks. Isn’t that sweet? 
It gives you a kind of wisdom to have 
dren; it helps you to know really why 
are here. When I am with my child, 
n more honest, there are no games.” 
uring this conversation—a mixture of 
y téte-a-téte and Keller's dramatic 
10logues—Marthe never mentioned 
“ee her child’s father, by name. 
is not coy; she simply. prefers to 
w a cloak of reticence over past love 
irs. 


Extremely practical 


celler may be one of the most glamor- 
women in the world and she is cer- 
ily romantic, but she is also extremely 
ctical. In whatever city she works, 
enrolls Alexandre in a_ bilingual 
nch lycée where the curriculum does 
vary and her child is provided with 
tinuity. He hardly 
- peripatetic life does not 
e damaged Alexandre, who is an 
n, charming child, but it has taken 
toll on her. Torn between what she 
s the Old World and the New World, 
iS constantly balancing the virtues o! 
rope against those of America—almost 
» a heroine in a Henry James novel. 
\n added complication is that Pacino 
yout whom she has said, “we are not 
divorced and we are not yet married” 
New York to his bone and marrow, 
| apparently firmly committed to liv 


misses a lesson. 


seem to 
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ing in the city. By comparison, Marthe 
who believes that geography determines 
character to a large extent, seems a much 
more complicated animal. Her mixed 
loyalties reflect different, and perhaps 
irreconcilable, needs in her restless per- 
sonality. She is eloquent on the subject. 

“You Americans a1 we Euro- 
peans are old, and perhaps a bit dec- 
adent. You are plastic and we are wood 
and stone. I don’t say which is better, 
only that it’s different. 

“People are so kind in America—in 
in taxis. In France, 
gressively sophisticated. If your French 
isn't perfect, God help you. In America, 
because it’s a country of immigrants, 
people are helpful 
friendly. 


e babies: 


stores, they are ag- 


much more and 


“TI tell you another difference: In 
America the press treats you with some 
respect, but in the cities people mob you 
and you cannot walk down a street. In 
Europe, the papparazi are awful. The 
French photographers came dressed 
white hospital gowns with flashbulbs 
when I gave birth to Alexandre. Can you 
imagine?” But conversely, it is in Europe 
where Keller hasn’t been hounded to talk 
about Pacino. 

“In Europe we just don’t talk about 
our private lives so much,” 
flecting all my questions about her cur- 
rent relationship to the star. 

Keller says she chooses to remain in 
France because she finds it easier to en- 
joy the sensual pleasures, like 
cooking (continued) 


she says, de- 


simple, 


and gardening, 
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“My family loves Tang. That’s 
because of its delicious natural orange 


flavor. I never have to talk my 
children into drinking Tang. 
“And that’s what’ great for 


mothers like us. Because every glass 


of Tang has a full day’s supply of 


Vitamin C. And that’s important. 


Tang is a trademark of General Foods Corporation 
© General Foods Corporation 1978 





MTS 


Tang has the taste we love. 
And the Vitamin C we need” 


—Florence Henderson 


Because almost half the children 
in this country don’t get enough 
Vitamin C. 

ung Instant Breakfast 
Drink. 

“It’s a delicious way to 

do something good for your 
family.” 





ENERAL FOODS 


The oil you trust — 
oop tia zy 1 











MARTHE KELLER 


continued 





she finds so rewarding. When she’s not working, Keller does 
her own shopping, cooking and housework. She says she 
does it for the “discipline—and because I have it in my mind 
that one can’t depend always on having work and money.” 
She delivers her son to school and picks him up by city bus. 
She continues to take dance lessons (“Why do I need 
hashish? Music is a better drug.”); she visits good friends, 
lunches in cafes; and in the evenings, she is, she says, “most 
ot the time reading a book.” 

“Perhaps,” she says, “I sound to you full of contradictions, 
a bit crazy. I sound frivolous, perhaps, making such a fuss 
about where to live. But to me it is a question of where one 
can be a better person—a good person—and where one can 
be a better art In America, movies are an industry; in 
France, they are an art. Everybody in America is so profes- 
sional, and that’s good, but one can’t afford to fail. One must 


always make big vies, successful movies. Here, one makes 


many films, som¢ | some not so good, but no one says 
‘Oh, now she is no longer “bankable”: she is finished.’ 


“IT return here to my house, and then I know wholam.... 


Come, I will show you 1 artment.” 

Keller is justly proud of the 
and painted herself: “1 
—I get then the sam 


The lanc lord 


apartment she decorated 


ill the colors must be warm 
| Vi hen someone takes me 


in his arms. isked me for seven years’ 


rent in advance. I was brok { asked my friends to lend 
me money and they thought |] razy When they found 
out what I wanted it for. “Are you zy? How will you 
pay it back?’ I was very depressed. But the moment I moved 
in—the phone rang and I had an offer to do my first Ameri- 
can movie. I feel like I live ‘on the edge’ always. But in 
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my life, when I fall down; I climb up two steps higheg 

Falling down and climbing back up and survival 3 
favorite themes of Keller’s: “When I tell you about my life 
East Berlin, you will understand that I know what it meg 
to be a survivor: The first thing everybody said to me wh 
I came to America was, Forget about your past; don't ta 
about it. Now I decide to talk because I am not ashamé 
and because I think there is now complete freedom to § 
what you think in America. This is my ‘secret’: When I 
twenty, I became a member of the Communist Party in Ea 
Berlin. Partly it was my youth and naivete, and partly it 
a matter of experience and geography—one had to be a meg 
ber of the Party to work. And I was very poor; I thoug 
Communism would change the lives of poor people. I w 
wrong. It is true that the old and the sick are protected, | 
life is so harsh, everything is a frustration. Everything th 
you buy, what you may talk about, is rigidly controlled aj 
the people are still poor. For an artist it is terrible. They te 
away your personality. You can’t be nourished by the o 
side world—you don’t know what’s going on in the outsi 
world. When I went to the homes of actors to talk about @ 
political situation, I would ask, “How are things here reall 
‘Oh wonderful,’ they said, and then they pointed to the c@ 
ing lamp—we were bugged, it was a mike. On the stre 
where they couldn’t be overheard, they cried; they said t 
were like birds whose wings had been clipped. 

“A friend of mine, a wonderful actress, tried to climb o 
the Wall to West Berlin. She was shot down and killed. Ty 
other friends tried to swim across a lake to the West; t 
had practiced for months to swim without breathing und 
water. When they surfaced, on the western side of the la 
they, too, were shot. Y 

“] was living above a gas station, just on the Wall. I didi 
have money for curtains, so I covered the windows at nig 
with newspapers. The whole night the beam of (continue 




































| 






“My fabric softener is Free n’ Soft® One 
icket gives me up to 40 soft, static-free loads. 

“T put Free n’ Soft into my dryer just 
ce—then leave it there. I have no sheets to 
ar off, nothing to forget to toss in. 

“Free n’ Soft is so convenient, all I have 
do is remember to buy it.” st0 MINT CON, 


7 Good Housekeeping « 


CM ENT op ot funn \F OE 


STORE COUPON 


SAVE 10° 


ON YOUR NEXT PURCHASE OF FREE N’ SOFT A \ 


S 
COUPON GOODIN U.S. AN 


The convenient 
anti-static fabric Softener, 


ae 








MARTHE KELLER 


continued 





the searchlights came into my room; 
there were police and German shepherd 
dogs every few yards. It was awful! 
You can’t imagine what people had to 
do to get out of East Berlin. One family 
had themselves sewn up inside frozen 
animal carcasses—they had to dope their 
two kids with sleeping pills so they 
wouldn’t make a noise—for a butcher 
to cart them over to the West; they 
arrived half-dead. I could leave because 
I was Swiss. 

“Now I can tell you the truth: I was 
in love with a Communist. Perhaps that 
was the real reason I joined. And now, 
in Paris, 1 am nothing politically.” As she 
talks, she touches the “solid, permanent” 
things that surround her, as if they 
were insurance against future troubles, 
against loneliness; as if these objects are 
friends she can rely on. 


Time for friendship 


“It is sad. People don’t seem to find 
time any more for friendship. We don't 
write lovely, lovely letters anymore. We 
use the phone and the phone is cold. You 
think before you write a letter; it forces 
you to see and feel—you don’t have to 
think before you talk on the phone. A 
letter you write and rewrite, you can see 
it and touch it and smell it. It is per- 
manent; it lasts. 

“Oh, I have such good relationships 
with men on paper. Only to live with 
them is hard... .” Is she referring to 
Pacino? Typically reticent she offers no 
details. 

Her willingness, or desire, to please 
affects her work as well as her private 
life. The discipline to which she has been 
submitted—first the austerity of her bal- 
let school with its authoritarian Russian 
teachers, and later the rigors of repertory 
theater where she learned “too well how 
to follow orders’—has left her, she says, 
“too docile’; she hasn’t a trace of star 
temperament. Even her directors have 
told her she isn’t tough or demanding 
enough. “I have always done what I was 
told. In America I worked non-stop and 
took what was offered. It was a naive 
mistake. Now I am more careful about 
parts.” 

The critics agree that she should select 
her roles with care, that she shouldn't 
have taken the part in Bobby Deerfield, 
a film almost universally deplored. Kel- 
ler, the film, and 
credits co-star Pacino with being “the 
most honest actor I have ever known. 
The critics ruined that movie. It was a 
simple, sweet story. I loved it. (So did 
European audiences.) When I first saw 
the bad American reviews, | 
I was used to 


however, defends 


didn’t care 


because France where 
critics are not as influential as in Ameri 


ca. About six months later, when I re- 
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alized how powerful American critics 
are, I almost had a nervous breakdown.” 

Starring in her latest movie, Fedora 
(which will be released early next year), 
may not have given her a nervous break- 
down but she “suffered,” she says, “like 
I never suffered before. Billy Wilder is a 
genius, but he wouldn't give me the 
chance to make my own mistakes. I had 
to do everything the way he wanted it, 
or become a nervous wreck. I gave up 
trying to discuss the role. Suddenly I felt 
like I was sitting in a car, and he was the 
driver and I didn’t want to go in his 
direction, but I knew I would never have 
an accident. It was restful ina way... 
and now I like him. 

“I like to have some direction, but I 
don’t like it when somebody tells me 
every move I must make; I feel like a 
robot. 

“It is the same thing with men. You 
want them to take responsibility for you, 
but not to take you over. It is so dif- 
ficult to find a middle way. There are 
times when I want somebody to take 
care of my whole life, but if a man did, 
I would go crazy.” 


I ask her about Pacino who is said to 


have imposed his personality upon her— 
and that she allowed herself to be 
consumed. 

“All lies, what they write about us. 
All the gossip will die down; in the end, 
it is the work that counts. But how angry 
I am to read in New York that the city 
terrifies me, that only because Pacino 


“Let’s play Cinderella. You live with your stepbrothers and clean 
house and I’ll be the princess that you eventually marry.” 
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was there could I survive. This is n 
sense. Am I interesting only becaus 
am Pacino’s ‘girlfriend’? 
“T will say I cannot live with 
friendship and love—not just love fr 
a man, but love of my son, of my wo 
Without love I can’t breathe. Whe 
feel jealousy and aggression coming 
me because I am now a success, I we 
to go back to being a peasant, becau: 
need so much to be liked and loved. B 
this is wrong because it makes — 
fragile. One must be tough. I will ] 
lieve till the end of my days that love} 
possible. I don’t mean sexual love on 
I mean loving gestures. I love to we 
with older men—they have such ma 
ners, even to open a door or light} 
cigarette, they do it with love and gra 
To be respected for being a woma 
how marvelous. The young ones, 
sometimes kick you. 2 
“Tam very old fashioned and I belie 
in fidelity completely. I prefer to bre 
up than play gamés. I can’t be unfai 
ful. And I want men to be faithful ton 
I don't judge anybody—if they want t 
or three lovers at once, fine for them;] 
for me, never.” 
The aftermoon is stretching into @ 
ning. Keller must drive Alexandre t 
birthday party. She drops me off 
Notre Dame, leaving me with a wa 
embrace and words of admonition: 
you write about me without making it 
sex and scandal and sensation, it will 
beautiful. And I wifl love you.” : 


I 
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| The E.RT. In-Home Early: 
Pregnancy Test is a private 
‘ittle revolution any woman 
can easily buy at her drugstore. 
It is highly accurate. 

illions of women today in 
}3 European countries use this 
resting method. Now its high 
accuracy rate has been verified 
jere in America by doctors 
who clinically confirmed the 
results of tests performed by 
women themselves in their 
own homes. 
That means you can confi- 
dently do this easy pregnancy 
vest yourself — privately — right 
at home without waiting for 
appointments or delays. That 
simple difference is the result of 
many years of costly research. 
And it’s worth every penny. 
At last, early knowledge of 
pregnancy belongs easily and 
accurately to us all. It’s simple. 
Fast. And there is no risk, no 
physical danger whatever, in 
doing it because a sample of 
our first morning urine is all 
hat’s needed for the test. 

As soon as you become 
pregnant, your body starts to 
produce a special hormone — 
HCG. Starting on the 9th day 
after the date you expected 



















there should be sufficient con- 
centration of HCG in your urine 
to give an accurate reading of 
pregnancy. And that's all there 
is to it. Follow the test directions 
with care, and three drops of 
ine can tell you quickly and 
sily what you want to know. 
If you get a positive read- 


your menstrual period fo begin, 


ing, YOU Can Assume you are 
pregnant. Such positive preg- 
nancy readings in our clinical 
tests proved to be 97% accu- 


rate. If your reading is negative, 


your overdue period should 
begin soon. If a week passes 
and you still have not started 
menstruating, you should take 
a second E.P.T. test because 
there may not have been suffi- 
cient HCG in your urine at the 
time of the first test, or you may 
have miscalculated your 
period. Negative readings 

on a first test are about 80% 
accurate; on repeat testing 

one week later they are 91% 
accurate. If your second test 
result is still negative and your 
period has not begun, we 

urge you fo consult your doctor 
as soon as possible. 

E.PT. is very simple to do, 
but if is important that you fol- 
low the instructions carefully to 
insure Qn accurate reading. 

E.PT. Early Pregnancy Test 





gives women a new power, the 
power of time to help control 
the quality of their pregnancies. 
The first 60 days are crifical 
in fetal development. Improper 
nutrition, cigarettes, alcohol, 
even commonly used house- 
hold medications can be 
harmful in these crucial first 
60 days before most women 
even know for sure that they 
are pregnant. Now with E.PT. 
you can know. Now, when you 
call your doctor, you have the 
results of your fest fo report. 
And time is on your side at lasf. 
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1.Putthree dropsof 2.Add contents of 
urine into the test the plastic vial, 

tube shake and place test 
tube in holder. It must 
remain undisturbed 
for two hours. 





3. After two hours if 
a dark brown ring is 
visible in the mirror, 
that indicates an 
active pregnancy. 


t. irnchome 


mato mye iets test 
that women can do at eT 


quickly, safely and very oN 


early pregnancy test 
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ol no orn soups never Bea so creamy. 
The noodle soups are swimming with tender 
egg noodles. When you make soups bythecup— 








continued from page 133 








“Miss Foster said.” 

[ study his corn-silk hair, his panicked expression. I could 
never hurt him. Never. Patty will have to wait. The Hallow- 
een party is too important. 

“Ricky, go out on the porch and tell Mrs. Marx you'll be 
there in a minute.” 

He takes off. I attack the green beans with a can opener. 
Shaking them into a jar, I rinse the can and stuff two paper 
towels into it. When I reach the porch, Ricky is getting into 
his Artoo ee 

“You won't be able to sit down in that.” 

“Tl ead up.” 

“But there won't be room for the other kids. Why don’t 
you just carry it? 

“I want to wear it.” 

ticky, take the costume off. Mrs. Marx will put it in the 
car trunk.” 

“I want to wear i 

I involuntarily | ut a frustrated noise. He sheds the 


costume and _ star ried, into my angry expression. | 


“You're scaring me,” he s: vith tears in his voice. 
Decisively, I hand the costume to Patty and lift Rick to me. 

As I carry him to th 

this morning. I'll be 


hisper, “I love you. Have fun 
,y vou in your parade at noon.” 


“You scared me,” he declares again. 

After he goes, I try t ide how I should have handled 
the situation. I decide what happened is normal. 

But his expression stays. He was afraid of me! Children re- 


spond so strongly to appearanc: 
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These thoughts ripple through me in a cold stream. I ur 
childlike this morning, afraid of the airport meeting with| fj 
Uncle Martin. Why did he write to me after all these ve 
Why does he want to spend the day here? What does he w 

I wriggle out of my denim jumpsuit and shower sloy 
trying—through the haze of a lifetime—to recall my und 
face. But he is only an Army uniform at the screen doo} 
smile directed at me, a hand touching his cap in salute. N¢q 
ing more. I can still hear my father speaking to his brot 
through the locked screen, his words solemn, final. | 

Martin and Ed. Something that happened when they wif, 
young caused a permanent silence between the broth¢if 
Martin’s name was seldom spoken in our house. And I o} 
saw him once. Just that once. 

I stand, baffled, in front of the closet, mentally reject} 
various outfits, finally choosing a gray, pin-striped suit. | 
nonsense. Nothing reminiscent of a young girl. I pick closi 
toe shoes, small silver earrings. 

Satisfied with my image, I drive to the airport. 

In the knot of waiting people at Gate Six, I attempt to 
hearse a speech, but no words come. I feel guilty about bei 
here. The father I love would not approve. But the fathe§ 
love has been dead for more than a year. 

Passengers begin to file through the doorway, blinking}, 
if emerging from a cave. Is this man ‘in the rumpled kha, 
slacks Uncle Martin? Or this one who is chewing the end\f, 
a cigar? Or the one with the briefcase? Light perspiration hi 
gins to creep under the collar of my white blouse. ; 

Suddenly, I see him. His similarity to my dad is a crushij}} 
weight, a wound. The jagged edge of my loss catches nj 
sharply. Why did I think he would not resemble my fathej}. 

Martin walks toward me with a questioning half sill 
He’s taller than Dad and more muscular, but there’s no mj} 












































































The most orl a tester yh} 
soup in a pot. 


Give a sniff while it simmers. That's freshnes 
you’re cooking up when you make Lipton 
Soup Mix. So delicious your family will love i! 
When you make soups by the pot — make ‘en| 
Lipton Soup Mix. - 


| 
g the strong angles of his facial 
‘ture, the prematurely white hair. 
J oretta?” : 
od. 
fou look so much like Ed!” he says 
) admiration. “Thanks for coming.” 
say nothing. My suit and stockings 
begun to feel like cardboard. Any 
\. I can think of are wooden. 
Imsing my discomfort, Martin con- 
Is the conversation. “An easy hop, 
/ to Richmond. And they serve 
<fast. But it’s raining in Wash- 
im. I'm so glad to see the sun. 
’s your mother?” 
slear my throat. “Fine. But she’s 
Inere much since she remarried. 
lives in Baton Rouge. Do you 
| luggage?” 
Jo. Tl fly back tonight.” 
lead him to the car, making 
1 talk, glancing sideways 
s familiar gait. He oc- 
mally runs a finger 
sr his shirt collar 
ise its stiff- 
Se Eis Ay? 
less a\o 
wn 
looks 
He 
ugs 
adjusts 
lcoat as 
‘gh he is un- 
to such attire. 
1a start, I realize 
fF we wore these 
aes for each other. 
Do you have business in 
mond?” I ask, trying to drum 
ctivity for the day. “Is there 
place you need to go?” 
Yo.” He stops walking. “I came to 












you, Loretta.” Martin looks at me with 
line interest, obviously pleased to be 


h.” I shift my eyes and continue walking. 
, doesn’t he get right to the point? I don’t want to 
him home. I haven’t planned to take him home. 
e will be in court, trying a case, and I will have no help 
this situation. If my father disliked Uncle Martin so in- 
ly, he must have had good reasons. 

Youre wondering why I’m here,” Martin says firmly 


ve-settle into the car. 


am in no hurry to start the engine. There's no 
e to go. I stare at the steering wheel. 
Loretta, I just wanted to see you. You 


we 
Why?” I turn my head to watch his 
‘ession. 

le flushes, groping for words. 
cause you are... my niece.” 
You never wanted to come before,” 
cuse him. 

[ did, but. . .” He swallows with dif- 
ty. “Your dad would not allow it.” 
le’s right. I know he’s right. Pop 
d two blocks from me and would 
> intervened. 

he memory of his brother seems to 
ate Martin. He rolls down the win- 



























dow and sticks his hand out into the 
autumn breeze. The air calms him. After 
a minute, he says, “Look, I’m just an old 
duck. How about humoring me?” 

I do a double take, surprise myself by 
smiling. 

Martin grins. “I’ve thought for so long 
about whether to come here. Yes. No. 
Yes. Would she meet me? You see?” 

His eyes are the same shade as 
Ricky’s. I read no lies in them. If 

Iam not sold on Martin, at least 
I am convinced to be polite. 
“Well, would you like to tour 
Richmond?” 















“Sure.” He is 
visibly relieved. 
Seizing on an inspira- 
tion, I ask, “How about the 
museum?” 

“Great.” 

As we ride, Martin relaxes and begins 
to fill the silence with comic stories about 
the restaurant he owns. I listen suspi- 
ciously, waiting for clues to his dark 
side. 

But, confined to that small oval space 
with him, I feel a flowering that comes 


against my will. Martin is a person. He, 
too, has his reasons. 

We wheel slowly under the brilliant 
oaks of Monument Avenue, red October 
sun glinting from chrome, dry leaves 
showering around us. 
intrigued by the Avenue’s many horse- 
and-rider statues. 

“Heroes of the Confederacy,” I ex- 
plain. “The ones facing north died on the 
battlefield. The ones facing south lived 
to come home again.” 

“Ummm. He leans forward to gaze at 


Martin becomes 


each as we go by. “Heroes,” he says. 

Swiftly, the vision of Martin’s ribbon- 
bedecked uniform appears and fades. | 
want to ask. I need to ask. 

“I have only one memory of you, Un- 
cle Martin. Didn’t you come to our house 
once, in your uniform?” 

miley 

“You didn’t come inside.” 

“Right.” 

“Why not?” 

Martin seems reluctant to continue. 
Well, Ed and I weren’t agreeing at that 
point.” 

I wait. 

“You know, Loretta, there’s no 
way I can tell this except from my 
position.” 

I park the car in the museum lot 
and cut the engine. “Well, let’s go 

in,” I say to let him off the hook. 
As we pick our way 
through the 
m um 
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halls, it becomes 
obvious that Martin 
has no background in history. He reads 
the explanation on each exhibit in a 
hushed voice, as if it is news to him. He 
walks eagerly from item to item, staring 
at things that are very continued) 
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familiar to me. As a professor of political science, my fathi 
saw fit to raise his children in museums as well as ball park 

I enjoy his enjoyment, entertain him with tidbits of infor) 
mation. Except for the guards, we are alone in the cavernous 
rooms, our soft tones bouncing back to us. 

Later we drift outside, still locked in the magic of museum 
treasures. We perch on a massive wrought-iron bene 
soothed by its radiating warmth. But, my father jumps int 
my mind and I regard Martin’s profile critically. | 

He faces me. “You asked about Ed. Did he ever tell you 
why we weren't close?” 

“A personality clash?” 

“Yes, but deeper than that. Nothing’s ever simple.” Hey 
pauses. “I can’t tell you, Loretta.” Martin raises his arms i i, 
a gesture of surrender. “Ed’s not here to defend himself 

We sit, thinking. I feel disappointed. Anger seeps back 
into my chest. Why is he here? 
Perceiving this, Martin says, “I want to be friends, Loretta 


* e ; 
Enjoy smoking But you don’t trust me. And I can understand.” He rises, pick f 


é up his suit coat. I stay where I am, looking numbly at hir 

i th t He sets the coat down again. “Maybe . . . I can explaii 
onger WI ou it. ..if I play both parts.” Martin turns to address an imag 
inary person. “Hey,,Ed. I don’t have any kids. Never married 


smoking more, I'd like to be with Loretta some. She seems nice.” 


Jerking his head the other way, he counters, “You were tog 
busy running around to build a family, Fancy Dan. You got} 


Rich; full-flavored what you deserved.” 
a : pean This bizarre dialogue stuns me. I glance around uneasil 
Saratoga 120s give you extra but there is nobody in sight. 
smoking time and extra Martin lapses back into the character of himself. “Well, ] 


ink as just | at the wrong time, Little (continued 
smoking pleasure. think I was just bom at the wrong By ( 


And they cost no 
more than 1005. 
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“Tn front of you now is one of Monet’s 
famous Rouen Cathedral series, unless, 
of course, you took a left at the Assyrian 
wall reliefs instead of a right and are now 

facing a utility closet.” 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking !s Dangerous to Your Health. 
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Made tougher than a steel pad. 


Scours without scratching. 
Even Tetion 


Scrunge is the new scrubber-sponge from Johnson Wax. It has a waffled 
during surface with 252 cutting edges. Scours chrome, porcelain, Formica: 
inless steel, even Teflon* — without scratching. And Scrunge has asponge side 
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continued 


When I got out of high school, 
there was a world war on. That zapped 
college for me. Of course, by the time 
you were ready for university, the war 
was over. You got off easy.” 

He stabs the air dramatically with 
his finger. “You came home a hero, Mar- 
tin; medals on your jacket like icing on 
a cake. Do you think I could compete 
with that?” 

“Wait a minute, Ed. It’s easy to be a 
hero when you're being shot at. It’s 
called survival. I didn’t ask to go to war. 
I wanted what you got: an education, 
the quiet life.” 

“Then why didn’t you go to college 
and settle down after you came home, 
Martin? T'll tell you why. You were all 
fired up. Couldn’t see past today.” 

“Now, there you have me, Ed. I was 
wild. Must have been something about 
bombs and bullets that got me riled up. 
I didn’t want to be forced into any sit- 
uation, ever again.” 

“Puffed up! Full of yourself!” 
inary Ed snarls. 

“You want to call names, huh?” Mar- 
tin crosses his arms. “Academic! Put on! 
Hiding behind your books. Always try- 
ing to prove yourself by flexing your in- 
tellect. You thought I was a mental light- 
weight, Ed,” Martin says, slowing his 
words. 

“And you, Martin . . . thought I was 
a sissy.” He winds down like an old Vic- 
trola and collapses, defeated, beside me 
on the bench. 

“It was a dumb idea,” he apologizes. 

But I am filled with a consuming sor- 
row, both for Martin and my father. I 
run my hand through my hair, dis- 
tressed, searching for a statment. 

“Much later, I think we came to truly 
understand what had happened between 
us,” Martin adds quietly. “We also real- 
ized that our opinions of each other 
were no longer valid. People do change. 
But we couldn't discard the original 
images of each other. They stuck.” 

For the first time, I wonder what grief 
this perpetual feud brought to my grand- 
parents. Surely every parent hopes for 
love between his children. 

With a shock, I remember Ricky. 

How could TI have forgotten his pa- 
rade? My watch tells me I’m almost too 
late. It’s nearly noon. I jump to my feet, 
grabbing my jacket. “We've got to go! 
Please, let’s go.” 

Martin asks no ae stions, but keeps 
pace with me into the paring lot. As I 
start the car, he offers, “I’ve kept you 
from something.” 

“No. It’s the Halloween parade at my 
son’s nursery school. I can’t miss it.” 

“OF course not!” I believe 
swer. I have an ear for cookie-cutter 
words, This man knows how I feel. 
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Brother. 


Imag- 


in his an- 







ae 


We arrive at 12:07. I am breathless 
and upset. These emotions drain away 
when I realize the parade has not yet 
started. Martin and I, ushered by teach- 
ers, take our places at the edge of the 
school driveway. 

And now, the children march toward 
us, down the steps and around the cir- 
cle: four-year-old cowboys, Cinderellas, 
spacemen, devils and skeletons in a 
bouquet of plastic costumes. Each child 
is drumming with a clothespin on an 
empty tin can. The cans have been dec- 
orated with orange construction paper, 
scribbled on with crayons. 

Here comes Rick—minus his Artoo 
costume—crying inaudibly but banging 
on his tin can as directed. He looks over 
his shoulder frequently, fearfully, as he 
parades. I strain to see what is stalking 
him. But there’s nothing. Just more chil- 
dren and, finally, Miss Foster in a gro- 
tesque witch costume. 

“Which one is yours?” Uncle Martin 
asks. 

“The one without a costume.” I point, 
feeling unhappy and confused. “His 
name’s Ricky.” 

Around the circle Rick goes, dutifully 
in line. Something terrible must have 
happened to his costume. I agonize for 
him. And he doesnt recognize Miss 
Foster! He thinks she’s a real witch. I 
want to run over and pull him out of 
line. But I can’t. It would single him 
out, embarrass him. 

When the parade ends, I go to him. 
He is weeping loudly now, chin down. 
“Ricky?” 

He looks up in gratitude and quickly 
walks behind me, to put my body be- 
tween himself and Miss Foster. 

“Honey.” I lean down. “Listen. That’s 


Miss Foster in the witch costume.” 
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“Tell me about yourself. Is 
your mother permissive?” 






































“I know.” 

I can’t believe him. “Really? Did 
really know?” 

“Yes.” 

“Then, why are you crying?” 

He bawls the answer. “She lo 
so... awful!” 

“She does. She does,” I giggle, f 
bling in my purse for a tissue and 
ing his nose. He abandons his fear a 
laughs with me. “Did something hapy 
to your Artoo costume?” 

“No. It’s inside.” 

“Why didn’t you wear it?” 

“T thought I wouldn’t be able to s 
No one can argue with a four-year-ol 
logic. 

Suddenly, Rick notices Martin. 
eyes widen. “Pap-Pap!” He holds up 
hands to Martin, for Martin to lift h 
And Martin—smiling—does. 

“It’s not Pap-Pap, Ricky. You kn 
that.” Ricky is touching Martin’s fo 
head and nose, in awe. “This is Pé 
Pap’s brother—Martin.” Rick lays 
cheek against Martin’s shoulder. 

Martin looks at me with guilt, 
though Ricky’s action might disple 
me. I glance away, across the pavemé 
to the school door where Miss Fos 
stands pulling off the hat and wite 
mask. She is joking with two of the cli 
dren. The truth is that I still doubt M 
tin. Ricky’s disarming acceptance of hi 
unnerves me. { 

Tugging at her full-length cape, 
Foster pulls it from her shoulders a 
drapes it across her arm. The childr 
run their hands over it, fix their eyes: 
her pretty face. | 

Rick and Martin are speaking quie 
to each other. Rick has put his an 
around Martin’s neck. I need to make 
decision about what to do. 

The parking lot is nearly empty no 
all the costumes gone for another ye 
Miss Foster goes inside. 

Why do I doubt Martin? What de 
fear? 

Glimpsing his head bent so close! 
Ricky’s, I realize why I am afraid. 
fault of Martin’s. The only costume | 
wears is the one my father put on hil 

He hugs Rick happily, chuckling 
some four-year-old-ism. 

Uncle Martin’s name was taboo in 
house. Uncle Martin was the big no-q 
Uncle Martin wore the witch costut 
for as long as I can remember. 

Why should I accept another’s pre} 
dice? Those battles were years ago, | 
someone else’s life, not mine. 

Rejecting Martin would be as foolli 
as Ricky’s rejection of Miss Foster. I si 
who he is. Just a person, after all, undé 
neath that frightening stigma. A perst 
who wants to try. 

Martin sets Ricky down. Rick reddit 
for his hand. 

I love and respect the memory of 


father. But everything in me says: Sta 
From Here. En 
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Tide goes with General Electric! , 
like tough dirt goes with camp J 
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In fact, GE packs | 
a 40¢-off coupon | 
for Tide in every — 
new washer. 


And once you ve tried 
Tide, you'll find it can really © 
handle the tough jobs: like 
caked-on mud from the 
walk through the creek; 
gooey catsup spills from the 
barbecue; and ground-in 
dirt from pitching the tent. 

So when you: need to 
count on cleaning, gy Pe 
trust in Tide. 
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THE FAMILY CRIME 


)BODY TALKS ABOUT 


continued from page 122 


) will the mother escape her own 
He of the incest hell—and, in the 
ss, release her daughter. 
} 


) Father-daughter incest 


thers too often view their daughters 
Ixual property. This concept of 
Inters as sexual chattel is probably 
Ihsible for making father-daughter 
} the most common form of adult- 
Hincest. Father-daughter incest ac- 
is for three out of every four re- 
ig cases (though unreported sibling 
tis probably more common). The 
rate of occurrence in the popula- 
s unclear, but various experts have 
lred guesses that incest occurs in as 

as 40 percent of all families with 
inters. 

yen father-daughter incest occurs, 
ise the father is the traditional 
ve of family “law,” the matter must 
be dealt with outside the family— 
ly by the police. Reporting the 
» is especially painful for a child: 
mly must she admit her shameful 
t to strangers, but she must take the 
ce of sending her father to jail and 
»eing blamed by her mother. More 
than not, the victim is dissuaded 
pursuing her charges by the silent 
ier, who fears impoverishment and 
»ss of male companionship. 

many cases, then, the victim ends 
ving with her assailant for years, 
- feeling at ease, never feeling safe, 
r feeling cleansed. 


Mother-son incest 


yther-son incest is probably the 
complex, least understood and most 
y traumatic of all forms of incest. 
father is usually absent from the 
>, if not permanently, at least most 
e time. The mother is usually a 
y dependent woman. Needing to 
ce her absent husband, she tries to 
>» her marital romance by becoming 
illy involved with her son. Her need 
much emotional as sexual. The 
g bond of love between her son and 
‘If has to be only slightly reshaped 
er son to fill in for his father. 
1e victims are usually near puberty, 
are usually virgins. Because of his 
il awakening, a boy who might oth- 
e have resisted his mother’s pos- 
eness revels in it. At the same time, 
els guilty about the sexual act and 
t betraying his father. 
1e guilt feelings, and the fact that 
ictim learns to associate his new 
ons with his mother, may become 
icles to developing any future rela- 
hips with women. He often becomes 
ure and extremely self-conscious. 
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HE FAMILY CRIME 
NOBODY TALKS ABOUT 


continued 


women can make him resentful of them. 
He may react by forming homosexual 
liaisons. Or he may become a_ wife 
beater, a daughter abuser, a rapist, or a 
murderer. Like female victims, he almost 
always becomes self-destructive. 

These symptoms can occur even if 
there is no actual sexual contact between 
mother and son. If the son regularly 
sleeps in his father’s place in bed and 
generally takes over the role of husband, 
he may have erotic fantasies about his 
mother. The fantasies can be as dam- 
aging as actual intercourse. 


Sibling incest 


Some experts estimate that at least 
casual sibling sexual contact occurs in 
nine out of ten families with more than 
one child. Under certain very specific 
circumstances sibling incest may not be 
a traumatic, or even unpleasant experi- 
ence. In most such cases, both partners 
are sexually naive. If the children are 
young and very close in age, if there is 
no betrayal of trust between them, if the 
sexual play is the result of their natural 
curiosity and exploration, and if the chil- 
dren are not traumatized by disapprov- 
ing adults who stumble upon them dur- 
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00k naked without it. 
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ing sex play. sibling sexual contact can 
be just another harmless part of the 
growing up process. 

Without these preconditions, how- 
ever, a sibling victim can be as severely 
traumatized as any victim of an adult 
aggressor. Most of the sibling victims 
that I see in my practice are female vic- 
tims of older brothers who have taken 
advantage of their sexual naiveté. 

A parent's typical reactions to discov- 
ering young siblings engaged in sexual 
play are anger, shame, accusations and 
sometimes violence. Such reactions are 
always inappropriate, and usually harm- 
ful. Recriminations can, in themselves, 
create guilt and inhibitions that the chil- 
dren may carry for the rest of their lives. 

Sibling incest tends to become a seri- 
ous problem when an abused child has 
no one to turn to for help. If children can 
speak openly about anything to their 
parents, without fear of punishment and 
verbal abuse, casual sexual experimenta- 
tion will almost certainly not develop 
into habitual incestuous abuse. Like 
most other forms of incest, sibling incest 
cannot continue and thrive without the 
shield of secrecy. 


Mother-daughter incest 


This is certainly the least understood 
of all types. I have treated only a hand- 
ful of these cases in my practice, and 
even fewer have been reported in the 





psychological, sociological and sexol 
cal literature. Certain traits, however 
stand out. 

The mothers are often severely 
turbed women, possibly psychotic, 
setting them apart from most other 
cest aggressors. More specifically, [hg 
found that mothers who sexually ah 
their daughters are infantile and 
tremely needy. They turn to their dau 
ters for emotional feeding, as babies 
to their mothers, effecting a cond 
role reversal. 

These mothers were often abused 
emotionally isolated as children, 
may never have learned how to dl 
affection appropriately. Through “ 







interaction with their daughters t 
seek the loving that they have cra 
all their lives. 

The victim senses her mother’s ne¢ 
ness, and often puts up with the sex 
activity, even if she finds it unpleasg 
because “it means so much to Moth 
She takes on the responsibility for sa 
fying her mother’s needs, fulfilling 
half of the role reversal. 


Father-son incest 


Father-son incest is especially diffi 
for the victim because he usually an 
to hate his father. And if he hates 
father—his role model—he hates a la 
part of himself. The feelings of g 
common to all incest victims are ¢¢ 
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nded in father-son cases by this par- 
larly painful form of self-loathing. 
e role-model factor doesn’t seem so 
jificant in mother-daughter cases, 
aaps because the mother is so dis- 
ed that she isn’t a strong model for 
daughter. But so little study of 
her-daughter incest has been done 
- results are inconclusive. ) 
1s with mother-daughter incest, fa- 
son incest seems to stem from a 
chological breakdown in the father 
je rather than from a breakdown in 
whole family. Father-son incest is 
‘n motivated by problems in the ag- 
ssors youth—homosexual conflicts, a 
hineering mother, feelings of inade- 
‘cy. But father-son aggressors don't 
n to be as overtly disturbed as do 
her-daughter aggressors. 


Incest and the law 


Vhen an incest case ends up in court, 
experience can be almost as trau- 
‘ic for the victim as the incest itself. 
is usually in a precarious state to 
in with, and the tremendous pres- 
»s of reliving the incest experience 
licly, of testifying against a parent, 
push her into a complete psychologi- 
ollapse. For this reason, many incest 
s don’t get to court at all. 
ven when they do, there are ob- 
les to successful solution of the prob- 
. Incest carries criminal penalties in 


every state, and the impulse of most 
juries is to throw the book at the “mon- 
ster” who commits incest. Yet a punitive 
attitude serves neither the aggressor, 
the victim, nor the community. Numer- 
ous studies show that convicted incest 
offenders have one of the lowest rates of 
recidivism of all categories of crime. 
Rather than tear families apart by sen- 
tencing aggressors to prison, legal action 
should be aimed at curing their problem 
through mandatory treatment programs. 
The imposition of appropriate senten- 
cing must be dictated by society's needs, 
not its rage. 

My goal with my incest patient has 
been to help them gain the courage to 
reveal the incest and to encourage them 
to work out the experience and its ac- 
companying guilt. This way, they can 
understand and resolve their conflicts. 
Therapy works well for the vast major- 
ity: Their headaches decrease or disap- 
pear, many become orgasmic for the first 
time, their depression recedes, they learn 

like themselves. And they develop 
self-confidence, which permits them to 
begin to trust people and form close re- 
lationships—possibly for the first time in 
their lives. 

The incest trauma has plagued man- 
kind for thousands of years, but only 
by exposing it to the light of understand- 
ing can we begin the task of reducing 
its consequences. More immediately, 
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No one else hasi it) 


anyone who has been involved in incest 
can do something about the trauma now 
—through psychotherapy. It is a painful 
process, but it is certainly more tolerable 
than a lifetime of emotional anguish. 

know that the devastation of incest can 
be overcome. Hundreds of my patients 
have done it. I did it. So can others. End 
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DECORATING: MAKE A GLITTERING 
ENTRANCE 


PAGES 128-129: Upper walls in Polished Patent 
Lemon #2267, chair rail. moldings and the folding 
screen are in Solid Chrome +2512, both Con-Tact 
Decorative Coverings by Comark Plastics Division 
of United Merchants. Lower walls covered in 
“Trellis’’ XXMLP-182, and far wall, seen through 
doorway, covered in ‘‘Attic’’ XXMLP-177, a louver- 
like pattern, both in white on pewter metallic 
ground, from the Lath Kit group by Jack Denst 
Designs, Inc.* Floor covering, ‘‘Camarillo’’ Dynasty 
Vinyl, 12012 oyster white, has superior resistance 
to stains and mildew, by Congoleum. Rug, Marvella 
Needlepoint, pattern 337 12170, from A. Morjikian 
Co., Inc.*, 150 E. 58th St.. N.Y.C. 10022. Table skirt 


of Jockey Print +736 in lime; shawl, draped across 
table of Jockey Print 721 in French blue, both by 
Stanley Looms. Edging on shawl, Rattail Fringe 
pattern 141 605 smoke, by Wm. E_ Wright Co. 


Candlesticks, Lord Robert pattern. 1015” high ster- 
ling silver by International Silver Co. Furniture 
and accessories are old pieces from House of Hite, 
201 E. 58th St.. N.Y.C. 10022. 


PAGES 130-131: Walls in Polished Patent Red +2262, 
and molding in Polished Patent black +2264, both 
Con-Tact Decorative Coverings by Comark Plastics 
Division of United Merchants. Floor covering, 
Casa Grande Prestige Cushioned Vinyl. 45055 nat- 
ural slate gray, has superior resistance to stains 
and mildew, by Congoleum. Rug. Madiera Needle- 
point. Mo 10, from A. Morjikian Co., Inc.*, 150 
E. 58th St., N.Y.C. 10022. Fabric, used to cover 
floor pillows, is Jockey Print, pattern 736, in pink, 
lime and green, by Stanley Looms. Trimming on 
pillows is pattern 141 800 Tassel Fringe is scarlet 
by Wm. E. Wright & Co. Secretary, 582-967, fin- 
ished in aged black lacquer with chinoiserie deco- 
ration and red interior, is 3615” w., 18d. x 82” h., 
by Drexel Furniture Co., Drexel, N. C. 28619. Other 
furniture and all accessories are old pieces from 
House of Hite, 201 E. 57th St., N.Y.C. 10022. 
*Through decorators 
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LHJ's 2-WEEK 
DOCTOR'S DIET 


continued from page 140 





day you start, and continue from there, 
coming back to the beginning after 
Sunday. For the second week, simply 
repeat the first week. Now read and 
study the diet shown on pages 140-141. 

Now that you have read the diet, let 
me explain it in a little more detail. I do 
not want any misunderstandings, and it 
might be necessary to clarify some of 
these points. I would also like to antici- 
pate some of your questions. 
Breakfast 

Do not miss breakfast. If you want this 
diet to work, you must eat breakfast, and 
you should eat it within one hour of 
arising. The aim of this diet is not to see 
how little you can eat, but how effec- 
tively your body can burn calories. Eat 
breakfast. It is essential. If cold dee 
upsets your empty stomach, take it at 
the end of the meal, but do not op me 

If you cannot obtain the individual 
cereal packets (most supermarkets do 
carry them), buy the big box, but you 
must weigh out % to 1 ounce. All milk on 
the diet is skim milk. Do not use one 
percent, two percent, or whole milks. 
You may use the powdered skim milk 
and mix it yourself, or purchase it in 
liquid form. 
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liver — all in one box! 
Each dinner is com- 
pletely nutritious. 
Use the coupon now. 
Till enjoy a different 
dinner every day. 
You'll enjoy the 
savings. 
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Take your tea or coffee black. If you 
cannot, try anyway. It doesn't take long 
for most people to learn to drink coffee 
black. If you still cannot, the only light- 
ener you may use is skim milk. 

Tea, coffee and cereal may be sweet- 
ened with artificial sweeteners. It is my 
personal opinion, after treating over- 
weight patients for over 25 years, that 
saccharin is safe if used in moderation. I 
do not have any personal statistics to 
prove this, but just recently there was a 
major article in The Journal of the Amer- 
ican Medical Association that came to 
the same conclusion. I allow my family 
to use it. 

Sunday Breakfast 

No butter or margarine is allowed in 
preparation of the eggs or on the toast. 
Lunch 

Tuna fish is best if water-packed. If 
you do not like the taste of one brand, 
try another. They do not all taste alike. 
If water-packed tuna fish is not avail- 
able, use the regular canned tuna fish, 
but drain it thoroughly. Absolutely no 
mayonnaise is allowed. Try mixing it 
with some chopped onion; add cold 
cucumber slices as a “wetting” agent and 
for more flavor. And, of course, no butter 
or margarine on the bread. 

Hard cheese is defined as any cheese 
that can be cut with a knife. Not a 
cheese that either spreads or melts at 
room temperature. You may eat this as 
an open sandwich (melted if you wish) 





. in the afternoon, it is very easy to droy 















































with tomato and lettuce, or use the let 
tuce and tomato in a salad bowl. Th 
only dressing allowed is “diet Italian, 
vinegar or lemon. Absolutely no oil. 
Sunday Lunch 

Any type of cottage cheese is allowed 
small or large curd. 
Afternoon 

Most women begin their extra eatin 
in the late afternoon, and then go fron 
bad to worse. In fact, one of the mos 
common stories I hear is that by the tim 
dinner is served, they are no longer hun 
gry. One of the reasons for this, is tha 
many people trying to lose weight ofter 
skip breakfast, and even lunch, trying te 
save calories. They build up what I cal 
a hidden hunger, and once they stan 
nibbling, they cannot stop. It is the sam 
as eating one peanut. How can you stop D 
Control is easier when you are not ter 
ribly hungry, which is one of the reason: 
why you are not allowed to skip amy 
meal. Have a small glass of tomato juice 
in the afternoon. I would suggest th 
individual “one-person” cans, which ar 
usually about 5% ounces. If you are ou 


into a luncheonette. 
Dinner 
The chicken should be broiled with 
out fat, or it can be baked. Never fry 
Never use oil or butter. Baste with to 
mato juice or lemon juice. Here is a grea 
French cooking secret: to keep thi 
chicken moist, heat the tomato juice 0 
lemon juice before you use it. 
The fish must not be fried. Broil 
(try a non-stick pan), bake it, poachi 
steam it, but never ‘add oil, butter ¢ 
margarine. A very good method is f 
broil it completely wrapped in aluminum 
foil. This even works well on an outdoof] 
barbecue grill. Incidentally, if you feel} 
the fish requires basting, use bouillon of} 
tomato juice. 
Veal and liver should be broiled 
Never bread it. Use an open rack or 
non-stick pan. Vealburgers are an ine\P 
teresting way to prepare veal. Tryp 
mushrooms and green peppers for you 
vegetable and cook it with the veal. Use 
consomme in the cooking if you wish 
though often there is enough liquid i 
the “Casals to keep the veal from Ir 
drying out. . | 
Vegetables are an important part Off 
the dinner meal. They supply essential) 
carbohydrate for this diet. There are] 
three basic rules in the use of y egetablest 
1) Vary them. Do not repeat the 
same vegetable the next day. The great 
er the variety, the better. 
2) Use any vegetables except: poe 
tatoes, yams, rice (except in the Sunda 
meal), noodles, corn, chick peas, Or) 
kidney or baked beans. 
3) Do not use oil, margarine, butter,|[ 
lard or shortening when you cook vege-|| 
tables. And, of course, no sauces, af 
Salads refer only to raw vegetables, 
Any amount and any type, but avoid 


peas. Try some greens other than 
ce, though lettuce is perfectly fine. 
spinach and zucchini are interest- 
salads to try. The only dressings 
ved are vinegar, lemon juice or the 
Italian” dressings. 
esserts are always fresh fruit. They 
be eaten raw or cooked, but if 
ed, no sugar may be added. Be care- 
the size. Do not look for the largest 
2 you can find. If the fruit happens 
» large, use only a half. Any fresh 
is allowed except avocado. 
lay Dinner 
nday dinner may be exchanged 
Sunday lunch. That is, you may 
the dinner earlier in the day, and 
unch at supper time. 
1e meat must be lean and well 
ned, Cut off as much fat as you can 
nd do not add any butter to the 
The apple or pear must be cooked 
ut sugar. Try cooking it with black 
erry or cherry diet soda, and add a 
le of cinnamon for flavoring. If 
refer the ice cream, it must be a 
_ scoop. Use any flavor except those 
nuts, fudge or pieces of chocolate. 
e major reason for the different 
ay meal is not as a treat or a reward 
real reward is losing weight), but 
ak the monotony of dieting. 











Rules for success 


r the dieter to be successful, she 
observe a set of general rules that 
nrelated to the type of diet being 
ed. These rules are universal and 
lly refer to the behavior of the 
. They are based primarily on my 
mt experience for over 25 years. I 
‘included only those that I consider 
rtant for this two-week diet. 
Start your diet immediately. Do 
elay. Make any necessary purchases 
and start immediately. Weigh 
elf when you start the -diet, and 
vit down. It is really unnecessary to 
1 yourself more than once a week, 
| you feel more comfortable weigh- 
purself daily, there is no objection. 
1 weigh yourself frequently, how- 
vyour chances of becoming upset 
ase. The biological ruler is not a 
ht line, and your weight is various- 
ected by water intake, dehydration 
ater retention, perspiration, bowel 
ments and urination. Too frequent 
nings can simply become confusing. 
» you do weigh yourself, the best 
Ss upon arising, after you have gone 
bathroom. If that is inconvenient, 
do it at the same time of the day, 
approximately the same clothes. 
fever miss a meal. This is a two 
)diet and has 21 meals each week. 
ach of them, at the right time. On« 
P basic keys to effective weight loss 
| 
| 











how little you eat, but how cor- 
you eat. Do not miss breakfast. Do 
ip lunch. As a matter of fact, the 
/ meal to miss is dinner, but you 
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would run the risk of being too hungry 
to go to sleep and then run the risk of 
breaking your diet. 

This is not too much food for you. 
That is usually the major complaint 
about most of my diets. It just seems that 
way. It is not too much food for you. If 
you are a very tiny person, you may lose 
more slowly, but you will lose. 

3) Eat slowly. The slower you eat, the 
more satisfaction you will get from your 
meals. Eat. more slowly than yesterday, 
slower than your husband or children. In 
fact, when you are in a restaurant, eat 
slower than the people at the table next 
to you. Eating slow is important. Con- 
tinue to remind yourself to do it, no 
matter how many times you forget. 

4) Always leave something on your 





plate. This is meant to be just a token: 
one string bean, one segment of the half 
grapefruit, one tiny sip of juice. It is 
simply a constant reminder that you are 
in control. It is not to save calories, but 
a memory device. 

5) Do not salt your food until you 
taste it. This is another reminder that 
you are in control. Unless you have hy- 
pertension (high blood pressure) or are 
retaining fluid before your menstrual 
periods, there is no need to restrict your 
salt intake, but taste the food first. Ex- 
cessive salt intake will increase your 
thirst and liquid intake and may make 
you uncomfortable. Eating less salt does 
not save calories, but the lack of water 
retention is very encouraging on the 
scale. If you have problems (continued) 
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requiring special rules about your salt 
intake, do not change your doctor’s in- 
structions without cousulting him first. 
5) Do not clean your children’s plates. 
By that, I do not mean washing. If 
the leftovers are worth saving, wrap 
them and put them in the refrigerator 
for your children to eat at another time. 
If the leftovers are not worth saving, 
throw them out. 
6) Do not eat unless: 

You are seated 

You are in an eating area 

You have a place setting 
These rules will help you to control nib- 
bling, the nemesis of most dieters. Eat- 
ing while walking around the house, or 


standing in front of the refrigerator, or 


even while pushing a baby carriage soon 
becomes unconscious eating. You end up 
devouring calories, and not even remem- 
bering that you did so. 
7) Do not eat while: 

Watching television 

Reading 

On the telephone 

At the movies 


=i 
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POCKET DOLLS IN 


Eating while watching television has be- 
come a national habit. It is easy to con- 
sume hundreds of calories and barely 
notice it. This is true of the movies also. 

As much as television is an offender 
for many people, the telephone is an 
even greater offender, if not the biggest 
of all. Most women put long-cord ex- 
tension phonés in the kitchen so that 
they can control the cooking even though 
they must answer the telephone. I am 
afraid that the long cord is not to reach 
the stove, but rather to reach the re- 
frigerator. 

All these suggestions and rules really 
refer to one thing: separate your eating 
from your other activities. When you 
eat, restrict your activity to eating only. 
The more conscious you are of what you 
eat, the less nibbling you will do. 
Nibbled calories are never remembered, 
that is until you look in the mirror. The 
stand-up eater, the TV eater, the tele- 
phone eater and the movie eater are all 
dieting with two strikes against them. 
Be smart and diet with the odds. 

If you develop constipation, take two 
tablespoons of bran at night. Eat it dry— 
it is quite tasty—and follow with a full 
glass of water. 

If you are thirsty, drink all the water 
you want. If you want diet soda, restrict 
yourself to two daily at the very most, 
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»,, Easy and Fun to Make with Colorful 


lron-On Transfers 


Here's Humpty Dumpty — just one of four 
delightful choices in a group of huggable 
little characters from legend and rhyme! 

He and his happy friends are cheerful 
companions with their pocketed pillow that 
measures 11” x 14”. The other adorable 
selections (not shown) are: Hey Diddle Diddle 
(10° x 18”); Noah’s Ark (15” x 15”); and, 
Old Woman in Shoe (12” x 20”). Each figure 
stands alone or can nestle in the pockets of 
its background pillow 

Use our 4-color transfers on your own choice 
of pastel fabrics — simply iron on, cut, sew 
and stuff. Each colorful transfer pattern 
comes with full instructions to make the 
pocket dolls and pillow. Order now 

Each pattern is $2.50 


Ind send if along with money order or check to 


The thats Guild, Ltd. ee 882, 1419 West Fifth Street, Wilton, lowa 52778 





c= Mail Coupor 5¢ Check or Money Order Be sure to mark patterns and quantity wanted, please a sam amu = 

Bl The Charter Guild, Ltd., Dept. 882 Please send me___Pattern(s) marked @ $2.50.ea. $ auh 

B 1419 West Fifth Street SAVE $2. Order four (or more) Patterns @ $2ea....$__- 

a Wilton, lowa 52778 Sales Tax (NY & lowa) Saeco sere 
Total enclosed See ta 


i ___* 7621 Humpty Dumpty 

i ___ #7622 Hey Diddle Diddle 

4 ___ 77623 Noah's Ark NAME 
q _*7624 Old Woman in Shoe 
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but you are better off with plain water 
If you're hungry, wait it out. Before yo 
know it, it will be time for another meal, 
Remember, it is only a two-week diet. 

Most people diet not only to look bet- 
er, but also to feel better. If you ar 
willing to give seven minutes a day, and 
even more ideally seven minutes twice 
a day, there is a set of three simple ex- 
ercises that will help you to tighten your 
muscles and increase your figure control 
while you are dieting. It is not essential 
that you do these exercises, but after a 
few days you will be quite pleased with 
the results. I suggest that you do them 
in the order I describe them. 

Exercise 1. Lie on the floor on your 
back. Keep your legs together and raise 
them slowly and then lower them slow- 
ly. The slower you raise and lower your 
legs, the more effective the exercise. Do 
this exercise five times. 

Exercise 2. Stand erect with your 
hands at your sides, the palms touching 
your thighs. Now raise your hands side- 
wards straight over your head until they 
touch. Keep your head erect at all times. 
Look straight ahead, not down. Do this 
exercise ten times. 

Exercise 3. In place, or around your 
room, jog 75 steps. These are double 
steps—count one step each time your left 
leg touches the ground. 

These exercises are not designed to 
burn calories. If you want to burn 
calories by exercise, you will have to do 
considerably more, “usually through | 
active sports participation. The exer- 
cises described here will simply help 
your figure control and muscle tone, as 
well as give you a very good sense of 
what we doctors call “well being.” 

At this point it is appropriate to an- 
swer a very important question: Is there 
anyone who should not follow this diet? 
Individuals who have medical problems 
should never start any diet without ask- 
ing the advice of their own physician. If 
you are a diabetic on insulin or other 
medication, you may need an adjustment 
of your medication by your physician. 
For most people, however, this diet will 
meet all the criteria for nutritional safety | 
and weight-loss effectiveness. 

Incidentally, this “diet is. medically | 
sound for more than two weeks, if you | 
so desire. However, the diet was de- 
signed primarily as a two-week diet for 
safe, easy, rapid weight loss. Make your 
plans today, and start immediately and 
follow it exactly. You will be delighted 
with yourself, your figure and your 
accomplishment. End 


Morton B. Glenn, M.D. is one of the 
nation’s leading specialists in nutrition 
and weight control. Although he has 
written many articles for the Journal, 
he will be best remembered as a con- 
sultant to our LHJ Family Diet Book. 
Dr. Glenn has private practice in New 
York City. 
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lasting gift. Professional-quality lithographs of the majestic Bicentennial 
ips — ready for framing (12’x 19" unframed). Now available to you at an 
ibeatable price. Six of the most spectacular squaie-riggers still under sail 
ve been professionally photographed, engraved, and printed on heavy 
nvas-finish paper. Each offers incredible clarity, rich full color, and 

i ost three-dimensional quality. Order the entire set— unframed — for 


st $14.95 from: The Charter Guild, Ltd., Dept.873, 1419 West 
ith Street, Wilton, Iowa 52778. 










A. LIBERTAD (full-rigged) 
Argentina. One of the most beautiful 
school ships. 


B. KRUZENSHTERN (bark) 
U.S.S.R. The last four-masted bark 
built to carry cargo. 


C. DAR POMORZA (full-rigged) 
Poland. The Polish state sea-training 
school ship for merchant ship officers. 


D. EAGLE (bark) United States. The 
U.S. Coast Guard host ship for 
Operation Sail, July 4, 1976. 


E. DANMARK (fill-rigged) 
Denmark. School ship has served both 
her home country and the U.S. 


F. ESMERALDA (barkentine) Chile. 
Originally built for the Spanish Navy 
BA and still in use. 


‘der directly by phone or use coupon below. 
w speedy phone orders, call TOLL-FREE 1-800-241-1322 
1 Georgia: call 800-282-1333) Ask for operator 52. Speetty item eae 
———— ———— eee 
FHE CHARTER GUILD, LTD., Dept. 873 
1419 West Fifth Street,,Wilton, lowa 52778 
_ Please rush me the complete set of Six Sailing Ships for only $14.95 a 
set. I understand that I may have my money back if 1 am not completely 
satisfied with the quality of the photographs. (Add $1.25 for postage and 
handling for each set.) lowa and New York residents add sales tax. 


O Check O Money Order No COD’s or Foreign Orders Accepted. 
Please charge to my: O Master Charge O Visa 
feliarpe ACCOMMtING: == > S Exp» Date 


Name 





Address 




















Spending Your Money 


continued from page 22 


A final chiller: One of the nation’s lead- 
ing insurers of objets d’art estimates that 
80 percent of all collectibles are worth 
less now than on the day they were 
purchased. 

By all means, buy what pleases your 
own esthetic taste, what fits your pocket- 
book and only from a manufacturer, 
mint or dealer whose reputation and re- 
liability you have carefully verified. 


In going through our records for 
1978, in preparation for adding up 
this year’s expenses and income to- 
tals for our tax return, | came across 
copies of our personal tax returns 
going back ten years. How long 
must we keep these returns? 

As a rule of thumb, you may dispose of 
your personal tax records after six years. 
Under normal circumstances, the Fed- 
eral tax statutes make your tax return 
vulnerable to challenge up to three 
years. But should you be challenged on 
whether or not you have understated 
your income by more than 25 percent, 
the six-year period is considered the time 
frame for checking returns. If you have 
been averaging your income, you may 
discard returns more than five years old. 
The Internal Revenue Service usually 
retains personal tax returns for six years 
and can supply you with copies you 
may need at a moderate cost. 


lt may sound ridiculously early, but 
I’ve started addressing my Christ- 
mas cards and expect to have them 
ready for mailing before November 
ends. Now I want to make sure I take 
all the other sensible steps to keep 
what should be a pleasure from be- 
coming the unhappy chore it has 
been in recent years. Can you think 
of any? 

1) Purchase your stamps now—way 
ahead of time; 2) Mail early in Decem- 
ber, and use the five-digit zip code num- 
ber in all addresses, including your re- 
turn address: 3) Write the addresses as 
legibly as you can (or type them). A 
poorly addressed greeting card may 
either be shockingly delayed or lost al- 
together; 4) Separate and bundle your 
Christmas greeting cards to local and 
out-of-town addresses. Then drop the 
envelopes into the separate mailing 
boxes designated for local or out-of-town 
mail; 5) If you have any doubt about 
the proper postage to put on an en- 
velope in which you included pictures 
or letters, take them to the post office, 
also well ahead of time. Have them 
weighed and get professional guidance. 
Your own carelessness or apathy on this 
one point can defeat your entire objec- 
tive in sending greetings at this season, 
when the Postal Service is overburdened 
by an unbelievable mailing madness. 
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Are there any ways beyond the ob- 
vious of relying less heavily on 
meats for my family’s meals to keep 
down my meat bills? (My two chil- 
dren as well as my husband are 
heavy meat eaters. ) 


Investigate “family packs,” such as bulk 
hamburger, chops and chicken, almost 
invariably “priced lower than smaller 
packages. Learn how to do some ele- 
mentary meat butchering at home to 
divide the big package into several small 
packages. 

Patronize your local discount stores 
where you often can save perceptibly on 
meat at the price of less convenience. 
Pay more attention than ever to shop- 
ping the meat specials regularly and se- 
riously, arriving at the stores as early in 
the day as you can so you have the 
widest selection of meats on sale. Stock 
your home freezer when you do find un- 
usual bargains. 

Buy according to the true value of any 
type or cut of meat as measured in terms 
of the true cost of a given portion of the 
final cooked product. For instance, you'll 
get two or three cooked servings from 
each pound of roast beef, pork, lamb, 
etc., against one or two servings from 
each pound of meat loaded with fat, 
bone or gristle (such as spareribs, rib 
chops and the like). 


I’ve given up on two digital watch 
my husband gave me as gifts a 
have gone back to wearing my ol 
wind-by-hand watch. Even so, 
watch goes back to the jeweler f 
toc many times and costs far 
much to maintain. Are there reliab 
how-to-take-care rules I may ha 
been breaking or may not even kno 
about? 


Just a few common sense rules will mai 
tain your watch in top condition ar 
save you startling amounts on rep 
bills. 1) Keep your watch away fro 
powder, perfume and loose tobacco. ( 
your watch next to your face powder b 
or perfume bottles?) 2) Wind yo 
watch once a day, preferably after ya 
get up, and wind it with thumb and for 
finger after you have taken it off al 
wrist. 3) Don’t take even the slighte 
chance of over-winding. Play it safe ar 
stop winding the watch when you | 
that the tension is close to the maximu 
4) Don’t expose your watch to sudd 
extremes of heat or cold and to over 
vigorous treatment. 5) Have your watd 
serviced at least once every two year) 
and never try any do-it-yourself repair 
no matter how handy you may think y 
are. Let an expert’ watchmaker resto 
and keep your watch.in maximum cor 
dition. The price of the servicing shoul) 
be reasonable. E 
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“We're having a bake-off contest. Did you bake anything?” 





| thrive on stress 
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Introducing new Compensate 750. 





It compensates for the vitamins you lose under stress. 


The way you handle stress can be one 
of the most helpful things for your career, 
aside from your ability, of course. Any 
successful person can tell you that. 

The fact is, your body reacts to stress 
by increasing your level of energy. So, 
under stress, some people are often more 
alert and more productive than under 
normal circumstances. 


than any other stress vitamin supplement. 
Compensate 750 also contains more than 
the U.S. Recommended Daily Allowance 
of B Complex Vitamins and ts fortified 
with Vitamin E. 

Take Compensate 750 and be sure you 
compensate for the vitamins you lose 
under stress. 

Compensate 750. The vitamin supple- 


But stress also uses up B Complex and 


C Vitamins. 
This is why Compen- 
sate 750 was created. 
Compensate 750 
contains more Vitamin C 


= 
$1.00 INTRODUCTORY SAVINGS 


Mr. Retailer: In accordance with the terms of this offer, you are authorized to 
act as our agent for the redemption of this coupon. We will reimburse you for 
the face value ($1.00) of this coupon, plus 5¢ handling, provided you and 
the consumer have complied with the terms of this offer. Presentation with 
out compliance constitutes fraud. Invoices proving purchase of sufficient 
stock to cover coupons presented for redemption must be shown upon 
request. Failure to do so will, at our option, void all coupons submitted for 
redemption for which such proof is not shown. Consumers must pay any 
sales tax. This is good only on product(s) specified and is not transferable 
Coupon(s) will be void and will not be honored if presented through outside 
agency, brokers, retail distributors of our merchandise, unless specifically 
authorized by us to present coupon(s) for redemption. Coupon void if use is 
prohibited, if restricted, or taxed. Offer good only in USA and limited to one 
coupon per package and per family. Cash value 1/20 of 1 cent. To redeem 
coupon mail to: Hudson Pharmaceutical Corp. Box 1580, Clinton, lowa 52374. 





ment for hardworking people. 
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HOW THEY SEE IT 


Famous authors share their 
wit and wisdom on a subject 
that’s close to all of us. 


COMPASSION 


There never was any heart truly great 
and generous, that was not also tender 
and compassionate.—South. 





[t is the crown of justice and the glory, 
where it may kill with right, to save with 
pity.—Beaumont and Fletcher. 

The dew of compassion is a tear.— 
Byron. 

Compassion to an offender who has 
grossly violated the laws, is, in effect, a 
cruelty to the peaceable subject who has 
observed them.—Junius. 

Man may dismiss compassion from 
his heart, but God will never.—Cowper. 
UNCERTAINTY 

All that lies between the cradle and 
the grave is uncertain.—Seneca 

Uncertainty! fell demon of our fears! 
The human soul, that can support de- 
spair, supports not thee.—Mallet. 

A bitter and perplexed, “What shall I 
do?” 


sity.—Coleridge. 


is worse to man than worst neces- 


The torment of suspense is very great; 
and as soon as the wavering, perplexed 
mind begins to determine, be the deter- 
mination which way soever, it will find 
itself at ease.—South. 

What Shakespeare says of doubts is 
equally true of vacillation and uncer- 
tainty of purpose, “that they make us 
lose the good we oft might win by fear- 
ing to attempt.”—C. Simmons. 


UNDERSTANDING 


It is a common fault never to be satis- 
fied with our fortune, nor dissatisfied 
with our understanding.—Rochefou- 
cauld. 

The eye of the understanding is like 
the eye of the sense; for as you may see 
great objects through small crannies or 
holes, so you may see great axioms of 
nature through small and contemptible 
instances.—Bacon. 


True fortitude of understanding con- 
sists in not suffering what we do know 
to be disturbed by what we do not 
know.—Paley. 


It is the same with understanding as 
with eyes; to a certain size and make 
just so much light is necessary, and no 
more. Whatever is beyond, brings dark- 
ness and confusion.—Shaftesbury. 

The improvement of the understand- 
ing is for two ends; first, our own in- 


THE RICH TASTE 
OF REAL COFFE 
IN A CANDY. 


Try a Pearson Coffee 
Nip. You'll enjoy the rich, 
delicious taste of real coffee 
candy. We use real coffee 
beans to create that full, rich 
coffee flavor. 

At Pearson, we believe 
the finest ingredients make 
the best-tasting candy. Coffee 
Nip is just one of eight 
delicious flavors you can 
choose from. 

Try Chocolate Parfait, 
Coffioca, Carmel, Lemon 
Sour, Mint Parfait, Licorice, 
Peanut Butter Parfait. 


PEARSON. CANDY YOU 
CAN REALLY TASTE. 





crease of knowledge; secondly, to de- 
liver that knowledge to others.—Locke. 


It is not the eye that sees the beauty 
of the heaven, nor the ear that. hears 
the sweetness of music or the glad tid- 
ings of a prosperous occurrence, but the 
soul, that perceives all the relishes of 
sensual and intellectual perfections; and 
the more noble and excellent the soul is, 
the greater and more savory are its per- 
ceptions.—Jeremy Taylor. 

I know of no evil so great as the abuse 
of the understanding, and yet there is 
no one vice more common,.—Steele. 


I hold myself indebted to any one 
from whose enlightened understanding 
another ray of knowledge communicates 
to mine.+Really to inform the mind is 
to correct and enlarge the heart.—Junius. 

No one knows what strength of parts 
he has till he has tried them.—And of 
the understanding one may most truly 
say, that its force is generally greater 
than it thinks till it is put to it—There- 
fore the proper remedy is, to set the 
mind to work, and apply the thoughts 
vigorously to the business, for it holds 
in the struggles of the mind, as in those 
of war, that to think we shall conquer is 
to conquer.—Locke. 


From THE NEW DICTIONARY OF THOUGHTS, originally 
compiled by Tryon Edwards, D.D. Used by permission of 
Doubleday & Company, Inc 








ann Wy? 

FF pial hi 

My (iit 0  tyYys Up a 
yor "Mh, Yfjo4 thes 


NSS 





SS 
SS 


SN 


7 % Uj hh YW, With 
_ Ap yyy {pele 
ey 


i 
. 








Pep up a party with DeKuyper’s lightest, 
brightest, mintiest mint ever: 
by Ys 
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DeKuyper Peppermint Schnapps is La. Sr 


the mint cordial with a difference... — 
surprisingly dry, refreshingly crisp. 
And that makes it (like all the 
DeKuypers) more than just an after- 
dinner drink. Peppy DeKuyper 
Peppermint Schnapps makes 
Stingers more DeLicious, highballs 4%. 
more DeLightful, mists more 
DeLectable—and it's great straight 
any time. Now that’s entertain-mint! 
DeKuyper Peppermint Schnapps. 
Just one of over 35 DeLicious, Teen _ 
DeLightful DeKuyper flavors. ieee ms 
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DeKuyper. KS 
DeLicious any time. ay 
~ DeLightful any way. j 
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mee Jay's child is fair of face... 


Plates shown less than actual size of 8 % inches in diamete 


= 





Tuesdav s child Wednesday s child Thursday s child Friday's child 


is full of grace is full of woe has far to go is loving and giving 


A lovable little collection in fine porcelain: 


seven captivating collector’s plates inspired by the familiar rhyme. 
Each plate bright with a charming original work of art, and elegantly 


trictly limited edition. 
dvance subscription deadline 
ovember 25, 1978. 





MONDAY’S CHILD is fair of face...Tues- 
day’s child is full of grace...so goes the old 
rhyme, through the days of the week. Now 
the* charming lines of this delightful and 
well-loved verse have become the inspira- 
tion for a distinctive collection of porcelain 
plates, to be issued exclusively in limited 
edition by Franklin Porcelain. 

The original works of art created solely 
for these plates by the outstanding young 
English artist Caroline Ebborn portray, one 
by one, the seven days of the rhyme. A 
different plate for each day of the week. 
And in the artist’s imaginative interpreta- 
tion, each day’s “child” is symbolized by an 
engaging little baby animal. 


Seven beautiful plates...seven 
lovable animals 


Mondays child, so fair of face, is the prettiest 
of kittens, preening unashamedly before a 
court of feline admirers. Tuesday's child is a 
graceful little fawn, elegantly long-limbed 
and naturally delicate of movement... 
These charming and irresistible creatures 
frolic their way through the week, each one 
the star of one of the seven beautiful plates 
which make up this unique and utterly de- 
lightful collection in fine porcelain. 

Just look at the winning little creatures 
Caroline Ebborn has created—Saturday’s 
industrious squirrels, busily gathering nuts 
for their winter hoards; Wednesday's woe- 
begone puppies, with their floppy ears and 
sad brown eyes—enough to melt the 
hardest heart. Or look at Friday’s friendly 





Saturday's child 
rks hard for a living 


And the child that ts born 
on the Sabbath day is bonny 
and blithe. and good and ga 


hand- embellished in 24 karat gold. 


rabbits hopping menrily, ears a-twitch, amid 
the meadow flowers. Enjoy the highly deco- 
rative nature of Caroline Ebborn’s talent, 
combined with a lightness of touch which is 
perfectly suited to the design of delicate 
works in fine porcelain. Feel the tender 
affection of her work, exquisitely executed 
in a palette of colors ranging from vivid 
tones to delicate pastel tints. And admire 
the clarity and detail of each image — from 
the leaf-patterns on the trees of the Thurs- 
day plate...to the jewel-bright butterflies 
cheerfully fluttering around Wednesday's 
adorable puppies. 


Hand-embellished with 24 karat gold 


An intricate border encircles the center of 
each plate—a different one for every day of 
the week: a bew of ladybugs on Wednesday, 
a miniature forest of acorns on Tuesday, a 
chain of lovely flower buds for Friday... 
exuberant, colorful, each one a work of art in 
itself. And, there is one final touch of per- 
fection: around the rim of each plate, aband 
of 24 karat gold skillfully applied by hand, 
to enrich and enhance the entire collection. 

Each plate will bear on the back the 
signature of the artist, along with the 
appropriate line of the “Monday's child” 
rhyme. Also included will be the Franklin 
Porcelain mark, an assurance of the high 
quality and craftsmanship on every plate in 
the collection. For these beautiful plates will 
be superbly made in Japan expressly for 
Franklin Porcelain. 

Having satisfied yourself of the charm 
and beauty of the design, you need only 
run your finger over the glaze to feel its rich 


“smoothness; to weigh the plate in your hand 


to enjoy the perfect balance and molding: 
or to shift it under the light to gain the full 
effect of the opulent rim of 24 karat gold, 


so deftly applied. Such scrutiny will prove 
to you at once that the artist’s lively imagina- 
tion is well matched by the skills of the fine 
craftsmen who have created the plates. 


A strictly limited edition 


This unique and charming collection will be 
available only in strictly limited edition. and 
can be obtained only by direct application 
to Franklin Porcelain. This is the first 
announcement of the collection, and the 
advance deadline for subscribing is Novem- 
ber 25, 1978. A final announcement will be 
made in March 1979, after which the edition 
will be closed forever. After the collection 
has been issued to subscribers, no other 
plates will ever be created, ensuring that the 
total size of the edition will never exceed the 
number of eligible applications received 
postmarked by the final closing date. 

The charm and beauty of this unique 
collection make it irresistible as a gift for a 
daughter, a niece, or a granddaughter — 
regardless of age. And because each plate 
is a work of beauty and lasting quality. the 
collection has all the makings of a true heir- 
loom of the future—a possession to be 
prized and thoroughly enjoyed by succeed- 
ing generations. 

Or you may decide to acquire the collec: 
tion as that most delightful indulgence, a 
present to yourself. For just to catch sight of 
one of these captivating plates will brighten 
your day: while displaying all seven in your 
home would be a source of constant delight. 
So that you may do so, every plate will be 
accompanied by its own display stand. 

But please note that. to acquire this 
superb collection, you must mail the ad- 
vance application below to Franklin Porce- 
lain, Franklin Center. Pennsylvania. by 
November 25, 1978. 





ADVANCE SUBSCRIPTION APPLICATION 


The Days of the Week Porcelain Plate Collection 


Must be postmarked by November 25, 1978. 
Limit: One set per collector. 


Franklin Porcelain 
Franklin Center. Pennsylvania 19091 
Please enter my subscription for one complete set of The Days of the Week 
Porcelain Plate Collection 

| understand that I will receive my plates at the rate of one a month, and that 
the official issue price of $39. per plate includes individual display stands for all 
seven plates. | further understand that | need send no money now and that I will 
be billed for mv first plate when it is ready to be sent to me 

Signature = Rips eee tees 
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City . State 
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Cooking for flavor is back 
- ot roast takes on a whole new personality when 


it cooks up juicy and tender with vegetables, dried 
fruit and apple juice in Reynolds Brown-In-Bag. 





This versatile bag keeps juices and flavor in, drying 
oven air out. You can serve an entire main course 
and forget the drudgery of pot scrubbing. 


Perfect for microwave cooking, too. 


Aaa still more color and flavor 
to your family’s dinner menu with our 
Stuffed Zucchini. Write for this and other 
recipes included in our 96-page 
Brown-In-Bag Cookbook. 

Send 35c in coin (no checks, please) to 
cover handling and mailing, along 
with your name and address to Reynolds 
Brown-In-Bag Cookbook, P.O. Box 6500, 
Richmond, Virginia 23261. 


Available in Regular, Large, Turkey sizes. 


: Reynolds 
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HOT HORS D’OEUVRES 


From the Journal Kitchens 





Planning a cocktail party? A little get- 
together with old friends? Tempt palates 
with the aroma of savory hot hors 
doeuvres fresh from the kitchen. 


MUSHROOM CRESCENTS 


Pastry 

3 packages (3 oz. each) cream cheese 

4 cup butter or margarine (14 Ib.) 

1¥2 cups unsifted all-purpose flour 
Filling 

2 tablespoons butter or margarine 

1 medium onion, chopped 

14 pound mushrooms, chopped 

1 package (3 oz.) cream cheese 

YY, teaspoon Salt 

14 teaspoon thyme 

¥% teaspoon freshly ground pepper 
1 egg beaten with 1 teaspoon water, 


for glaze 
Pastry: Soften cream cheese and butter 
or margarine at room temperature, With 
wooden spoon, stir flour, cream cheese 


and butter until smooth. Wrap and chill 
for at least 30 minutes. 


Filling: In a skillet, melt butter. Add 
onion and sauté. Add mushrooms and 
cook over medium-high heat for about 
3 minutes. 

Lower heat and add cream chees« 
stirring until it has melted. Stir in salt 
thyme and pepper. Cool. 


Crescents: Preheat oven to 450°F. Re- 
move # the pastry from the refrigerator. 
On a lightly floured board roll it to % 
inch thickness. Cut into circles with a 2% 
inch round cookie cutter. Place % tea- 
spoon mushroom filling on each circle. 
Fold in half and press the edges together 
with tines of fork. Make a small slit in 
the top of each crescent to let steam 
escape. 

Repeat with remaining pastry and 
scraps. Brush crescents with egg glaze. 
Bake on ungreased baking sheet 15 min- 
utes. Makes 50 to 60 crescents. 


SCOTTISH 
SAUSAGE CRESCENTS 


Hot Mustard Sauce 
> cup dry mustard 
4 cup vinegar 
Ye cup sugar 
1 egg yolk 
Sausage Crescents 
2 packages (10 oz. each) frozen patty 
shells 
1 pound hot sausage meat 
1 teaspoon thyme leaves 
1 egg, beaten 


To prepare hot mustard sauce: Combine 
dry mustard and vinegar in a small bowl. 
Cover and allow to stand overnight. 

In asmall saucepan, combine mustard- 
vinegar mixture, sugar and egg yolk. 
Simmer over medium-low heat, stirring 
constantly, until slightly thickened. 
Makes 1% cups. 


Brown-In-Bag 
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(Coakbog 
\ esi 


© 8 BAGS &TIES:1OIN.XI6IN. 








7 





» SeitBasting Cooking Bags ‘ 


To prepare sausage crescents: Allow pat- 
ty shells to defrost in refrigerator over- 
night or on a kitchen counter until work- 
able, but always keep them cold to the 
touch. 

In a skillet, sauté sausage meat until 
browned and cooked through; add 
thyme. Remove from heat, drain sausage 
meat on paper towels. Put into bowl, 
add egg. Allow to cool. 

Stack 4 patty shells on top of each 
other with wedges aligned. Press the pat- 
ty shells together with the heel of your 
hand to flatten slightly before you begin 
to roll them. , 

Using a rolling pin, rol] out to a 10-in. 
circle, trimming edges evenly with a 
sharp knife. 

Cut into 8 triangles. Place about 1 
teaspoon of sausage filling on the wide 
end of each triangle. Brush tip of each 
triangle with water. 

Roll up into crescent shapes and place 
tip down on an ungreased cookie sheet. 

Repeat procedure with remaining 
patty shells. Roll out leftover pastry 
scraps and form into crescents. (Prepara- 
tion may be done in advance to this 
point. Wrap the crescents well and 
freeze.) 

Preheat oven to 400°. Bake for 15 
minutes or until the crescents are golden 
brown. 

Serve with hot mustard sauce. Makes 
about 32 appetizers. 










The goodness of nature 
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The goodness nature gives long grain rice is on- ok 
the outside and most rice you buy has that goodness UncleBens 
Stripped away. But Uncle Ben’s found a way no one 


ae 7 


_else found to seal that goodness inside every grain. (4. 
Beautiful, separate and naturally delicious, every time. “““"~""™ 
And there’s only one Uncle Ben’s Converted Brand Rice. Te 









pricot Glazed Ribs with Almond Raisin Rice 


> Combine raisins withaJNCLE BEN’S® cooking time, stir in slivered almonds. 
ONVERTED® Brand Rice and prepare Serve with spareribs'baked until tender and 


‘according to package directions. Atendof glazed with sieved apricot preserves. 











IS YOUR 
DOG'S DIET 
CAUSING 
EXCESSIVE 
SHEDDING? 
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A lack of “essential fatty acids in 
your dog’s diet may cause him to 
shed excessively. Since you can’t be 
certain your dog is getting his 
minimum daily requirements of 
these essential fatty acids, it makes 
sense to include Linatone® Food 
Supplement for Skin and Coat in 
his diet. 

Just add a small amount of 
Linatone to your dog’s dry or canned 
food daily, and you'll be certain he’s 
getting all the essential fatty acids 
he needs, plus vitamins A, D and E. 
Even if he’s a finicky eater, he'll like 
the way Linatone tastes! 

You can get 50¢ off on any size 
of Linatone when you redeem this 
coupon at your favorite pet supply 
store. 

So give your dog Linatone” 
Food Supplement. 

To be sure he’s : 
getting all 
he deserves. 





tf 
| SS oe 
| | 
| Mr. DEALER: Lambert f | | 
| Kay, division of Carter- | 
| Wallace, Inc., will re- | 
deem this coupon for 50¢ 
| plus 5¢ handling provided it is taken in partial | 
| payment for one bottle of any size Linatone Skin | 
and Coat Conditioner. Invoices proving purchase 
| of sufficient stock to cover coupons presented | 
| for redemption must be shown on request. | 
Customers must pay sales tax. Cash value: 1/20 
| of 1¢. Coupon only good on Linatone Skin and | 
| Coat Conditioner and is nontransferable. Any | 
other use of this coupon constitutes fraud. This 
| offer void where prohibited, taxed or restricted. | 
| Mail to: Lambert Kay, P.O. Box 1301, Clinton, | 
| lowa 52734. This offer expires Dec. 31, 1978. 
| | 
| | 
| | 
| | 
| | 
—! 


LINATONE FOOD SUPPLEMENT 


50¢ 


|_ OFF 


©1978 Division of Carter-Wallace, Inc., 
Cranbury, New Jersey 08512 





Foxy Face-savers 
and Clever Maneuvers, 
by James C. Humes 


Make People 
Get Your Point 


A recent study at the University of Wis- 


consin has shown that addressing your 
listener by name just before stating your 
point is a powerful way to help yourself 
be understood. If you conclude a series 
of remarks with, “Tom, the problem is 
marketing the idea’—psychologists say 
Tom’s name will trigger an increased 
alertness and attention that will imprint 
your conclusion more deeply in _ his 
memory. 

Some successful trial lawyers seem to 
have known about this for a long time, 
and I have often noticed them using the 
technique with juries. In the middle of 
his summation, the defense counsel will 
use the name of the foreman: “Mr. John- 
son, I know you were aware that the 
prosecutor ignored this fact, but...” A 
few lawers even go so far as to memo- 
rize the names of all the jury members 
and intersperse them throught their 
presentations. 

The technique works (as long as you 
don't overdo it to the point where peo- 
ple notice it as an unusual habit of yours ) 
because a person’s name is used to single 
him out for a personal message—to “call” 
him—and his reaction to it is instinctive. 
It says you have given him your exclu- 
sive attention, and his mind automati- 
cally reciprocates. This illustrates a more 
general point about making your point: 
always demonstrate close attentiveness 
to your listener, as though you were 
really listening to him. 


Crude and brilliant 


If you are trying to make your point 
over someone else’s in a situation like a 
debate, a trial or a group discussion, 
your objective is just as much to keep 
him from getting his point across as it is 
to make your own. After all, if your audi- 
ence doesn’t understand his point at all, 
they re only left with one feasible op- 
tion—yours. 

The crudest and, therefore, perhaps 
most brilliant application of this strategy 
was employed by defense attorney Clar- 
ence Darrow. While the prosecutor was 
engaged in a long and crucial speech, 
Darrow was listening and smoking a 
The eyes of the jury members 
went to the renowned defender now and 
then, and after a few minutes people 
began to notice that he hadn’t flicked 
the ash off his cigar; it was dangerously 
long, obviously about to drop off at any 
second. 

The jurors were captivated by this 
The prosecutor argued on, 
ash on Darrow’s cigar got long- 
two inches. The 


cigar. 


mini-drama. 
and the 
er: an inch and a half, 


avalanche would certainly fall at any 
second. 

By the time the prosecutor was done, 
nobody was listening to him at all, be- 
cause the ash on Darrow’s cigar was six 
inches long. At some point the jurors’ 
suspense must have turned to incredulity 
as they began to wonder what the trick 
was. But even if they had guessed that 
Darrow had run a steel wire up the mid- 
dle of the cigar, they still wouldn’t have 
heard a word the poor prosecutor said 
during his speech. 

I saw Sir Winston Churchill use this 
same tactic when, during an anti-Ameri- 
can speech by a Laborite opponent, he 
made a great show of unwiring his hear- 
ing aid. 


Ignore or misunderstand 


If such “cheap physical stuff” doesn’t 
appeal to you, however, you can draw 
your opponent off his point with such 
reactions as not being able to under- 
stand him, or refusing to allow him to 
disagree with you. For the first gambit 
you say something like “Tt’s not clear to 
me whether youre arguing for lower © 
taxes, for more government services, or 
for both at the same time; but of course 
my position has always been very clear, — 
and it is...” And for the second (used 
especially when someone appeals to 
apple pie-and-motherhood sentiments), 
try “You've argued very heatedly against _ 
me, but as far as I can»see, you haven't 
said anything I disagree with! I’ve al- 
ways said taxes can and should be low-_ 
ered. Youre trying to pretend I’m against 
that? The only difference between us on 
that issue is that I’ve got a plan for get- 
ting government spending under con- 
trol, which is...” Here his point is ad- 
mitted, but only as a part of your larger 
plan. 

Both of these tactics are really varia- 
tions on still another trialdawyer’s tactic, 
which is—if the opposition makes what ¥ 
sounds like a telling point that you can’t 
demolish with a brief volley of facts and 
conclusions, ignore it. 

By arguing weakly against it, you will 
just reinforce the listeners’ idea that it is, 
in fact, important. ~~ -- 

Sometimes tactics like these can se- 
verely frustrate an opponent, especially 
one who really doesn’t have much to say 7 
but wants very badly to attack you. But 
if you can manage to stay calm and rea- | 
sonable, he will lose sight of his own 
point and discredit himself by attacking 
you personally. 

As long as you don't react personally, 
people will remember what you said, 
but only how he acted. 

Now that you know all about how to 
make people get your point, it’s up to 
you to go out and find a point that’s 
worth making. End 





Copyright © 1977 by James C. Humes. Excerpted from 
his book, ‘‘How to Get Invited to the White House.’” 
Published by permission of Thomas Y. Crowell Co., Inc. 
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Of Elegant and Fun Jewelry. 
Only $200 


You will receive a gift box of elegant and fun jewelry 
containing an assortment of at least 6 exciting pieces 
including bangle bracelets, necklaces with assorted 
pendants, chokers, and chained lockets that are guaran- 
teed to have a manufacturers’ suggested retail price of at 
least $15.00 — double gift boxes will have a retail value 
of over $30.00. These are all fine ‘pieces of jewelry. 


NO RISK — MONEY BACK GUARANTEE COUPON 


FASHION JEWELRY Dept. FJ-148 
641 Lexington Ave. New York, N.Y. 10022 


Please rush me this extraordinary value of fashion jewelry. 


L) $15.00 worth of elegant and fun jewelry for only $2.00 plus 
50¢ postage and handling. 


L) $30.00 worth (all different products) of jewelry for only 
$4.00. (We pay all postage and handling charges.) 


NAME 

ADDRESS 

CITY STATE ZIP 

All orders suiEpes promptly: Canadian orders add $1.00 


Each item is unique — gold or silver electroplated or 
enamel finish, including some of the most original and 
ele selling designs ever created. You will enjoy wearing 
every item in the collection. As one of the major dealers 
in nationally advertised jewelry, we can offer you this 
extraordinary fashion value — with no strings attached. 


NO RISK — MONEY BACK GUARANTEE COUPON 


|) FASHION JEWELRY Dept. FJ-148 
| 641 Lexington Ave. New York, N.Y. 10022 


| Please rush me this extraordinary value of fashion jewelry. 


| $15.00 worth of elegant and fun jewelry for only $2.00 plus 
50¢ postage and handling 


(] $30.00 worth (all different products) of jewelry for only 
$4.00. (We pay all postage and handling charges.) 


NAME AGE 
ADDRESS 
CITY STATE ZIP 

} Allorders snipped Promptly: Canadian orders add $1.00 
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Ve ate to the count of ten. 


When your family’s main meal 
turns into a main event...when you feel 
you just can’t go another round, then 
it’s time for a change. Take comfort i in 
knowing there are families around 
who have hung up their gloves in favor 
of a better quality of life together. You 
can meet these people in The 700 Club 
television show. The program 
reaching millions everyday with a 
fresh view of life. 

The 700 Club television show 
informs, entertains and challenges 
you. Host Pat Robertson and co-host 
Ben Kinchlow visit with sports 
figures, politicians, educators 
and _ entertainers—celebrities 
and ordinary folks—all with 
exciting stories about how 


The/O 
lub 


they made their lives better. Plus, 


you're kept informed about the vital 


issues affecting your family. 

While you’re watching the shoul 
you can call a local telephone number 
and find a friend to talk with 
confidentially about retiring from the 
ring. This year, The 700 Club will 
receive more than a million calls, 
many of them for help in the clinches. 


So tune in The 700 Club for a 
And sit down to meals 
together without going down for the 


change. 


count. 

For a free update on the life- 
changing work of The 700 
Club, write: 

People, Box 1644, Chesapeake, 
Virginia 23320. 


People Caring for People. 








In Easy 
Canvas 
Stitchery 


Information and photo of artist by Ed Leschyn 


Fairy-Tale Village 


Here is a great way to recreate the lyrical imagery of Ivan Rabuzin the famed Croatian 
naive painter from the village of Kljuc in Yugoslavia. All details of the scene are 
printed in outline on 12-meshes-to-the-inch mono mesh interlock canvas, ready to be 
colored with tapestry yarn. The yarn does not come with the printed canvas, but a 
color key, list of materials and complete instructions do. Even a beginner can finish 
the 20’x 21” dreamscape in no time at all, using long upright stitches to cover as many 
as 20 meshes with one stroke of your needle. To order, please send your check or 
money order for $5.00 per kit to: The Charter Guild, Ltd., Dept. 881, 1419 West Fifth 
Street, Wilton, lowa 52778- Allow four weeks for handling and mailing. 

Sorry, we cannot accept orders outside the United States. 
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Whip up a dip with Ortega®Green 
Chile Salsa. Mix up a batch of Mar- 
garitas with Cuervo Gold Especial. 
Then stand back and watch’em dive in! 
Our dip gets its zip from our salsa. 
A tasty blend of fresh, tangy green 
chiles, tomate id onions. And the 
beautiful part of our Margaritas is 
Cuervo Gold Especial. The gold 
standard of tequilas since 1795. 
So whether your next get-together 
is black tie or blue jeans, 
garitas and Ortega’s Gri 
Salsa Dip. The quick and 
to become famous for 
and appetizers. 


Sombrero Dip © 


1 Ib. ground beef I teas. salt 

“sc. chopped onion Ya c. (2.02.) grated 
m clove garlic, Longhdrn cheese 

minced 


he 
2 cans (7 Oz.) or 2c.Onega rare ripe olives 
Green Chile Salsa ; iets y 


1 can (17 oz.) Ortega 4 <, Chopped onwn 
Lightly Spicy Refried Beans Tortilla chips 
Ina 10 inch skillet, brown beet until crumbly. Drain. 


‘Add onion and garlic. Cook until onion is soft. Add re- 


maining ingredients. Cook until hot and bubbly. Spoon 
into chafing dish. Garnish with cheese, olives, and 
onion, Serve with tortilla chips 


Cuervo Margarita 


12 ozs. Jose Cuervo Gold loz, lemon juice (or lime 
Especial Tequila juice) 

1% ozs. Arrowo Triple Sec 

Mix ingredients, shake with shaved ice and serve in salt- 
rimmed glass 

To prepare salt rim on glass, dip edge of glass "deep into 
lime juice, then into coarse salt. Let dry at room temperature. 


Especial: Ortega Green Chile Salsa. 


IAL® TEQUILA. 8O PROOF IMPORTED AND BOTTLED BY © 1978 HEUBLEIN. INC _ HARTFORD, CONN 








HOW THEY SEE IT 


Famous authors share their 
wit and wisdom on a subject 
that’s close to all of us. 


CHILDREN 


any children, many care; no chil- 
no felicity.—Bovee. 
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ature kindly warps our judgment 
t our children, especially when they 
young, when it would be a fatal 
g for them if we did not love them.— 
rge Santayana. 


s very rough weather destroys the 
s of spring, so does too early an ex- 
ence of life’s hard toil blight the 
ng promise of a child’s faculties, and 
er any true education impossible.— 


e Leo XIII. 


hildhood shows the man, as morning 
s the day.—Milton. 


he child is father of the man.— 
rdsworth. 


love these little people; and it is not 
ight thing, when they, who are so 
sh from God, love us.—Dickens. 


The clew of our destiny, wander 
ere we will, lies at the foot of the 
dle.—Richter. 


[he interests of childhood and youth 
the interests of mankind.—Janes. 


Never fear spoiling children by mak- 
+ them too happy. Happiness is the 
nosphere in which all good affections 
yw—the wholesome warmth necessary 
make the heart-blood circulate health- 
and freely; unhappiness—the chilling 
»ssure which produces here an inflam- 
ition, there an excrescence, and, worst 
all, “the mind’s green and yellow sick- 
ss’—ill temper.—Bray. 


Children have more need of models 
m. of crities.—Joubert. 


Beware of fatiguing them by ill- 
ged exactness.—If virtue offers itself 
the child under a melancholy and con- 
ained aspect, while liberty and license 
esent themselves under an agreeable 
rm, all is lost, and your labor is in vain. 
Fenelon. 





‘Children sweeten labors, but they 
ake misfortunes more bitter.—They in- 
ease the cares of life, but they mitigate 
e remembrance of death.—Bacon. 


Tn bringing up a child, think of its old 
se.—Joubert. 

| : : : : 
The future destiny of the child is al- 
ays the work of the mother.—Bona- 
arte. 

|The interests of childhood and youth 
e the interests of mankind.—Janes. 


When parents spoil their children, it 


Brown? Haley » 


® ALMOND ROCA stered trademark ¢ t 





akes ‘em daily 


‘cept Sunday. 


by Brown & Haley, Ta 





is less to please them than themselves. 
It is the egotism of parental love. 

Call not that man who, 
whatever ills he suffers, has a child to 
love.—Southey. 


wretched, 


I have often thought what a melan- 
choly world this would be without chil- 
dren: and what an inhuman world, w ith- 
out the aged.—Coleridge. 

What gift has Providence bestowed on 
man that is so dear to him as his chil- 
dren?—Cicero. 

Childhood has no forebodings; but 
then it is soothed by no memories of out- 
lived sorrow.—George Eliot. 

Children are God’s 
forth, day by day, to preach of love, and 


apostles, sent 


hope and peace.—J. R. Lowell. 


A torn jacket is soon mended, but hard 
words bruise the heart of a child.—Long- 


fellow. 


You cannot teach a child to take care 
of himself unless you will let him try to 
take care of himself. He will make mis- 
takes: and out of these mistakes will 
come his wisdom.—H. W. Beecher. 


Of nineteen out of twenty things m 
children, take no special notice; but if, 
as to the twentieth, you give a direction 
or command, see that you are obeyed.— 
Tryon Edwards. 


From THE NEW DICTIONARY OF THOUGHTS, originally 
compiled by Tryon Edwards, D D. Used by permission of 
Doubleday & Company, Inc 
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ERYDAY SUN CAN DO. 
MORE TO AGE YOUR SKIN 
THAN ALLYOUR BIRTHDA 
PUT TOGETHER. 











| _8RIGHT | |__ CLOUDY | HAZE 


ermatologists have discovered 

that the sun’s ultra-violet rays 

can be the most damaging factor in 
causing premature aging of the skin. 


yo! don’t have to be a sun- 
worshipper to suffer this day- 
by-day damage. Between the hours 
of 10 and 2, more so in the summer, 
but actually throughout the year, 
your face is exposed to harsh ultra- 
violet radiation every time you go 
outdoors. Even clouds and haze let 


30% to 50% of these rays reach your 


skin. And because ultra-violet rays 
are invisible and heatless, you are 


unaware that they re doing damage. 


i: 15 minutes of exposure to the 
midday sun (window-shopping, 
waiting for a bus, gardening, 





sitting in the playground) can, over a 
period of time, cause irreversible 
damage to some of the collagen and 
elastic fibers that keep skin looking 
young and supple. (The degree of 
damage varies by geographical loca- 
tion and season.) If this sounds in- 
credible, compare the skin on your 
hands to the skin on your breast and 
hips. The protected skin is smoother, 
softer and unwrinkled. 


ap at why new UltraVera Facial 
Moisturizer has a UV sunscreen. 
If you're the kind of woman who 
cares enough about your skin to use 
a moisturizer every day, you're the 
kind of woman who will make the 
effort to help protect against ultra- 
violet damage. But there’s no 
need to apply a separate 
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sunscreen for everyday sun, Evé 
time you put on UltraVera Faciafe' 
Moisturizer, you're doing More |My 
maintaining moisture balance. 
You're also helping to protect yell; 
skin from the aging effects of ulf 
violet radiation. That's why any 
moisturizer without a UV sunse@ 
is Simply not cornplete. 


ItraVera Facial Moisturizel 
not a suntan lotion. It perm 
you to get a healthy color while 
screening out most of the damag 
rays, although you need heavier 
tection if you plan long expos}: 
to the sun, as when sunbatl 
or skilng. But for everyé 
sun your face simply: 
should not go out 
without the effectiy 
UV sunscreen contal 
innew-UltraVera Facia 
Moisturizer 


A facial moistiilia 
enriched with Aloe Ver 
If there was no UV sunscreen in 
UltraVera Facial Moisturizer, it st 
would be a superior moisture loti 
Created by Vaseline® Intensive |} 

Care® Brands, it is light, silky a 

non-greasy. It takes seconds for 

few drops to protect your face 

beautifully. There’s no “drag” o 
the skin as with heavy lotions or 
creams. Yet it adds immediate dey 
iness and softness on its own or 
under makeup, while it helps pre} 
vent dryness and fine lines. 


ItraVera Facial Moisturizer 
with UV sunscreen. 
You owe it to the future of your fal 
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s, LOSE up to 6 POUNDS the first 48 
\URS "> LOSE up to 12 POUNDS the first 7 
ys — LOSE up to 4, 5, even 7 POUNDS 
JRE the next 7 days — and continue to 
mm away as much as 7 to 9 pounds more 
every 2 weeks thereafter, (if you still 
ed it) . . . until you've finally lost 50 — 
» — 100 pounds OR MORE . . . without 
sting, without constant willpower, without 
‘nstant pangs of hunger or a single moment 
body-racking exercise! 
Recommended by the U.S. Government's 
ry own doctors to members of Congress who 
lant to lose weight fast . . . Hailed as the 
Bight-loss ‘‘breakthrough of the century’’ 
leading medical journals . . . here at last 
the most effective NO-DRUG program for 
AST — INSTANT — PERMANENT LIFETIME 
FIGHT-LOSS ever made available to the 
blic without a prescription! 
WORKS SO FAST THE FIRST WEEK ALONE 
YOU LOSE AS MUCH AS 112 TO 2 POUNDS 
JF BOTH FLUID AND FAT EVERY 24 HOURS! 
irect from the pages of medical journals and 
bading American magazines come reports of 
incredible ‘‘fat burning’’ breakthrough by 
edical researchers at one of Boston's fore- 
i schools! Reports of a new 
crash-loss'’ program (featuring a remark- 
ble natural substance) that safely yet 
urely steps up FAT-BURNING METABOLISM 
. . forces your system to ATTACK bulging 
ockets of fat. . . and starts to shrink and 
urn that fat in just a matter of hours! 
Yes, from one of New England’s leading 
edical centers comes the new SUPER FAT- 
3URNER way to turn up your ‘‘inner furnace’’ 
_ unlock those clinging pockets of fat 
. . break them down SO FAST . . . you burn 
off excess bulge at the unbelievable rate of 
p to 6 POUNDS of both fluid and fat GONE 
he very first weekend alone! 
| Think of it! You actually burn away more 
at each 24 hours than if you ran 12 to 14 
iles a day! Lose more inches each week 
han if you did 300 sit-ups each morning 
nd 300 push-ups each night! Actually LOSE 
as much as A FULL SIZE THE FIRST 7 DAYS 
_. . and from 3 to 5 inches off your waistline 
the very first month! 
That's right! Weight-loss results and 
inches-off wonders that absolutely stagger 
the imagination. Just look: 
U.S. ARMY OFFICERS LOSE WEIGHT 3 
| TIMES FASTER THAN EVER BEFORE! 
Case History #1: When medical researchers 
in Boston, New York, Philadelphia and Los 
Angeles first tested this new hi-amino con- 
cept on a scientific weight-loss program . . . 
they reported astonishing results of as much 
as'12 POUNDS LOST IN JUST THE FIRST 7 
DAYS! — 16 to 18 pounds gone by the end of 
week number two — and most mind-boggling 
of all — U.S. Army Officers actually losing 
weight 3 times faster than ever before! As 
much as 50 POUNDS GONE, like that! 
WAISTLINES SHRINK UP TO 3 INCHES 
IN 7 DAYS — A FULL 5 INCHES 
SMALLER IN A SINGLE MONTH! 
Case History #2: When first rumors of this 


I 





NOT A DRUG 


medical breakthrough leaked out to profes- 
sional actors, actresses and celebrities . . . 
they immediately rushed to the offices of 
America’s leading weight-loss specialists to 
get their hands on this ‘‘magic compound’; 
and no wonder! Because the first week alone 
they carved away as much as 2 pounds a day 
. . . 13 pounds a week . . . were forced to 
take in their belts 3 notches smaller in just 
10 days! 


DOCTORS REPORT: AVERAGE LOSS — 
57 POUNDS! 
Case History #3: But most significant of all 
_. . when universities, hospitals and medical 
schools, (such as New York's Leading Medical 
School and Cleveland's largest hospital) 
tested this newly discovered ‘‘crash-loss’’ pro- 
gram on patients who all their lives had 
been hopelessly overweight . . they re- 
ported astonishing losses of as much as 2 
pounds a day at the start . . . 20 to 30 
pounds a month . . . as much as 70 pounds 
lost over a single summer season! — by 
simply stepping up their fat-burning metab- 
olism and burning, melting, oxidizing 50, 70, 
100 pounds of hard-set fat . . FASTER, 
SURER than they had ever dreamed possible! 


WORKS LIKE ‘“‘POWDERED HEAT’ — 
MAKES YOUR INNER FURNACE BREAK 
DOWN BODY FATI 
What is this wondrous new development that 
helps safely stimulate fat-burning metabolism 
and shrink your body’s fat cells the moment 
it starts working in your system? It is a 
totally new concept in the war against fat 
An ANTI-FAT WEAPON unlike anything you've 
ever seen, or tried in your life. A FAT- 
BURNING aid that helps you convert body fat 
to body fuel AUTOMATICALLY . . . and EVAP- 
ORATE excess pounds and inches starting the 

very first day! 

Think of it! A medically proven formula 
that is such an effective reducing aid. . . 
that when combined with the food you eat on 
this ‘‘crash-loss’’ program . . . burns off as 
much fat each 24 hours as if you jogged up 
to 14 miles a day . . . or played 3 hours of 
tennis in the most brutal heat! 

The name of this wondrous amino formula 
is ‘“‘THERA-SLIM-100’’ and here is precisely 
how you use it to win the body and figure of 
your dreams as you: 


LOSE UP TO 4 TO 6 INCHES OFF YOUR 
WAISTLINE 
LOSE UP TO 2 TO 5 INCHES OFF YOUR 


HIPS 

LOSE UP TO 3 INCHES OFF YOUR 
THIGHS 

LOSE UP TO 4 INCHES OFF YOUR 
BUTTOCKS 

LOSE UP TO 4 INCHES OFF YOUR 
STOMACH 


and as we've said before, starting not in 
weeks, but in mere days. 

HELPS YOUR BODY CONVERT STORED UP 
FAT TO BURNED UP ENERGY! At this very 
moment — having read this far — you are 
but one short step away from LIFETIME IM- 
MUNITY TO FAT! Now comes your FINAL 


IF YOU READ NOTHING ELSE — READ THIS! 


What you see on this page is the 


science in the war against fat. Developed at 
this new ‘‘crash-burn”’ 


incredible weight-loss results 


(average loss 57 Ibs.) it has been featured 


announcement of the latest breakthrough by medical 


one of Boston's leading medical schools, the 
program delivers are so astonishing 


in every leading medical journal . . . given 


headline coverage in the medical news columns of many major newspapers. Aside from — 


ABSOLUTE STARVATION — there is no surer, 


faster, more effective way to slash away 


pounds and inches than with this Boston Medical School discovery. 


However, before starting we advise you to consult with your physician to be sure you 


are in normal health and your only problem is excess weight. 
disease, diabetes or pregnant women should not use it at all. 
insist that you show this entire program to your family physician . 
regularly to make sure you're not losing too 

lost enough. See if he doesn’t agree that the 
progressive daily toneup, isn’t by far the most effective 


ness, including the recommended 


Individuals with gout, heart 
As a matter of fact, we 
. . have him check you 
much, too fast . . . and advise when you've 
“'THERA-SLIM-100’’ road to Lifetime Slim- 


approach to the conquest of excess weight ever developed by medical science. 





GIANT STEP into a whole new world of LIFE- 
TIME SLIMNESS. 

Of course, there is one thing you must 
keep in mind. With the ‘‘THERA-SLIM-100" 
way to LIFETIME SLIMNESS you cannot 
gorge yourself on all sorts of fattening 
foods, candies and desserts. Not that 
you’d ever want to, because with 
**THERA-SLIM-100'" — due to your 
new, stepped up metabolism 
besides enormous weight-loss you 
also experience a loss of hunger. 
Which makes it one of the easiest 
ways to lose weight fast. Now 
here’s how simple it is: 


STEP #1 — YOU EAT 

In addition to the wide and 
tasty selection of food you en- 
joy morning and night, (all sci- 
entifically programmed to 
help maintain a high-level 
of FAT BURN-OFF) .. . 
STEP #2 — YOU ‘ 
TAKE ‘‘THERA- & 
SLIM-100"" hi : 
amino compound 


Once a day, you take ‘‘THERA-SLIM-100"" 

in a glass of water, (just like refreshing fruit 
juice). This hi-amino intake helps keep the 
fat-burning chain-reaction going ALL 24 
HOURS OF THE DAY — NON STOP! 
STEP #3 — YOU HAVE AUTOMATICALLY 
STEPPED UP YOUR FAT-BURNING METABO- 
LISM — SO YOU AUTOMATICALLY BURN OFF 
EXCESS WEIGHT! 

In virtually no time at all, you make your 
inner furnace accelerate fat burn-off. Safely, 
gently, yet surely you cause a gradual change 
in your fat-burning metabolism as you ‘‘rev- 
up"’ that inner furnace 

The result: Your body begins to eliminate 
stored-up fat and fluid at a rate so incredibly 
fast, the very first weekend alone YOU DRAIN 
AWAY AS MUCH AS 5 OR 6 POUNDS! 

In short, with the ‘‘THERA-SLIM-100"" 
weight-loss program, you force your body to 
automatically convert body fat to body fuel 
_ . . automatically shrink fatty cells . . . 
drain off excess flab . . . flush it right out 
of your system ONCE AND FOR ALL! 

Never before has medical science offered 
you a surer, faster, more effective weight- 
loss method, (short of total fasting) than this 
super fat-burning breakthrough developed at 
one of Boston’s Leading Medical Schools. 


THE FACTS ARE IN! THE RESEARCH IS 
DONE! THE INCREDIBLE WEIGHT-SLASHING 
RESULTS HAVE BEEN PROVEN BEYOND A 
SHADOW OF A DOUBT BY MEDICAL SCHOOLS 


Amazing “Burn-fat-by-the-hour’ program 
Developed by Doctors at Boston Medical School 


URNS AWAY MORE FAT EACH 
24 HOURS THAN IF YOU ¢ 
AN 14 MILES A DAY! 4 


‘credible “Crash-Loss” Breakthrough Reported in Leading American Magazines Works So 
ist You Can Actually Measure the Difference In Your Waistline In Just 24 to 48 Hours! 




























— HOSPITALS — DOCTORS — AND SCORES 
AND SCORES OF OVERWEIGHT PATIENTS! 
NOW THE FINAL STEP IS UP TO YOU! 
REMEMBER: You must see dramatic results 

in just 24 hours — results you can measure 
with both your scale and your tape measure 
. . . you must lose: 

up to 6 Ibs. the first 48 hours 

up to 12 Ibs. the first 7 days 

up to 7 Ibs. more the next 7 days 
or it costs you nothing! Simply return within 
10 days for full refund (except postage and 
handling, of course). Act now! 


© 1978 American Consumer, Inc., Caroline Rd., Phila., PA 19176 


eessescsccscscceesseueessss MAIL NO-RISK COUPON TODAY seessesccunnccscuscsccccce 


PENN-BIO, PHARMACALS, Dept. JPD- 1131 
Caroline Road, Philadelphia, PA 19176 


100" 


course). 

CHECK OFFER DESIRED: 

(J (#009) Full 10-Day Supply . . 
(] (#017) Full 15-Day Supply - 
] (#025) Full 20-Day Supply . . 
1 (#033) Full 30-Day Supply . - 
Amount enclosed $_______— 
money order, no CODs please 
CHARGE IT: (check one) Exp. Date 
(] Visa/BankAmericard 


City 
5480 





Yes, | want to burn away excess weight fast 
“‘crash-loss’' program featuring amazing new 


Please rush me the offer | have checked below. t 
10 days and you will refund the full purchase price (except postage & handling, of 


only $7.95 plus 50¢ postage & handling. 
_ only $10.95 plus 75¢ postage & handling. 
only $12.95 plus $1 postage & handling. 
only $17.95 plus $1 postage & handling. 
PA residents add 6% sales tax. Check or 


_| Master Charge 
BankiNumbey == 


Credit Card ff ————__—_——————— 
Name___$—___—_—_——_————————————— 
AT OS Sc At ———— 


= =AState ZI 


Div. of American Consumer, Inc. sssessenesacusnsesesccsce 


and permanently with this doctor's 
high-amino compound “THERA-SLIM- 


If not delighted, | may return it in 


Pregnant? The sooner 
you know, the better. 


Introducing Predictor. The in-home pregnancy test method 
with the highest proven rate of accuracy. The only test used 
in 3000 hospitals and 9 million laboratory tests. 





Doctors agree. The sooner you know 
whether you're pregnant, the better. 
New Predictor gives you a scientific 
answer in your home in two hours. If 
you're pregnant, you can take health 
precautions for proper fetal develop- 
ment during those critical first 60 days. 

Predictor is proven. It’s the only in- 
home test used in over 9 million labora- 
tory tests and over 3,000 U.S. hospitals. 

Predictor is accurate. Highest 
accuracy of any test you can uy.* 
Thousands of clinical tests confirmed 
a 98.9% accuracy. Patients at home achieved virtually identical results. 





Usedin 9 million 
laboratory tests 


Highest proven 
rate of accuracy* 





hospitals 





Predictor is fast. You'll know in 2 hours, as early as 9days after your expected 
menstruation. That’s when HCG (the pregnancy hormone) becomes detectable. 
pe Predictor is easy as A.B.C. (See left). Put a measured 

amount of your first morning urine in the test tube (A). 
Add vial contents and shake (B). Let stand 2 hours. 
A brown ring forms if you are pregnant (C). No ring, 
no pregnancy. 

Predictor is safe. Only a urine specimen is required. 
No drugs or injections. (The cost? Less than a doctor 
and laboratory charge.) ms 


Predictor protects you. PREDI CTOR’ 


If the test is positive, see 
IN-HOME EARLY 
Pregnancy Test 


your doctor. Early detection 
CLINICALLY 





is important. (Cigarettes, 

~ / \ inadequate nutrition, even 

8 ( Cy some household medications 
/ | could be harmful.) 

A negative reading means 
menstruation should start soon. (Check Predictor’s 
package booklet.) 

Remember: No other test you can buy 


has the scientific and professional credentials 
of Predictor. 









a ; Asate easy test you p 
“Based on product labeling: 


You owe yourself nothing less than Predictor. 


way, if you follow your hunches. A 
party you give this month will prove 
highly enjoyable and successful. Several 
planets bring a bloom to your looks. 


SAGITTARIUS (November 22—De- 
cember 21) An ardent month for love, 
whether married or single. Make time 
for fun and relaxation. Travel is favored 
now. A good phase to get domestic plans 
into shape for 1979. Profit may come 
from impulsive ventures. 





YOUR STARS 





CAPRICORN (December 22—January 
19) Long-standing problems show signs 
of improvement. The ninth and 27th 
are favorable for seeking the advice of 
a professional. Avoid decisions on the 
4th. This is an opportunity phase so 


FOR NOVEMBER 
SCORPIO (October 23—November 
21) Venus in your sign gives love and 
domestic harmony a boost in the weeks 
ahead. The tide of fortune flows your 


oy Ra teh oe ee 
- don’t let recent se 
ly cautious. 































AQUARIUS (January 20—Feb; 
18) Loved ones are demanding | 
month. Socially, a new and happy pi 
is beginning. Change and new int 
are important now. Don’t be afra 
take a risk mid-month. Act on yo 
ings, but take the facts into accoun 


| 
PISCES (February 19—March 20 
exciting time for romance with se 
new possibilities. Make plans for spé 
weekend trips. An auspicious tim 
make changes in appearance. That 
credible Piscean tuition could lead 
on a profitable trail this month. 


ARIES (March 21—April 19) Relat 
ships with youngsters can be a g 
source of pleasure in this happy ph 
Travel may bring new friendships. 
interesting business proposition 

bring the opportunity you’ve been \ 
ing for. 


TAURUS (April 20—May 20) Pi 
lems arise, but you can meet the el 
lenge. Harmony ‘and cooperation 

loved ones are important this mo 
Don't let trivial matters get you do 
Avoid asking for favors or taking aj} 
thing for granted, 


GEMINI (May 21—June 20) Tact ¢ 

organization are, the keys to handb 

this busy and potentially explo 

month. There'll be plenty of spoon 

mand the greater share of your i 
1 


ties for fun, but routine matters will 
Hard work will not. bring immed 
CANCER (June 21—July 22) Fam 


rewards. 

and friends bring much happiness. 
usual activities set you to sparklity 
Spirits and vitality are at their peak. 
good month to make long-term pla 
and investments. Love heads into a wo 
derful, flourishing phase. 














LEO (July 23—August 22) Roman 
blossoms for the single in the mont 
ahead. A personal triumph is indicatet 
A splendid month to ask favors. Seek th 
company of people in a position to hel 
you achieve your goals. It’s a “fur 
month, so shelve chores that aren 
essential. | 





VIRGO (August 23—September 22) ] 
single it’s time for a change of scene. . 
pleasant surprise in the mail or from 
friend this month. Family will be sup 
portive of new ideas now. The end q 
the month brings unexpected extra cash 


LIBRA (September 23—October 22) 4 
hectic schedule keeps you on the run 
Seek meetings, and interviews to attail| 
the success you seek.—PETER VipaL 













DAZZLE CROCHETS 
All pictured on pages 126-127 

Note: Use Bucilla’s 100 yd balls of Brocade 
in Gold and Silver to make these. Accent 
them with a “Disco” Bag in Bucilla’s Spot- 
light in matching Gold and Silver. 


CAPELET 

| SIZE: One size adapts to all. 

MATERIALS: 8 Balls Gold. Crochet hooks 
size H and E. 

Begin at neck. With H hook, ch 3, join to 
| first ch with a sl st to form ring. Row 1: 5 
Sc in ring, ch 1, turn. Row 2: 2 Sc in ea sc, 
ch 1, turn. Row 3: Sc in ea sc, ch 1, turn. 
Row 4: Sc in first sc, 2 sc in next sc, * sc 
in next sc, 2 sc in next sc. Rep from * to 
end of row, ch 1, turn. Row 5: Rep Row 3. 
Row 6: Sc in first 2 sc, 2 sc in next sc, * 
sc in next 2 sc, 2 sc in next sc. Rep from * 
_ to end of row, ch 1, turn. Rows 7 through 12: 
' Begin with rep Row 3 for Row 7. Then alter- 
/ mate inc and even rows, having 1 more sc 
between ea inc. Break off at end of Row 12, 
35 sts, and set aside. Make a second piece 
exactly the same. Do not break off. Row 13: 
| Sc in ea sc, ch 7, sc in ea sc of first piece, ch 


2, turn. 
Mesh: Row 14: Dc in first sc, * ch 3, sc in 
first ch (picot made), sk next sc, dc in next 
sc. Rep from * twice, picot, dc in next sc. 
Rep from first * to end of row, working in 
the connecting chs of the 2 pieces as if they 
were sc. Ch 2, turn. Row 15: Dc in first de, 
* picot, sk picot, dc in next dc. Rep from * 
to end of row, ch 2, turn. Rows 16 through 
39: Alternate even and inc rows as for Rows 
14 and 15 having 1 more dc/picot mesh be- 
tween ea inc. For ease, mark inc rows with 

a safety pin. 

Edging: Row 40: Ch 5, turn, sc in second dc, 
* ch 5, sc in next dc: Rep from * to end of 
| row, turn. Rew 41: Ch 7, sc in first ch 5 sp, 
_* ch 5, sc in next ch 5 sp. Rep from * to 
_ end of row, turn. Rows 42 and 43: Rep Row 
_ 41. Row 44: Ch 7, sc in third ch from hook 
_ (picot made), ch 2, sc in first ch 5 sp, * ch 
5, sc in third ch from hook, ch 2, sc in next 
ch 5 sp. Rep from * to end of row. 

Seam Edging: At the end of Row 44, turn. 
Work up the long STRAIGHT edge. Ch 3, 
in first ch (picot made), ch 1, sc in last sc 
of Row 42, ch 3, sc in top.of end dc of Row 
39, * picot, ch 1, sk 2 rows (39 & 38), sc in 
top of end dc of next row, picot, ch 1, sk 2 
more rows, sc in top of end dc of next row, 
ch 3, sk 2 more rows, sc in top of last dc of 
next row. Rep from * 3 more times (5 but- 
tonholes made). Picot, ch 1, sk next 2 rows, 
sc in side of next row (13), ** picot, ch 1, 
sk 3 rows, sc in side of next row. Rep from 
** twice. Picot ch 1, sk the starting ring, sc 
in side of next row, *** picot, ch 1, sk 3 
rows, sc in side of next row. Rep from *** 
twice. Picot, ch 1, sk 2 dc on curve, sc in next 
ch 1 sp, picot, ch 1, sk 1 dc, sc in next ch 1 
sp, picot, ch 1, sk next 2 dc, sc in side of 
Row 13. Work to end to match first edge. 
End off and weave in all ends. Press. 

BUTTONS: Make 5. With E hook, ch 3, join 
to first ch with a sl st to form ring. Rnd 1: 
2 Sc in each ch. Rnd 2: Continue around, 2 
sc in ea sc. Rnds 3 through 5: Sc in ea sc. 
Rnd 6: * Sc, ch 1, sk 1. Rep from * around. 
Break off, leaving enough yarn to weave 
through last row. Stuff button with left over 
yarn, weave through last row, pull tight and 
stitch securely. Sew buttons to edge across 
from ch 3 sp buttonholes on seam edging. 


GOLD MESH HAT 
SIZE: One size adapts to all. 
MATERIALS: 1 Ball Gold. Crochet hook 
size F. 
GAUGE: 6 de = 1”, 5 rows dc = 2”. 
Begin at top. Ch 6, join to first ch with a 
sl st to form ring. Rnd 1: Ch 2, 2 de in 
ea of next 5 ch. dc in next ch (12 sts). sl st 


to top of ch 2. (ch 2 always counts as 1 dc) 
Rnd 2: Ch 2, 2 dc in ea de around to last 
dc, 1 dc in this de (24 sts), sl st to top of 
ch 2. Rnd 3: Ch 2, * de in next dc, 2 de in 
next dc. Rep from * around having 1 dc in 
last de (36 sts), sl st to top of ch 2. Rnd 
4: Ch 2, * dc, in next 2 dc, 2 de in next de. 
Rep from * around to last dc, 1 dc in this 
dc (48 sts), si st to top of ch 2. Rnds 5 & 6: 
Continue inc pat, having 1 more dc between 
incs on ea rnd. Rnd 6 has 72 sts. Rnd 7: 
Ch 1, turn, sc in first dc, * ch 3, sk next 
de, sc in next dc. Rep from * around, sc in 
first sc, sl st and sc in first ch 3 sp, turn. 
Rnd 8: * Ch 3, sc in next ch 3 sp. Rep from 
* around sc in last sc of Rnd 7, sl st and sc 
in ch 3 sp, turn. Rnds 9 through 22: Rep Rnd 
8. Rnd 23: * Ch 3, sc in first ch (picot made), 
sl st in next ch 3 sp (sl st prevents stretch). 
Rep from * around, sl st in first sc. End off. 
Weave in loose ends. Block on wig form, if 
possible. 


SKIRT/CAPE AND VEST 
WITH CHEVRONS 

SIZE: Medium (36’-40” hip) Skirt length, 
approx 31”. Skirt may be lengthened by 
adding additional rows after Row 64. 
MATERIALS: Skirt, 12 balls Gold, 3 balls 
Silver. Vest, 6 balls Gold, 3 balls Silver. 
Crochet hook size F, or to obtain gauge. 
GAUGE: 6 post dc = 1”, 3 rows = 1”. 
Blocked and measured hanging, I row ch 3 
motif = 34”. 
SKIRT: Begin at hip. With Gold, ch 227. 
Row 1: Dc in 4th ch from hook and in ea 
rem ch, ch 1 turn. Row 2: Sk first dc, dc 
around post of next dc at front (toward 
you), * de around post of next dc at back 
(away from you), de around post of next 
dc at front. Rep from * across, hdc in top 
of turning ch, ch 1, turn. Row 3: Sk first 
dc, de around post of next dc at back, * dc 
around post of next dc at front, dc around 
post of next dc at back. Rep from * across, 
hde in top of turning ch, ch 1, turn. Rep 
Rows 2 and 3 for pattern. Work in pattern 
through Row 22. At end of Row 22, ch 3, 
turn. 


Mesh: Row 23: Sk first 2 dc, sc in next dc, 
* ch 3, sk next dc, sc in next dc. Rep from 
* across, ending with sc in top of turning 
ch, ch 5, turn. Row 24: Sc in first ch 3 sp, 
* ch 3, sk next dc, sc in next dc. Rep from 
* across, ending with sc in last ch 3 sp, 
ch 5, turn. Row 25: Sc in first ch 3 sp, * ch 
3, sc in next ch 3 sp. Rep from * across, 
ch 5, turn. Rows 26 through 64: Rep row 25. 
Chevron Base: Rows 65 through 71. Row 
65: At end of Row 64 instead of ch 5, ch 7, 
turn. Sc in first ch 3 sp, * ch 3, sc in next 
ch 3 sp. Rep from * six times, ch 5, sc in 
next ch 3 sp. Rep from first * to end of 
row, ending with sc in last ch 5 sp, ch 7, 
turn. Row 66: Sc in first ch 5 sp, ch 5, sc 
in next ch 3 sp, * ch 3, sc in next ch 3 sp. 
Rep from *five times, ch 5, sc in ch 5 sp, 
ch 5, sc in next ch 3 sp. Work in established 
pattern across, ending with sc in last ch 7 
sp, ch 7, turn. Row 67: Sc in first ch 5 sp, 
ch 5, sc in next ch 5 sp, * ch 3, sc in next 
ch 3 sp. Rep from * four times, ch 5, sc in 
next ch 5 sp, ch 5, sc in next ch 5 sp, ch 5, 
sc in next ch 3 sp. Rep from * across, end- 
ing with sc in last ch 7 sp, ch 7, turn. Rows 
68 through 71: Continue in established pat- 
tern, inc one ch 5 per section and dec one 
ch 3 per section on ea row. Row 72: * Ch 5, 
sc in next ch 5 sp. Rep from * across, end- 
ing with sc in last ch 7 sp, ch 9, turn. Row 
73: * Ch 7, sc in next ch 5 sp. Rep from * 
across, ending with sc in last ch 7 sp, ch 
11, turn. Row 74: * Ch 9, sc in next ch 7 sp. 
Rep from * across, ending with sc in last 
ch 9 sp, ch 13, turn. Row 75: * Ch 11, sc 
in next ch 9 sp. Rep from * across, ending 
with sc in last ch 11 sp. End off. Finishing: 
Steam lightly to block. Do not flatten pat- 
terns. Let last rows curl slightly. 


Chain St. Chevrons: The first row will fol- 
low the line of ch 1 sps that are formed 
between the scs that frame the ch 5 sec- 
tions. If desired, mark with contrasting yarn. 
Row 1: With Silver, sc in row at side of 
seam, * ch 3, sk next sc, sc in next ch 1 sp. 
Rep from * up to point, then down the other 
side. Rep across, ending at seam with ch 8, 
turn. Row 2: Follow this row (toward waist- 
line) working back in opposite direction on 
next row of ch I sps, ch 3, turn. Work 2 
more rows in Sliver, 4 in Gold, ending with 
4 more rows in Silver. End off. SI st seam 
together. Make a chain 72” long, or to de- 
sired length. Weave through Row 1. 


VEST 
BACK: Begin at neck and work down. 
With Gold, ch 81. Rows 1 through 26: Work 
even on 79 sts in dc post rib pattern as for 
skirt. Rows 27 through 32: Work as for Rows 
23 through 28'of skirt. End off. 
FRONT: Begin with left side as worn. Hold 
back piece with “right” side facing you. 
Row 1: With Gold, sl st and ch 1 in the 
29th st in from the left edge. * Dc around 
post of next dc at front, dc around post of 
next de at back. This continues the vertical 
rib pattern from the back. Rep from * across, 
hdc in last st, ch 1, turn. Rows 2 through 26: 
Working in pattern, ine 1 dc at neck edge 
every other row beginning with Row 2. To 
inc, work 1 de into sp between last de and 
the hdc at end of row. On next row, work 
it into rib pattern. At end of Row 26, there 
will be 12 incs. Rows 27 through 31: Work 
as corresponding rows on back. End off. 
Right side as worn. SI st and ch 1 in first 
st at right edge on back. Work in pattern 
for the next 27 sts, hdc in next st, ch 1, turn. 
To join back to front. Row 32: Sc in first 
ch 3 sp, * ch 3, sc in next ch 3 sp. Rep from 
* 17 times, ch 3, sc in same ch 3 sp just 
worked in, sc in first sp on Row 32 of back, 
ch 3, sc in same sp, work mesh paitern 
across back, ch 3, sc in same sp, sc in first 
sp of other front, ch 3, sc in same sp, work 
in mesh pattern to end of row, ch 5, turn 
Rows 33 through 47: Work mesh pattern as 
Row 25 of skirt. At end of Row 47, ch 7, 
turn. 
Chevrons: Work as for Rows 65 through 74 
of skirt. Steam lightly, then work in chev- 
rons. 
Ties: Make 6. Make ch 12” in length. At- 
tach to front at desired points, 3 on ea side. 
Knot ends. ‘ 


DISCO BAG 
MATERIALS: Bucilla Spotlight, 20 gr balls, 
1 ea of Gold and Silver. Crochet hook size 
F, or to obtain gauge. 

GAUGE: 5 sc = 1”, 6 rows = 1’. 


Begin at bottom. With Gold, ch 3, join with 
sl st to first ch to form ring. Rnd 1: 2 Sc~ 
in ea sc, 6 sc. Rnd 2: (Work around) 2 Sc in 
ea sc, 12 sc. Rnd 3: 2 Sc in ea sc, 24 sc. 
Rnd 4: Sc in ea sc. Rnd 5: * Sc in next sc, 
2 sc in next sc. Rep from * around, 36 sc. 
Rnd 6: Rep Rnd 4. Rnd 7: * Sc in next 2 sc, 
2 sc in next sc. Rep from * around, 48 sc. 
Rnd 8: Rep Rnd 4. Rnd 9: * Sc in next 3 sc, 
2 sc in next sc. Rep from * around, 60 sc. 
Rnds 10 through 23: Rep Rnd 4. Change to 
Silver, carry Gold. Rnd 24: Ch 3, sk next 
sc, * dc in next sc, ch 1, sk next sc. Rep 
from * around, sl st in second ch of ch 3, 
turn. Row 24A: Ch 1, sl st in the ch below 
the one just worked into, * ch 3, sc around 
post of next dc. Rep from * around, sl st in 
ch 1. Change to Gold. Rnd 25: Ch 3, * de in 
next dc, ch 1. Rep from * around, sl st in 
second ch of ch 3, turn. Row 25A: Ch 1, sl 
st in the ch below, * ch 3, sc around the post 
of the next dc. Rep from * around, sl st in 
ch 1. Change to Silver. Rnd 26 and 26A 
through 29 and 29A: Rep Rnds 24 and 24A 
and 25 and 25A. End Silver. (continued) 


Doctors Prove You Can Help Shrink 
Swelling Of Hemorrhoidal Tissues Due To 
Inflammation. Relieve Pain And Itch Too. 


Gives prompt temporary relief from 
hemorrhoidal pain and itch in many cases. 


Doctors have found a most effective 
medication that actually helps shrink 
painful swelling of hemorrhoidal tis- 
sues caused by inflammation. In many 
cases, the first applications give 
prompt relief for hours from such pain 
and burning itching. 


Tests by doctors on hundreds of pa- 
tients showed this to be true in many 
cases. The medication the doctors used 
was Preparation H®—the same Prepa- 
ration H you can get without a prescrip- 
tion. Ointment and suppositories. Use 
only as directed. 








CORNS 


Removed by Mosco,also Cal 
luses. Quick, easy, economi- 
cal. Just rub on. At drug counters all over. 


MOSCO sicevsi 
REMOVER 
‘or ad rates sified, 100 E. Ohio, cago 606 
REST T 
mie GENUINE INDIAN AND GOLD JEWELRY BELOW WHOLE- 
ALE! Details ae (Refundable). Lange-LH, 6031 N. 7th 
St. Breen AZ 85014 
* POEMS SET TO MUSIC! Songs Recorded. ee Music 
Productions, Box 40001-LJ, Nashville, TN 3720: 


NEW WHOLESALE JEWELRY and Gift Catal ie 200 efund- 
able. Enterprises, Box 2E, Michigan City, IN 


OF INTEREST TO WOMEN 
ort Ee NEEDED eA asbon VELTIES. 
F500 ee er ee eee envelopes 


land 56-LH, Hammonton. 
POSSIBLE addressing-stuffing envelopes 
ton hanes *ypina) yout home. Experience unnecessary. Details, 
send stamped ad: ere puecre American, 4B, Box 12596, 
North Kansas Cit 
HOMEWORKERS! son acai ADDRESSING. Send self-ad- 
dressed, stamped envelope. Suntex, B-60825, Okla. City 73146. 
BUSINESS — MONEY MAKIN: 
175.00 WEEKLY correcting pupils’ lessons! 
1.00! Castle's, 507-LJ Fifth, New York City 10017. 
$3000.00 MONTHLY. Start reeiaiee Stuff envelopes at 
home. Information, send self-addresse Boll envelope. 
Village, Box 508- HHG, West Covina, CA 
$500/THOUSAND STUFFING ENVELOPES, Tee Details. Co- 
lossi, Box 333-CL, Brooklyn, NY 11219 
80 WEEKLY! Home Mailing Program. Ailtime, Box 25131-LHJ, 
amarac, FL_33320. 
BIG MONEY STUFFING ENVELOPES. Experience unneces- 
sary. Details, send stamped envelope. Headen, Box 922B, Mel- 
bourne, FL 32935. 
* $250 oar aaa POSSIBLE Stuffing-Mailing En- 
velopes! Offer: Stamped eeeees envelope. Universal 
A-LJ11, X16180, Ft. Lauderdale 33318 
$1,000 MONTHLY, HOMEWORK, “GUARANTEED!” “Uni- 
corn,” LJ11, 1140 Chelton, Colorado Sprin is, CO 80910. 
be $1200 | MONTHLY Correcting Pupils’ Lessons!! Start Im- 
mediately. Free Report. Send self- merase uampes en- 
velope. Home, Box 9201-VJF, San Diego, CA 
$3500/MONTH Stuffing Envelopes?! Start emer Free 
Information: Homeca$h, B1477HD, Southpasadena, CA 91030. 


CLASSIFIED'S GUARANTEE 
CLASSIFIED, INC. guarantees refund of any initia’ money sent 


in direct response to the above advertisements, LH-1 





amples, 








PERSONALIZED 


GOLF TEES 


Call now 
toll free 


800-824-7888 operator 90 
with MC or VISA. Or send 
check to: 


JOMAR INDUSTRIES, INC. Dept. 2 
Box 368, Mt. Vernon, N.Y. 10550 


Great Xmas Gift 
for Golfers 


50 golf tees only 
$5.95 + 75c post. 


Orders received by Dec. 15 
guaranteed delivery by Xmas 


Orders shipped in 3-6 deys 





DAZZLE CROTCHETS 


continued 


Rnd 30: Rep Rnd 24, end with sl st in second 
ch of ch 3. Rnd 31: Ch 12, sl st in sc, * sl st 
in next dc, ch 12, sl st in same dc. Rep from 
* around. End off. 

Finishing: Cut 6 strands of Silver and 3 of 
Gold approx 32” long. Braid into tie. Weave 
through Rnd 30. Knot ends. 





continued from page 74 


But Signoret—who at 43 had bailed 
out of Zorba the Greek because the role 
would have added 15 years—has grown 
braver. She played Rosa. 

And, though she says, “the part was a 
big dive for me,” she surfaced beauti- 
fully: An Academy Award for best for- 
eign film and a César—the French Oscar 
—for best actress. 

As Signoret ages, she must also face 
the inevitable comparison with her hus- 
band. In most Western cultures, there is 


a belief that when a woman gets wrin- . 


kles, it means she is withering. For a 
man, however, wrinkles are considered 
a sign of character. The Richard Bur- 
tons, the Lee Marvins and the Yves 
Montands still get roles in which they 
end up with younger women. Their fe- 
male counterparts, on the other hand, 
are more likely to play sexually neuter 
roles—the fading star, the aggressive 
executive and, yes, the inoperative pros- 
titute. 

What’s more, Signoret and Montand, 
both 57, have weathered the effects of 
time with different results. Both will ad- 
mit that Montand has remained younger 
looking than Signoret. 

Even 12 years ago, Montand could 
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see it coming. “A man of oe 
still young,” he said. “A woman, well, fot 
me, Simone will never grow old. Who | 
knows, maybe she will be fat, but I wi 
love her because she is young inside.” — 
But right now Signoret is judging her- 
self from the outside and she does not 
delude herself. 
“With Montand,” she says, referring 
to her husband always by his last name, 
“jt is not simply a question of growing 
old together and of him not noticing that 
I have changed. I have aged—but he’ 
has matured. ; 
“He comes from the music halls, a 
tough, difficult, exhausting profession— 
even more so than acting. Because of 
that discipline, he stays younger looking | 
than me, although we are the same age. 
I never had his training, otherwise, 'd_ 
be much slimmer, my dear,” she laughs. - 
“But I am Mediterranean and that 
means I can admire without feeling en- | 
vious. I admire him because he knows 
how to do something I don’t know how 
to do. 
“I am not in the army of liberated | 
women because basically I need to be | 
astonished by and to admire somebody. | 
That somebody is Montand. It continues | 
today after thirty years. It would still” 
continue even if he wasn’t around any- | 
more.” 
Signoret takes a deep breath and looks § 
out over the exquisité view across the 
valley. It was here, in this picture-book 
15th-century villa with white doves flut-— 
tering in the garden, that she met and 
fell in love with—virtually at first sight— | 
Yves Montand. She remembers the time 
exactly: 8:30 p.m., August 19, 1949. . 
“Now looking back on those thirty | 
years—from the time I met a wonderful 
man, so slim so handsome—I realize my 
life has gone beyond my hopes and out- 
side my will,” she says. “The whole | 
thing, these years with Montand, have 
been fulfilling and often funny. Laughter © 
is important between a couple. Tears as 
well. One without the other is boring. 
“Looking back I am amazed and 
grateful. Amazed because I am lucky 
and I believe in luck—it can’t all be hard 
work or intelligence.” 
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tonished, admiring, amazed, grate- 
You begin to realize that if Signoret 
facing up to age with more security 
and confidence than most of us, it is not 
by fluke. She is a rare woman. She en- 
joys internal youth, because of her deep 
gratitude to life and perhaps, more im- 
portantly, because of her ability to ac- 
‘cept whatever life dishes out—the good 
and the bad. 
| She retained that calm, open outlook 
when Montand and Marilyn Monroe 
were reputed to be more than just good 
friends during the filming of the aptly 
‘named movie Let’s Make Love in 1960. 
The two couples were living next door to 
-each other in Hollywood when, at the 
‘same time, Monroe’s husband, play- 
wright Arthur Miller left for New York 
and Signoret was called to Italy. Almost 
before they reached their destinations 
the press was having a field day—accus- 
ing Monroe and Montand of taking the 
title of the film too literally. 

_ “Was it painful,” I ask, “when they 
talked about your husband and Mari- 
lyn?” s 

“Not painful,” Signoret answers force- 
fully, “just boring.” 

“There were only four people con- 
cerned: Monroe and Miller, Montand 
and me. Some Hollywood wives said to 

me, ‘Take your husband for every cent 
he’s got.’ I replied, ‘Why? I know noth- 
ing. I don’t want to hear the rumors. 

When Montand tells me, then I'll know. 
In the meantime, it is a bloody bore.’ ” 

And you believe her. You believe that 
she long ago accepted whatever expla- 
nation her husband offered. You believe 
she was not raging with jealousy—al- 
though Marilyn Monroe to this day re- 


mains the blonde many wives conjure up 
if they imagine their husbands “off with 
some blonde.” But Signoret knew her. 

“Marilyn Monroe fascinated me be- 
cause she was completely the reverse of 
what I am,” she says. “I have been more 
happy than unhappy. For her it was the 
other way around. 

“In her eyes I saw despair. When she 
died a year or so later I was sad, but not 
surprised.” 


“Jealousy is healthy’’ 


No. There is no trace of jealousy in 
her reminiscence, but she insists there is 
nothing wrong with the emotion. 

“Jealousy shouldn’t be eliminated 
from a relationship, no matter whether 
the husband comes home at six every 
night or whether he is away like mine for 
six months at a time. When Montand is 
away filming and I’m at home in Paris, 
we need to phone or write every day. 
Jealousy is a healthy instinct. I don’t 
know how you can do without it.” 

She refuses, however, to allow it to 
consume her. What has held her mar- 
riage together for so long is not jealousy, 
but a trust based on shared experience. 

“Chains do not hold a marriage to- 
gether,” she says. “It is threads, hun- 
dreds of tiny threads, which sew people 
together through the years. That is what 
makes a marriage last—more than pas- 
sion or even sex. It is the threads that 
keep together the emotions and the in- 
dignations as well. But those threads 
should never become chains.” 

Not even, she says, if Montand one 
day decides to leave her. That’s a possi- 
bility she feels she must face. It 
would be “quite abnormal” for other 


women not to catch her husband’s eye, 
and it would be “quite presumptuous” 
to assume it would not lead to some- 
thing serious. But Signoret believes in 
the strength of the threads. 

“Tl tell you what I mean,” she says 
with a dramatic flourish. “I'll declare it 
now so that if it ever should happen peo- 
ple will know how I feel: 

“If Montand decided he wanted a 
new life with a new woman, a young girl 
and he went off to live with her, that girl 
would go through hell. 

“She would go through hell because 
she'd never break those threads that 
Montand and I have sewn together all 
these years. Our past would be an im- 
possible weight to put on a young wom- 
an. And it would be terribly unjust. 

“Even if I was not around, when she 
was with Montand my presence would 
be very strong indeed.” 

Signoret is secure enough to make 
public her own worst fear: that her hus- 
band might leave her for a younger 
woman, But her security is obviously 
strengthened by an upper hand, by a 
knowledge of their past together, by a 
knowledge of her rivals’ weaknesses— 
Marilyn’s unhappiness, a younger wom- 
an’s inexperience. 

Signoret is no angel. She accepts that 
as she does her age, her looks and the 
chance that her husband might someday 
leave her. 

“If Montand went off, I'd try to be as 
good about it as I have declared,” she 
says. “I'd try to be grand and let my man 
go. That is what I'd try to be—but I 


couldn't swear I'd manage it.” Those 
sea-blue eyes twinkle. “I might be very 
mean indeed.” End 








TEEN-AGE 
PREGNANCY 


continued from page 204 


when the baby cries; how to prepare nu- 
tritious meals for her child. The Center 
will help to arrange day care for the 
baby, so that Alison can go back to 
school and prepare to take a job. 

‘In the five years that they've been op- 
erating, Comprehensive Centers like the 
one at Johns Hopkins have dramatically 
reduced infant mortality and prematur- 
ity among the girls enrolled. Repeat 
pregnancies among the girls are fewer 
by two-thirds than among other teen- 
age mothers; over 85 percent of the girls 
at the Centers go back to school, 
which seems to be the most crucial fac- 
tor in whether or not they become preg- 
nant again in adolescence. Less tangibly, 
young mothers are listened to and taken 
seriously at the Centers, and they are 
not judged harshly. If they live at home 
with parents or grandparents, they are 
taught to minimize conflicts—and the 


parents are taught, too. The girls devel- 


op confidence. They know that they are 


cared about. 

The Centers counsel teen-age fathers 
as well. Many of them are as confused 
and frightened as the girls are. For ex- 
ample, many say they are afraid to say 

no” to a girl because they fear they will 
appear unmanly. The Centers help them 
to think about family values like loyalty 
and responsibility, and about what it 
means to be a father. They are taught to 
share with the girls preparations for de- 
livery of the baby and tasks of nurturing 
and tending a child. And the boys, too, 
are instructed in their responsibility for 
family planning, including abstinence. 

Sharon also is enrolled at the Johns 
Hopkins Center. I ask her about her re- 
lationship with Tony, the father of her 
expected child, who comes to the Center 
with her. Sharon is 15, Tony is 21, and 
they have been going together three 
years, 

“He was the only person I could real- 
ly talk to,” she says. “From twelve on 
I had nothing else. My father left us. My 
mother worked. There was nothing in 


our neighborhood and no other neigh- 
borhood wanted us. School was okay, 
but the teachers never gave me the feel- 
ing of being someone and being needed 
like Tony did.” 

“But why a baby when you are so 
young,” I ask. “Did you plan it or was 
it an accident?” 

Sharon answers almost defiantly. “T 
was taking pills since twelve,” she says. 
“We went for six months before there 
was any sex. And then, when I wanted 
to, I did it. And I gave up the pills.” 

Tony interrupts. “I didn’t force her or 
anything,” he says. “She was the first 
one who helped me stay out of trouble. 
That’s all I could do—get into trouble.” 
He pauses, and says, “Her having my 
baby makes me more of a man than 
fighting and stealing do.” 

Sharon and many of the other girls I 
speak with at the Center come from 
broken homes. But some of the girls who 
find themselves pregnant, and some of 
the young fathers as well, come from 
whole and caring families. 

Patricia, for example, who is now 26, 
has spent the past three (continued) 
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years counseling teen-age girls ina Com- 


prehensive Center, trying to teach them 
what she learned by becoming a moth- 
er, herself, at 17. Nine years later, she 
is pregnant wth her second child. 

“The hardest thing about my first 
pregnancy,” she says, “was telling my 
parents and the teachers at school. I 
really felt that I had betrayed their val- 
ues and my own. 

“I was one of the lucky ones, though,” 
she goes on. “Mike and I loved each 
other, and we got married. We’ve been 
happy.” 

“But since everything has worked out 
so well for you,” I ask, “can you honest- 
ly tell young girls that having a baby at 
their age is not a good idea?” 

“It’s such a terrible risk,” she says. “It 
could have gone so awfully wrong. If I 
hadn’t had loving parents and if Mike 
hadn’t stuck by me, my life and my 
child’s life could have been ruined.” 

And for many girls and boys, the ex- 
perience is shattering. Their goals be- 
come unreachable. Their values fall 
apart. 

Patricia’s family stood by her. Even 
when she violated their value system, 
they welcomed her back and supported 


























. new products that just might cap- 
ture your fancy. 
e Picture your grandmother’s wood- 
burning stove with its welcoming pot 
of soup. That’s what the Chicken Rice 
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You add meat and water to a thick 
stock, rice and vegetables. From Swift. 
@ Why call for a take-out pizza when 
you can find something “delicioso” at 
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the works—chunks of sausage, mush- 
rooms, peppers, cheese. Frozen Celeste 
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perfect fluffy white grains without fear 
of mistake. In boil-through bags (each 
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whip up their own macaroni and 
cheese or spaghetti with sauce. Merely 
add boiling water, steep and stir. Mug- 
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salad, casseroles, snacks. Canned Ten- 
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her. But many families don’t know hoy 
to transmit their values to their children, 
They do not give them any role or status 
in the discussion and examination of} 
those values. And, all too often, 
schools and other community institutions 
pride themselves on being value-free 
Then they wonder why adolescents look 
to one another for a basis for decision: 
making and so often make the wrong 
choices for themselves. 

Our lives are nof value-free. Nor do 
most teen-agers want our lives or theirs |jj,,; 
to be. Therefore, we and they need a 
chance to re-examine our values, to 
question them and have them tena a 
ened or redefined. 

Johns Hopkins is now conducting an 
experiment in value clarification at its 
Comprehensive Adolescent Pregnancy 
Center. This is not an attempt to pro- 
gram vulnerable teen-agers. It is an at- 
tempt to engage community members— 
adults and teen-agers together—in dia- 
logue to discover what beliefs and prin- 
ciples they share, so that they can define 
values, affirm them and live by them. 

What is unique about this Hopkins |} 
experiment is its identification of te 
fundamental values that have been se- 
lected by parents, ethicists and the teen- 
agers themselves, and its effort to), 
integrate the values into a curriculum 
of family life. These ten values are |} 
ethical principles considered important} 
throughout history. They are: Love, en- 
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milk chocolate frosting. Said to have | 
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nce, truth-telling, consideration, 
ness, responsibility, self-discipline, 
“sacrifice, service and sharing. 
'n the Center’s experimental curricu- 
1, these values are stated in the ado- 
sents’ own language and frame of 
rence: “Self-sacrifice means not us- 
drugs when I am pregnant because 
fave two lives to think about, not just 
self.” “Responsibility is making my- 
' get daily exercise even when I just 
Int to sit and watch TV.” “Self-disci- 
4e is not drinking, smoking or staying 
‘late while my baby is inside me.” 
his bringing together of adults and 
n-agers in support of one another is 
ving, a marvelous effect on girls al- 
dy pregnant. And the Comprehensive 
ters, like the one at Johns Hopkins, 
ww us what could be done if the help- 
* resources of the entire community 
re available to teen-agers. 
e creation of such a supportive pro- 
1m may seem difficult to achieve, but 
an be done if we have the will. Head 
, for example, was created in 1964, 
en as anation, we became concemed 
h the unfilled needs of preschool chil- 
nn. Head Start showed community 
titutions how they could improve the 
2s of small children. A similar program 
teen-agers who are in danger of liv- 
* wasted or destructive lives could 


with Head Start, the total re- 
urces of the community could be 
biz to create an environment of 
‘ing and concem, and to fill the empty 
aces in the lives of adolescents. Pro- 
ams for teen-agers might take place 
churches, community centers, schools, 
Lygrounds, storefronts. Everyone with 
ne talent or gift to bring would be 


welcome to help—parents, doctors, art- 
ists, ethicists and ministers, athletes, mu- 
sicians, entertainers, teachers and social 
workers. More after-school jobs could 
be made available by community busi- 
nesses, more team sports and fitness pro- 
grams organized, more chances provided 
for teen-agers to work with the retarded, 
the handicapped or the aged. 

Such a program would require not 
only the use of community resources for 
recreation, education, ethical guidance 
and vocational counseling, but also a 
plan—for developing and strengthening 
moral convictions about human sexual- 
ity among teen-agers. 

Dr. Janet Hardy, codirector of the 
Comprehensive Center at Johns Hop- 
kins, believes that the Centers could 
serve as sources of information and 
leadership for these broad community 
programs. 

“We could teach teachers,” she ex- 
plains, “and work with welfare depart- 
ments and the parents of teen-age girls. 
Contribute our collective insights and 
experience to groups that now just touch 
the surface of teen-agers’ lives, without 
gaining enough trust to get deep inside 
where they can really help.” 

I ask some of the girls at Johns Hop- 
kins what they're learning in the pro- 
gram. 

“To be a good mother,” says Eileen. 
“To be responsible for my child.” 

“To be able to say no and still have 
him like me,” says Consuela. 

“To take responsibility for what I do,” 
says Sharon, “because now I understand 
why maybe this isn’t the best way of 
sharing what we feel about each other.” 

“To be honest,” says Margaret. “Not 
to be a tease.” 

These simple statements are among 


life’s most important lessons. As I talk to 
these girls, who are so very vulnerable, 
so very young, I think of what Dr. 
Robert Coles, one of our most caring 
child psychiatrists, has said about them. 

“The hardest way of being a mother 
is to be a young mother. A mother who 
herself is still growing at 15 or 16; who 
herself hasn’t reached physical, psy- 
chological or spiritual growth and ma- 
turity. This is the toughest kind of 
motherhood. And to have gone through 
this kind of thing is to be a person who 
has leamed something in the hardest 
possible way.” 

If we are to help our young boys and 
girls choose a way of loving and caring 
that is less hard, less painful, less dan- 
gerous, we must crystalize our values 
and give our children something to be- 
lieve in and live up to. We must not be 


‘afraid to tell them that to be a parent 


at 13 or 15 or 17 is not the best way to 
develop a relationship, not the best way 
to show admiration, respect or caring 
for another person. 

We must make certain our teen-agers 
feel wanted. We must give them chances 
to work, to play, to become physically 
fit. We must open up to them new op- 
portunities for working and serving. 


The birth of a baby is still the noblest 
event in our lives. But the true glory 
comes when this baby is part of a strong 
and enduring family. For the greatest 
value we can transmit to our children 
is the value of the family itself. It is 
the family—loving, sharing, caring and 
carrying from one generation to the next 
the commitment to life—that has en- 
abled humanity for thousands of years 
to find pride in the past, faith in the 
present and hope for the future. End 
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led to roll over and play dead, “hog- 
se snakes are ideal for lectures because 
2y're so theatrical and also completely 
rmless. I once took a king snake to a 
ture where I was demonstrating the 
oper way to wear a snake around the 
ck. The poor fellow got trapped inside 
y shirt and I was afraid he’d nip me. 
ng snakes aren’t venomous, but they 
casionally bite if provoked.” 

I had my interview. As Doctor Nor- 
in became more enthusiastic, I won- 
red if I was going to get a preview of 
e entire lecture. By the time he was 
ished, I couldn’t help noticing how 
ich he resembled Oscar. At first he 
emed fierce, but once he saw he wasn’t 
ing to intimidate me, he was really 
‘ite likable. That’s as far as it went 
ough. Doctor Norman didn’t have 


Oscar’s cute little tumed-up nose. I 
couldn’t wait to tell Steve and the kids 
about my day. 

But I did wait. On the refrigerator, 
there was a note from Meg and Jamie. 
“Have gone to hunt amphibians for the 
reptile.” Steve was still at work, so that 
meant Oscar was the only one home. He 
came out of his driftwood retreat the 
minute I stepped into the room. He's 
rather a mannerly serpent, I thought, 
and then I thought again. Mannerly or 
just hungry? Even though the screen on 
the terrarium looked quite secure, I de- 
cided to do my waiting upstairs. 

When I came down, I found Meg and 
Jamie peering under the refrigerator. 
“Tt’s not what you think,” Jamie said. 

I looked at the terrarium. Oscar was 
curled up in his wading pool. “You're 
right,” I said, “it’s not what I think.” 
There was a coffee can on the drain- 
board with holes punched in the top. “I 
see you caught three toads,” I said. 

“Amphibians,” Jamie replied, busily 
fishing under the refrigerator. “We 


caught five.” So then I knew what to 
think. 

I handed my article about Dr. Nor- 
man to Rita Oliver first thing Wednes- 
day morning. 

“T want you to know, Dr. Norman said 
that you’re one of the most knowledge- 
able P.R. people he’s talked to in a long 
time,” she told me. “Now I still have a 
few more people to interview, but I 
should have an answer for you by Fri- 
day.” 

I had two appointments scheduled. 
One at a center-city bank, the other at an 
industrial plant. Of the two I considered 
the bank more promising, but it turned 
out not to be, because by the time I got 
there, it had already been promised. 

At the industrial plant I spent the 
entire afternoon taking tests, writing 
answers to questions like, “What is your 
greatest problem in communicating with 
other people?” “How would you describe 
yourself?” “What do you have to offer to 
this company that no one else has?” How 

(continued on page 248) 
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postage and handling. ROXANNE STUDIOS, 

P.O. BOX. 1012, L.I.C., N.Y. 11101 DEPT. LH-73 
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AOA with a 50-year guarantee! 
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GREAT GIFT. 
ORDER NOW! 
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YOU GET THEM ALL! 
Guaranteed in 
writing for 

fifty years 
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The original Ginsu. America has discovered it at last! And it’s 


making every other kitchen knife obsolete. 


Only the Ginsu is precision honed to remain razor sharp for- 
ever. Only the Ginsu is tough enough to go through a tin can, hack 
wood, and still cut paper thin tomato slices and bread slices 

How good is the Ginsu? So good that it comes with a written 50 
year guarantee! The only thing sharper is this offer. You get the 
original Ginsu; matching carving fork, 6 in 1 kitchen tool, set of six 


steak knives, and a unique spiral slicer — all for only $9.95. 


It's the most incredible knife offer ever. Order yours today 


LOOK AT ALL YOUGET FOR $Q95 


THE DOUBLE-SIDED GINSU 


© Stays razor sharp forever * Can cut through a tin can! e Cuts a 
slice of bread so thin you can see through it! © Cuts through frozen 


food in one stroke! « Cuts meat better than an electric knife! 
* Special fork tip picks up meat slices! 


CARVING FORK 


* Matches the Ginsu @ Perfect for entertaining # Virtually indestruc- 


tible 
6 IN 1 KITCHEN TOOL 





THE MOST INCREDIBLE 
KNIFE OFFER EVER 


So sharp it can cut through 
a tin can, hack wood, and still cut 
paper-thin tomato slices! 
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SPIRAL SLICER makes 
beautiful garnishes for 
your dinner table! 


6 IN 1 KITCHEN TOOL 
Peels carrots. 





Makes beautiful 
decorative vegetables! 


grates cheese 


GINSU KNIFE SET 
47 West Shore Ad. Warwick, Ri 02889 

3 This is the most incredible knife offer ever Please send Ginsu 
Knife Set(s) | enclose $9.95 for each set ordéred, plus $1 00 postage 


o5 @ 


* Peels and slices carrots © Peels potatoes © Slices paper thin potato [J & handling. (Rhode Island Residents add 6% sales tax) a 
chips Grates carrots © Grates cheese « Makes beautiful decorative R Enclosed find my check or money order for $ 


vegetables 101 creative uses 


SET OF 6 STEAK KNIVES 


Precision honed! ¢ Handles match the Ginsu * Looks great on your 


dinner table * A complete set of six 


SPIRAL SLICER 


© Unique kitchen marvel ¢ Makes beautiful garnishes A real con 


versation piece Fun to use. 


Charge my Visa/BankAmericard Charge my Master Charge a 


Credit Card Number 


Interbank # 
(4 digit # above name on Master Charge) 
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TRIM COLOR (Square Photo) 


? 5 for . 50 
n'y BD aga soe 


for Handig 


Includes envelopes. Addtnl 
cards 16¢ ea. Made from 
your square. neg. From 
slide add 50¢; from color 
photo add $1.50. Only 
SLIM CARDS can be made 
from 110 neg. 


SLIM COLOR (3% h 


for$ } 
25 only se 


Includes envelo 
Addtnl. cards 20 
Satisfaction guarante: 
money back. No C. 
Send check, cash or 
WE USE KODAK PAP 
FOR A GOOD LOC 


es 








Leather I 
with dee 
acrylic pile. 
molded 
piece skid p 
sole and fronta 
DESERT GOUF] 
BROWN. Fullit 
half sizes: 5-1 


$22 plus $1.95 p&h | : 
OLD PUEBLO TRADER 


Dept. LHNDN j 
600 S. Country Club, Tucson, AZ 8571], 


Send $1 for our latest Fashion Catalogue 
(refundable with first purchase). 


























$ GENUINE CORAL STICKPIN 
GET ACQUAINTED OFFER 


$9.95 ADVERTISED VALUE 


One of our leading “fine jewelers’™(name 
available on request), recently had the nerve 
to advertise this item for a “mere $9.95” each 
in the Los Angeles Times. 
This is such a ’’fine’’ rip-off that we couldn’t 
resist a $1 price for this item as our way of 
introducing you to our 2,500 products inclu- 
ding imports from 12 countries, in our new 
60 page color catalog to be mailed free with 
your carved pale pink coral flower stickpin. 
Find out why our over a million satisfied 
“smart shopper’’ customers Jove us. . .and 
“fine” jewelers hate us 
Send $1 which includes postage & handling. 
Offer expires April 30, 1979. Good in U.S.A 
only. Limit 1 per customer 

WORLD’S LARGEST EXCLUSIVELY 

JEWELRY MAIL ORDER COMPANY 

OUR 10TH YEAR IN'BUSINESS 


Jewelart Inc 16734 Stagg Street Dept. § 


Van Nuys, California 9146 



































REMOVE HAIR FOREVE 


Perma Tweez electrolysis safely and permanently) 
moves all unwanted hair from face, arms, legs) 
body. No-puncture safety feature—ciinically tested 
recommended by dermatologists. 


14 DAY MONEY BACK GUAR. 
$19.95 —send check/M.0. 7 


PROMISES 
Cal. residents add 6% sales tax __ evr on ngsund OS 


1 enclose $19.95 in full payment. 
Master Charge/Visa #/Exp. date 
(] COD requires $4.00 deposit. Balance if 
COD charges and $1.00 handling. 


GENERAL MEDICAL CO., Dept. LJ 
1025 Armacoact Ave W. iLn«c Ancelac. 








nvented in 1859 by Oliver Wendell 
mes, our hand-crafted Stereoscope 
handsome reproduction of his fa- 
s instrument. 

t is superbly made of solid wood, 
h arich walnut finish. All fittings are 





d brass and a silk screened design em- 


ishes the velvet-edged, brass hood. 
» Holmes Stereoscope makes a deco- 
ve addition to any home. 
This Victorian Masterpiece is your 
dow on the past. You, your family 
| guests will enjoy 62 lifelike 3-D 
lures taken between 1859 and 1920. 
gold miners on the Chilkoot Pass, 
ves Square in 1859, visit the Paris 
rid’s Fair, see the Cardif Giant, the 
Francisco earthquake, Buffalo Bill, 
k at Victorian risque, and MUCH, 
CH MORE! 
You may use additional views which 
| may find in dusty attics, cellars 
antique shops. 
The optional pedestal display base 
a spun brass pedestal, a wood base 
h a felt bottom and a museum-type 
3s plate which says: 
The Holmes Stereoscope 
Invented 1859 
by Oliver Wendell Holmes 


CcOlom| 


ive, snee ad | 


tive, 
» or slide. 32 ror $2.98 














SANTA CLAUS 
WILL WRITE 
8 YOUR CHILD 


This personalized letter from 
Santa Claus to your child 
will bring the magic of Christmas 


to your home. | 
Imagine how delighted your 


child will be to receive a letter 
written by Santa himself, 
North Pole, with a FREE GIFT! 


Mail $1.00 for each personalized 
letter. Print each child's 
full name and address on 

sheet of paper. 
REMEMBER... FREE! 
Special toy trom Santa 
flor orders received before Dec. 15) 
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The Holmes Stereoscope 




















24 HOUR SERVICE — 


for Master Chg, Visa/Bank Amer., or C.O.D. 
CALL NOW, TOLL FREE- 800-824-7888 
Ask for Operator No. 19—L - 11 
In California — 800-852-7777 
In Alaska and Hawaii — 800-824-7919 
OR: Fill out this coupon and send it with 


your check, money order, or Master Charge 
or Visa/Bank Americard account number. 


YOU LOVE IT OR YOUR MONEY BACK! 
STEREO CLASSICS STUDIOS 





A ful supply of the Hobnes Stereuscopes - the most popular form 
of msirument - with the unprovements which have been added by 
Mc. Bates the manufacturer. will always be for sale at wholesake 
and at retail 

These Stereoscopes, ongnally suggested by Dr. Olver Wendell 
Hotmes, and highly commended by hum, we unequalled for weing 
Stereowopr Pictures to the best advantage. The shade for the eyes 


excludes al] external and mmaunding bghl and the sbding rest ab 


145 Algonquin Parkway- L-11 
ce Whippany, New Jersey 07981 


O In your stereoscope set you get: 1 The hand-crafted Stereoscope, 
2. 62 old-time 3-D views, and 3. The 20-page illustrated booklet, 
‘The Story of the Stereoscope’’, ALL FOR $19.95 pius $1.50 
postage and handling. $ 


Owe woo oe we wn ww ee now wr ec wn nw cee tee ce we ce we ene cee nce w ewww ew ec cece wees seen ene= 


if you aiready have a stereoscope, the 62 views and the 
booklet atone are only $6.95 plus $1.00 pstg & hdig. 


NO RISK! You love it or your money back! Sub-total 
WE BUY old stereoscopes, views 
and stereo cameras. 

Restoration parts available. 


Sales tax, where applicable 
TOTAL |$ 


























] O Payment enciosed Charge my: OMaster Charge OVisa/Bank Americard 
| Name Acct. No. 

Address 
| City State Zip Exp. Date 


Signature (required for charge card orders) 





YOUR FAVORITE PHOTO 
INTO A 2 FTX 3 FT. 





















Authentic 
MUSEUM 
REPLICAS 


from museums and private 
collections around the world 


Send anv size photo 
snapsho\ or negative 
(Returned unharmed) 
ADD $1.50 FOR EXTRA FAST SERVICE 
SHIPPED SAME DAY FIRST CLASS 









ALL SILK FINISH PAPER 


BLACK & 
WHITE 
ONLY 
















Ac COLOR 






FOR $2. 32 34 for 174.©51 for 260 SCULPTURE 
ONLY Send any size pnoto (black JEWELRY 
i for 463 e 51 for694] & white or color), Returned 
Send any color picture or unharmed. Pre-Columbian, African, Oriental, 


Perfect for coliege applicetions, 
jobs and just swapping. 


Beautiful ENLARGEMENTS 


OF YOUR FAVORITE PHOTOS FULL COLOR 
5x7 8x10 


color negative. Returned 
unharmed. 


Egyptian, Classical and Contemporary 
works of art. 


Send ‘1 for full-color catalog 
of 6000 years of art 
MUSEUM COLLECTIONS 


Dept. Z12, P.O. Box 7000 
Greenwich, Connecticut 06830 


Made from any size photo, 
snapshot or negative 4 fy 478 1 for 3.39 
(Returned unharmed) 6 for 6.59 3 for 8.39 


Add 50¢ postage & handling plus 5% N.J. sales tax 
in a hurry? Add $Oc for Extra Fast Service 


WALLET PHOTO, Dept.615_ Clifton, N_J. 07015 
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OSCAR & 


THE NEW ME 


continued from page 245 


did I know what I had to offer that no 


one else had when I didn’t even know 
who else was applying for the job? Be- 
fore I answered that one, I stared out 
the window awhile at grounds that were 
so meticulously landscaped, they put me 
in mind of Oscar’s terrarium. Still, my 
answers couldn’t have been too bad, be- 
cause after they were reviewed, I was 
asked to come back tomorrow and talk 
to T.J. Holbrook, the public relations di- 
rector. It looked as though I might even 
have my choice of jobs. 

I was in such a good mood I let Jamie 
go out for a walk with Oscar draped 
around his neck. Before he got back, our 
phone was ringing. It was Harriet Mar- 
tin. “Do you know Jamie’s walking down 
Plum Street wearing a rattlesnake?” 

“A hognose snake,” I explained to 
Harriet. “Hognose snakes aren’t poison- 
ous and won't bite.” 

“Looked like a rattlesnake to me,” 
Harriet insisted. 

Actually Oscar looked more like a 
cobra, but what public relations person 
would tell Harriet that? Certainly not 
the new me. Later, Chip’s mother 
wanted to know if I knew about Jamie’s 
copperhead. 

When Oscar was safely back in the 
terrarium, “sunning” himself under my 
old bridge lamp, I considered a few of 
his good points. He was attentive, never 
interrupted and didn’t chase the mail- 
man. Contrary to popular belief, he 
wasn't slimy, but instead felt like soft 
leather. And even Denny Martin had to 
admit he was a super actor. 

“What you need, Oscar, is a good P.R. 
person,” I said. Steve looked over his 
newspaper at me, and I immediately felt 
silly, but not nearly so silly as I would 
have felt only a few days ago. 

“Looks to me as though he already has 
one,” Steve said. 

“Something’s wrong with Oscar,” 
Jamie announced before _ breakfast 
Thursday morning. 

It was true. Oscar was slumped in his 
wading pool. His eyes were clouded, al- 
most smoky white. His usually satiny 
skin had tumed a dull, slate gray. And 
he refused to eat! 

“Is it because he doesn’t like it here?” 
Jamie worried. “Do you think I should 
let him go?” But where would Oscar be 
safe? There were still Denny and Chip 
to worry about. And everybody’s mother. 
Even Doctor Norman could offer no bet- 
ter living quarters than we'd provided. 

“Why don’t we wait and see?” I said 
to Jamie, which wasn’t at all satisfactory, 
but was all I could say. He was long past 
the age when a few shiny pennies or spe- 
cial treats could distract him. Those 
days seemed so simple to me now. 


T.J. Holbrook, public relations direc- 
tor, turned out to be a big waste of time. 
“I don’t understand why our personnel 
people brought you back to talk to me,” 
he said, “when you’ve had no experience 
in the business world.” 

That again? All the publicity I'd 
handled for my little theater group and 
the money Id raised for the alumnae 
fund meant nothing to him. He didn’t 
understand, and I couldn’t make him 
understand. When the interview was 
over, I still hadn’t found the new me. 

Then on Friday when Rita Oliver 
called, it was to say she had decided on 
someone else. “I’m terribly sorry,” she 
explained, “it would have been you, ex- 
cept for an applicant who also happens 
to be a graduate of Windsor College, 
and it is college policy to give preference 
to our graduates.” Not until I put the 
phone down did I fully realize how 
much I'd hoped I would get that job. 

Jamie was spending too much time 
staring into the terrarium. Everything 
about him drooped, his shoulders, the 


corners of his mouth, even the hair on his © 


head seemed to have lost its spring. 
Oscar looked worse and worse. When 
Denny Martin had a change of heart, 
and smuggled in a mouse (fresh- 
caught) for the emergency, Oscar didn’t 
even give it a glance. 

By lunchtime on Sunday, Jamie 
couldn’t eat either. He sat at the table 
not quite looking at any of us, then sud- 
denly blurted, “Oscar isn’t happy here. 
I’m going to let him go.” A painfully ma- 
ture decision that made me feel closer to 
him and further away at the same time. 

“Maybe we should take Oscar up 
around camp,” Meg suggested, “where 
I saw the other hognose.” 

“Camp is seventy-five miles away,” 
Steve protested. 

I couldn’t look at Jamie. His expres- 
sion was funereal. “Chip wanted to kick 
Oscar down the sewer,” he reminded 
Steve. 

“But seventy-five miles,” Steve said 
again, and then he saw Jamie’s chin 
buckle. “When you think about it, seven- 


“Naturally, it will get you down if you 
keep thinking about it all the time!” 


ty-five miles makes a pleasant Sune 
drive.” ' 
“Look at Oscar! What's he doin 
Jamie jumped up, his eyes riveted ont 
terrarium. At first, I thought Oscar 
scratching his back on the pine branch 
but as I looked more closely, I notice 
that the skin on his face was peeling. } 
was swaying back and forth as thou 
doing a sort of dance, and as he swa ec 
his old skin pulled back and a new on) 
emerged. The new skin undemeath wa 
sleek and lustrous, brushed with red ar 
orange. 
When the phone rang, I hated to tea 
myself away. It took me a minute t 
recognize Rita Oliver’s voice. 
“I'm sorry to bother you on Sunday,| 
she said, “but I just had lunch with} 
friend from Newbury College who | 
looking for a part-time P.R. person. 
gave her your article on Doctor Norma} 
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to read and she was quite favorably im) 
pressed. Now I don’t know if you're in, 
terested in anything part-time . 

“Yes, 1 am,” I said quickly. Ana wrott 
down the name and telephone numbe} 
she gave me. 

“Let me know how it works out,” sh 
said brushing away my thanks. Ma be 
I'd get my chance to become the ne 
me yet. 

Steve, Meg and Jamie were entranced) 
with the new Oscar. He was gorgeou s 
especially his eyes.. They were clear and 
brilliant, almost as bright: as Jamial 
Jamie had grown up quite a bit in thes 
last few hours. . 

“Hey,” he said, looking out the 
dow, “here comes Denny.” Ever so cai 
ually he picked Oscar up, slung him! 
around his neck and practically swag s| 
gered to the door. 

I guessed I could wait until tomorrow 
to tell them about the new me. I’d know 
more then anyway, and I certainl 
couldn’t hope to match Oscar’s flare fo 
the dramatic, but I didn’t resent that oni 
bit. After all, at any age, what is mo 
wonderful? Being willing to say good4) 
bye to someone you lqve? Or finding out) 
you don’t need to quite yet? End 
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Based on latest U.S. Government Report: 








ee how Carlton stacks 
own in tar. Look at the latest | 
»S. Government figures for: 


tar nicotine 





inston Lights 


antage ai 0.8 

alem Lights 10 0.8 

lerit 8 0.6 

ent Golden Lights 8 0.7 ae 
ue 5 0.4 Bie 
‘arlton Soft Pack 1 0.1 

ariton Menthol less than 1 0.1 

arlton Box less than 0.5 0.05 


f all brands, lowest...Carlton Box: Less than 0.5 mg. tar, 
05 mg. nicotine av. per cigarette, FTC Report May ‘78. 


—¢ ariton. 





; Box: Less than 0.5 mg. ‘'tar;’ 0.05 mg. nicotine; 
Warning: The Surgeon General Has Determined Soft Pack and Menthol: 1 mg. “‘tar’’ 0.1 mg. nicotine 


That Cigarette Smoking ls Dangerous to Your Health. av. per cigarette, FTC Report May ‘78. 100 mm: 5 mg. 
“tar’’ 0.5 mg. nicotine av. per cigarette by FIC method. 
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A glance at new Puritan tells you how light it A look at the back label on new Puritan i 


is. See how it looks next to the corn oil? very enlightening. - i 
A taste of new Puritan tells you : viietiared It tells you that Puritan is 
it sure tastes lighter than corn oil. ’ mostly sunflower oil: 


It’s so light and delicate, it So it’s very high in polyun- 





does wonderful things to crisp a (og saturates, evenhigherin — 
fried chicken, fresh salads and => ij polyunsaturates than corn oll. 
crunchy french fries. “Sesestscumcaus That means that new Purité 

That means that new Puritan Oil can be a de- Oil can be an important part of your total diett 
licious part of your total diet to fight cholesterol. fight cholesterol. 


PURITAN OIL. 


New from Procter & Gamble 
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JOY & MARRIAGE 

How to fall in 
& love again—with 
wour own husband 


DRUGS IN 
WASHINGTON 
Getting ‘‘high” 
in high places 


THE GIFT OF LIFE 
‘Other mothers’ 
milk kept my 
baby alive’”’ 
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Son of a Gun. Skinvention.™ True-to-Light® Mirror. ender Tweez. 


Phe 1250 watt Facial and body brush for The number one Gentle automatic tweezer. 
super lightweight dryer cleansing. Pumice stone makeup mirror. With the touch of a switch, 

vith six heat/air for smoothing rough spots. Lets you make up in the removes hair so quickly 
settings from hot to cool. Skin buffer to soften dain, light you'll be seen in. you can barely feel it. 
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Discover the exciting new 
taste Bits ’O Brickle toffee chips 
give ee you bake. It’s easy! 


lust add Bits ’O Brickle to any 
prepared mix or your own favorite 
recipe before baking. Your cookies, 
orownies, cakes, pies, muffins and 
ds will have a distinctive, 
us toffee flavor you'll love. 
ise Bits ’O Brickle makes 
aings better! 








Dear Journal. 


The times of Betty Ford 


Betty Ford tells a story (The Times of My Life, Part I, October 1978) 
that I and so many of my friends can identify with: Coping with the 
needs of a growing family while the husband is away so much of the 
time on business and trying to keep one’s own identity and sense of 
humor through the highs and lows. Bravo for Betty, for having the cour- 
age to really tell it like it is!-Cecile Bartnett, Scranton, Pa. 


Mrs. Ford’s story has given me the courage to face my own problem of 
alcoholism. I just wonder how many other women will confront their own 
troubles because of her example.—Name Withheld, Washington, D.C. 


In September you featured an excerpt from a book on Jacqueline Onassis, 
and in October the first installment of Betty Ford’s book. I must say I 
prefer Jackie’s coolness to the press, to Betty’s telling all her family 
secrets.—Enid Rinzler, Brooklyn, N.Y. 


Shalit on Warren Beatty 

I've been in love with Warren Beatty ever since I saw him in his first 
movie, Splendor in the Grass. Through the years, he’s always been my 
favorite dreamboat. After reading Gene Shalit’s interview (“What's 
Happening,’ October 1978) I adore his mind, too!—Susén Winkler, 
Chicago, Ill. 


Beauty and the baby 


I chuckled to myself about your advice to expectant mothers (“Beauty 
Journal: Maternity Sweet,” September 1978). If a woman can-find time 
to “pamper” herself and “to relax during her maternity stay” she is in- 
deed fortunate. Maybe she can do this after her visits from the obstetri- 
cian, nurses, lab technicians, Candy Stripers, Welcome Wagon, cleaning 
lady, Visiting Nurse Association, clergyman, friends, relatives, other 
mothers in the maternity ward, and last but not least, the new baby. I’ve 
got to admit, I was happy to get back home to the peace and quiet of my 
daily routine.—Jean Burt, Pembroke, N.H. 


Children and stress 

How terrible to think that children are just as subject to stress and de- 
pression as grownups are (“Children Under Stress: How Otir Schools 
Fail,” by Mary Susan Miller, October 1978). The article was.a shocker, 
but perhaps if we become better aware of our children’s tension- and 
anger, we can work to give them the carefree childhood that they are 
entitled to.—Cynthia Graham, San Francisco; Calif. 


inflation fighting 

It’s comforting to know that there are a lot of families out there having 
the same troubles fighting inflation that my family is having (“How 
America Lives: Can You Afford . . . Anything?” by Grace Weinstein, 
October 1978). I’m glad that Ms. Weinstein included methods of cutting 
down on those little, “unnoticed” expenses that mount up.—Ruth Calla- 
han, Bethesda, Md. 
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Now Parte brings you a 
makeup so advanced, it actually 
responds to your skin. 
lpee W0yA aT aoe ian hela 

Tee eal ee) Va 
Makes your face behave beautifully. . 


for hours. That's science made Parte 
400% fragrance free. 
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Now! 


One 


medicine 
for your 


sick child’s 


aches 
and fever. 


It’s 


Contac Jr 


Your chitd’s weight: 
Over 85 pounds—___# 
66-85 pounds—__ 

48-65 pounds__ 
31-47 pounds —_____%@ 


e makers of Contac 


and follow directions 
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1 frozen Cares shell, 1/2 cup HELLMANN'S® 


Lac am ; ~. Real Mayonnaise 
12 ozcream cheese 1/2 tsp onion or garlic salt 
cd yd blue cheese - 


(optional) 





Garnishes: rat Terre halves, sliced 
mushrooms, parsley sprigs, chopped hard- 
are cooked egg, sliced ripe olives 


On iarge baking sheet pat pastry into 11” 


et col Maar Ie rele) Te aA A old c= SoS 
in 425°F oven 8 minutes or until lightly (Ore 
browned. Cool. Place on serving 





so Ke 
ps > ae platter. Beat next 4 ingredients until. NMTEe 
5, e i. 23 fluffy; spread evenly on pastry. Cover, > ; — Dope thee: 
7 “— ae chill at least 4 hours. Garnish as ieetle pact: Serene 
. ae Shown just before serving. Makes Peal dic mane sssekealea 
x e. 1 loaf sliced cocktail bread, 
lightly toasted 


Mix first 4 ingredients; spread on 
toast. Place on baking sheets. Broil 
4'’ from source of heat 2 to 3 
minutes or until golden and bubbly. 


1/2 Cup HELLMANN'S® rel Mayonnaise 1/2 cup fine dry bread crumbs 
1 tsp dry mustard 1/4 cup sesame seeds 
1 tsp instant minced onion 2 cups Cubed cooked chicken or turkey 


Mix first 3 ingredients; set aside. Mix crumbs and sesame seeds. Coat chicken with 
ayy VV Ne LA AUS MAO ROLL ORLA CCL eae od baking sheet. Bake in 425°F 
Oyama a Rema al meee ee Serve hot with dip. Serves 6. 


HONEY DIP: Mix 1 cup HELLMANN’S® Real Mayonnaise with 2 Tbsp honey. 
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Natural gas is the most efficient of all the major 
energies. And it gives you more for your money. 


New gas water heaters make gas even more effi- 
cient With thicker insulation and other energy-saving 
features. 


That's something to keep in mind when you're shop- 
ping to replace your old gas water heater. 


Energy efficiency. Americaneeds it Gas delivers it? 
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I 3Ivd., Arlington, Va. 22209 


Gas: The future belongs to the efficient. 
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In this revealing interview, Ingrid Bergman tells 
Gene how her passionate new movie parallels her 
own life story. Plus reviews of new film releases. 


Ingrid Bergman is one of the world’s most famous movie actresses. 
Ingmar Bergman is one of the world’s most celebrated movie directors. 
The names sound alike, their last names are identical, they are both 
Swedish, and now they have finally made a film together. It is’ 

Autumn Sonata, starring Ingrid Bergman and Liv Ullmann, a searing 
story of a concert pianist/career woman, who has put the fulfillment 

of her own life ahead of staying home with her family. This woman 

is played by Ingrid Bergman, a woman whose concertizing has caused 
her to abandon her children. One daughter—Liv Ullmann—is now 
grown up and married and has hada child of her own. She lives away 
ina small town and as the story begins she is writing a letter 

beseeching her mother to visit her after seven years apart. Mama 

arrives for a long house-guest vigil. There is embracing and happiness, 
spliced with the unease of long absence. One night, mother cannot 
sleep. She comes downstairs and is joined by her daughter, whom she 
thinks loves her. But in one wicked moment she realizes that she 

is hated. Resentment enflames the screen as Liv Ullmann tells her mother 
what she thinks of her; while Mama, cornered, flails about, 

desperate to defend herself. 

Ingrid Bergman and Liv Ullmann give bravura performances in one of 
Ingmar Bergman’s most accessible films. Autumn Sonata is passionate, 
powerful and blindingly clear, The theme, it seemed to me, touched 
Ingrid Bergman in a very special way, and so I made haste to visit with 
her in her Park Avenue hotel suite in Manhattan during her recent visit 
from Paris, where she now lives permanently. Ingrid Bergman enters 
the living room looking as elegant and radiant as she did on the 
screen 30 years ago. A smile invites my first question, which 
has to do with the seeming similarity between this film 
and the realities of her own life. 

Ingrid Bergman: I recognize the situation as a very personal one for 

me, because that has been my life. When you are in the theater you 
have to go away on tour and leave your family. ’m sure that many 
mothers and daughters will be touched by the movie. I’m sure that those 
women who have worked have faced that kind of situation, although _ 
perhaps not so dramatically. We all recognize each other in this. 

GS: Have you felt guilt about your absence when your 

children were growing up? 

IB: I always felt guilty. My whole life. 

GS: What's the alternative? If you abandoned your career to be with 
your family wouldn’t you be guilty about having denied yourself your art? 
IB: You have your choice. Many women have given up their careers to 
become their husbands’ wives and to stay with their children. 

You make up your mind. You say, “What is most important to me?” 

For me, the most important thing was to work. That is maybe 

selfish, but my talent is to entertain other people, and I think if you 

have been given a certain talent that other people can enjoy, 

then I say, “Why not?” My children and I are together now that they are 
erown up, but ['m sure that through the years they have many 

times resented that I wasn’t at home where they could come (continued) 











Maybe?4"’ is all 
you should spend for a 
fine percale sheet 


You can tell a real percale sheet by its smooth soft- 
ness. By its fine, 180 threads per square inch. 


And now Sears is able to offer you 180 thread 
count, solid color percales for only $4.49 twin size 
And that’s our year-round, everyday price, not just a 
sale day special! 
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Whats Happening 
continued 
to me with their problems. But remem- 
ber, I have never been so far away from 
my children that they couldn’t visit me, 
and there was always the telephone. 
GS: Your daughter, Pia Lindstrom, is a 
news commentator for NBC-TV in New 
York. Did she ever express hostility or 
resentment toward you for having 
“abandoned” her as a child? 
IB: Yes. I want to be very honest with 
you. Yes. She has. And it has taken a long 
time, with love and understanding, and 
I think we have overcome all of that 
now. But from the beginning—after hav- 
ing left her as I did—I think she had 
difficulty to understand why, and the re- 
sentment grew. I hope that it is gone. 
GS: What was your childhood like? 
IB: I was very lonely, you see. My moth- 
er died when I was three. I adored my 
father who was then alone with me. 
Then when I was just 12 and a half, he 
died, and I was moved in with relatives. 
So I have grown up alone. I’ve taken 
care of myself. I worked, I earned money 
and was independent at 18. 
GS: Did the fact that you were so lonely 
influence your becoming an actress? Is 
acting an escape? 
IB: An escape and a refuge. You have to 
invent your own playmates if you are so 
shy, which I still am. I had an enormous 
imagination. So I invented them and I 
played with them. Those invented play- 
mates are much nicer because they do 
exactly what you want them to do, and 
they answer all of your questions the way 
you want them to. Being an only child 
and so shy, I was even afraid of the 
youngsters in school. I couldn’t express 
myself, I blushed all the time and I was 
very scared. But at home I had all of the 
playmates I had invented, and I read 
plays out loud and felt very comfort- 
able. That's why I said I must go on the 
stage: the stage was my only protection. 
GS: Being shy and performing before 
large audiences seems contradictory. 
IB: It is a strange combination, but I am 
not alone. I have talked to so many other 
actors and most agree that we have dif_i- 
culty to play ourselves. It’s easier to play 
others and say the words written by 
somebody else. Even today, I am too shy 
to go out on a dance floor. I am even 
embarrassed to go into a restaurant. 
GS: Are there bad memories? Are there 
days you'd give anything to live over? 
IB: Yes, if I had known then what I 
know now. Do you know what I mean? 
[f you put me back into the situation that 
[ handled badly with no knowledge of 
what was going to happen, of course I 
would do the same thing. But given the 
possibility of knowing what I know now 
id then ask me how I would do it, then 
! would do it differently. The entire 
1 with Roberto Rossellini could 


have been handled with more discretion. 


It was such a shock to me at the time to 
find that people would be so upset by 
my behavior. [She pauses and says with 
a tinge of sarcasm] I didn’t know I be- 
longed to the American people and that 
everybody had a right to tell me what to 
do and how to behave in my private life. 
[She smiles] I could have handled it 
differently. I was just stunned. 

GS: The world has changed. If it hap- 
pened today, no one would have noticed. 
IB: At least it wouldn’t be on the first 
page of every newspaper. Situations be- 
tween individuals are just as painful to- 
day, just as difficult, but at least the press 
would have let us live in peace without 
everybody getting into the act. 

GS: The world has changed, and movies 
reflect this. What is your view of vio- 
lence and explicit sex on the screen? 
IB: I hate it! I am very careful to inform 
myself about the kind of scenes I’m go- 
ing to see, because I just can’t stand it. 
I'm old-fashioned. It’s very difficult to 
change when you've grown up with a 
certain kind of upbringing. I can’t listen 
to foul language. I have to leave. 

GS: Can you point to a single person 
who has had the greatest influence on 
your career? 

IB: Roberto Rossellini. He changed my 
whole life. If I hadn’t seen Open City I 
don’t think that I would have left Amer- 
ica. Today I would either be on Broad- 
way or playing some grandmother on 
TV. Meeting him changed how I thought 
about my work, my life, everything. 
GS: You live in Paris, and your three 
children with Rossellini live in Europe. 
IB: Yes, Roberto, and twin girls, Isabella 
and Isotta, whom we call Ingrid. There 
is a law in Italy that you must give your 
child an Italian name, so she is officially 
Isotta but we have always called her 
Ingrid. 

GS: In your first big film success, Inter- 
mezzo with Leslie Howard, you played 
a concert pianist. Now in Autumn Sona- 
ta you are again a pianist. Does that close 
the circle; is it a resolved chord? Will 
this be your final film? 

IB: I think it would be wonderful if I 
could be that courageous. I would like 
to stop while it’s still going good, while 
people still want to see me. But there is 
also the contradictory desire to work un- 
til my last breath, to hang on until I die. 
I can say this: in Autumn Sonata I have 
such a big and important part that I feel 
it will be quite some time before I come 
back in another film because I do not 
want to come back in anything less 
good. 

GS: Do you worry about aging? 

IB: [She laughs] I don’t worry about it 
because we are all growing old. If I were 
the only one I would worry. But we're 
all in the same boat, and all of my friends 
are coming with me. We all go toward 
old age. How many years left we don't 
know. We just have to accept it. 


THE MOVIE SCENE 




















Terrence Malick’s Days of Hea 
comes close to being flawless. I wond 
when there has been a movie more vi 
ually beautiful in which music so sea 
lessly weaves through the vision, 
dialogue is so lean, so precise, so tru 
that it has the tension of a poem. Mu 
of the dialogue is narrated by a litt 
girl whose urban “R”-less accent in 
fuses the film with an unforgettab 
tincture. Days of Heaven is the girl 
memory of life just before the start « 
the first world war. It is set in the Tex: 
panhandle, where a solitary rich youn 
man lives in a solitary Victorian mai 
sion imposing on 20,000 acres of whea 
At harvest time, migrant workers swari 
west to sack his grain. Among them ar 
Richard Gere, from Chicago; Brook 
Adams, the girl with the starkly beaut 
ful face he loves; and his little sister. Th 
film’s plot is their plot to cheat the ric 
young man (Sam Shepard) out of h 
money. But telling you that is revealin 
nothing, because it is the texture of thi 
film, the reflections of a faraway Americ 
that make it all extraordinary. Days o 
Heaven is the creation of Terrence 
Malick, whose previous film was th 
classic Badlands. If he never makes an 
other film his name will endure. 


JUBILANT COMEDY 


There are some two million Italian 
now laboring in Switzerland. Many liv 
in camps, leading lonely lives, savin 
their money, sending it to Italy where 
they cannot find comparable work o 
wages. It is said that: the Italians do al 
of the work that the Swiss don’t want 
to do themselves. Now we have a movie 
about one such Italian who %s audition 
ing for waiter in a fashionable Swiss 
restaurant. The movie is called Brea 
and Chocolate—chocolate for the Swiss, 
bread for the Htalians. It has been joy- 
ously directed by Franco Brusati, and 
the hero is Nino Manfredi, who gives a 
hilarious performance. The film is touch- 
ing, but above all it is a jubilant comedy. 
Bread and Chocolate is well named: for 
bread, it gives us a slice of life. For 
chocolate, there are plenty of nuts. | 


SHORT TAKES 


e If A Wedding had been made by an 
unknown director, it would be hooted 
out of town. But since Robert Altman 
has made some good movies, many peo- 
ple will want to see what he is up to. 
Down to is more like it. A Wedding 
should be annulled. 
e Buddy Holly died young—it was 1959 
and he was only 22—and that short im- 
passioned life is the basis for The Buddy 
Holly Story, in which Gary Busey gives 
a brilliantly disciplined performance. It 
is refreshing to have a rock movie that 
cares about its characters. This is a small 
picture, but wrought with respect. 
(continued on page 44) 
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our child is a different person every 
: growing, learning, changing. In 
eam. CoA 
stantly. And 80% of all those things 
any child learns depends on vision. 
WHY A PRE-SCHOOL 
VISION EXAMINATION? 


The doctors of optometry who are 
members of the American Optomet- 
ric Association recommend that 
every child have a thorough vision 
examination before beginning school. 
Or, better yet, by age three. Because, 
at that age, a child can’t tell you 

_ what he can’t see. 







Beanone Te clumsy child may be 


ES 


each word as potentially well co-ordinated, but his 
_ you read aloud eyes are just not working together. 
helps his direction is binocular vision may be impaired. - 


The child who has trouble playing 


of vision. Make 
with other children may only 


sure there are lots 


of objects of have a focusing problem. He 
Bee ciras may not clearly see a toy being 
SE hares : offered. 


_—_ On the other hand, if a child 
: who is 18 months or younger 
momentarily turns one eye in or 
out, there is probably no cause 
for worry. At this stage of growth 
your child lacks what is referred 
to as internal organization. He 
just can’t seem to make anything 
... hands, feet, legs. ..wor 
together. 

_ Inany of these cases, your 

family optometrist can diagnose 
problems or reassure you 


and 
shapes for the child to look at. 
The crawling stage is important 
in developing visual skills. 





Even a child who appears to be 
bright and alert, or one who doesn’t 
complain about not seeing well can 
still have vision problems. The 
trouble is, your child thinks 
everyone sees just the way ¢ 

e or she does. 










VISION PROBLEMS that your child is normal. = 
CAN LOOK On your child’s first}; 
LIKE OTHER visit, your family op- |-& 


PROBLEMS — 
When vision prob- & i 
lems are not diag- yy = 
nosed and treated 
they can masquer 
ade as a whole 
list of psycho- 


tometrist will use spe- 

cial examination 

b methods to evaluate 

s your child’s vision 
even before he can 
read or recognize letters. 

Your optometrist will test 


logical and to see that your child’s 
physical eyes work together and 


And keep seeing. 


ALN 
TW 





your family doctor of om 

preventive care can help a child grow 
and learn without the handicaps of 
undetected, untreated vision problems. 


Your family Doctor of Optometry. The person to see. 


Dont wait ‘tl your child 
tell you what he’s missing. 








Do you know what your baby sees? 
Only a vision examination can 
tell you accurately. 





whether your child understands what 
he sees. He can even 
check for early signs of 
other health problems. 

If your family optom- 
etrist does detect a vision 





Watch for warnin 
signals in your child’s 
behavior that can indi- 
cate a vision problem. 
1. Hand-eye coordina- 
tion is important. 

2. If he covers one eye, 
his eyes aren’t work- 
ing as a team. 

3. Rigid body posture 
can indicate a focus- 
ing problem. 





problem in an infant or 
young child, the chances are 
good it can be corrected or 
arrested through corrective 
lenses or vision therapy. eal visits to 

; metry for 


American Optometric Association 


TM: Trademark of the American Optor Associatic 


metric 


lf you have dry lips or sore 
lips, you need Blistex, the 
medicated ointment in the 
tube. Blistex soothes and 
softens cracked, chapped 
lips, no matter what makes 
your lips that way! It’s also 
great to help heal fever 
blisters and cold sores. 


BDlistex - 
The lip soother 

















Again, it is the year’s end... and a holiday time for our 
readers of two major religious faiths. My own personal 
greetings, as well as those of our entire editorial 
staff, are extended to all who will be celebrating Christmas 
or Hanukkah, each in his or her way, each with a deep 
sense this year of the need to make peace, both 
among ourselves and with a higher spirit. 

Last August, I was in Rome when Pope John Paul I was 
selected. I stood the following day in St. Peter’s Square 
and heard his blessing. Though I am not a Catholic, 

I caught the sense of hope and faith that surrounded him, 
and thus was more deeply saddened by his untimely death. 
Now, of course, we welcome Pope John Paul II. 

On September 17, I was making a speech in Mimmneapolis. 
Afterward, I turned on my TV to hear the stirring news 
of the results of the Camp David summit conference, 
again with a sense of awe at the hope and faith a possible 
Egypt-Israel peace could engender. : 

This, our December issue, represents many ways of 
celebration, many points of view, many human emotions 
and longings. You will not necessarily concur with 
all... but, we trust you will recognize the need 
for the diversity. 

As President Carter said in a recent message: ~ 
“The theme of human solidarity is based on the profound 
right of each group to be itself, and to be true to its 
own heritage and culture. This philosophy has 
been translated into unique reality in the religious 
pluralism and mutual caring, which are 
distinctive features of American democracy.” 

Mutual caring. 

May you, whatever your creed, be touched by the joy 
and by the fulfillment of caring in this holiday 
season of December, 1978. 

May His own hand, (as in the church song on 
page 105) hold you for all time.—L.H. 














1990, Eileen Davis was so enthusiastic about going _ she absentmindedly lit up a cigarette. | Mr. Anderson dampened her enthusiasm. 


to the tunnel of love with Richard Anderson, 





iJ F You've come a long way, baby. 
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Can This Marriage Be Saved? 


“My Husband 
Wouldn't Grow Up 


can assume responsibility, anda 
husband can’t? Stan couldn’t bring 
himself to go to work—and Francine 
couldn’t let him stay home. 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. 

It is the oldest and largest counseling center 

in the world. The true stories reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month’s case was June Toellner. 


FRANCINE’S TURN 

“Stan has now been unemployed, except for 
temporary dribs and drabs, nineteen months, and I 
can't stand it,” said gray-eyed, red-haired Francine, a 
25-year-old registered nurse. Married for six years, 
Francine was the mother of Kathy, a diaper-aged 
daughter. 

“T’ve reached the point,” Francine continued ina 
tense voice, “where I can hardly tolerate my husband. 
I can’t drum up the patience to listen for another 
minute to his endless excuses and evasions, his woeful 
tales about the futility of hunting for work in the 
present job market. I’m too furious at him, at myself 
and at the world in general. 

“Stan’s ambition—his former ambition, I should 
say—was the reason I fell in love with him in the first 
place. When we married, he had an ideal job 
with a flourishing, national grocery store chain. Every 
year he was promoted until eventually he wound up as 
assistant manager of the entire West Coast division. 

“Together we earned thirty-five thousand dollars 


a year, and were all set, we thought, to start our family. 


[ was ready to stay home and be a full-time wife 
and mother, my dream since childhood. 

“Well, we saved enough to make the down payment 
ona nice house, ina good neighborhood, near good 
schools. Kathy, our baby girl, was born in late 
February, and I joyfully resigned my hospital post to 
take care of her. I was home only five weeks when Stan 
lost the job that was the pride of his life, the core 
of all our financial plans and goals. 

“We had no reason on earth to anticipate this 
calamity. For ten years he had been dedicated to the 
company and had tured in an all-hits, no-errors 
performance. But there was a shake-up at the New 


Dorothy Cameron Disney 


What happens to a marriage when a wife 





York headquarters and—zingo!—he was out on the 
street. No explanations. No severance pay. 
No thank yous. 

“When Stan told me the news, I was stunned, nutnb. 
[t was unreal, unbelievable, a bad dream. 

Very soon, though, the whole thing became believable. 
It was a bleak, harsh fact. 

“The night of the news, Stan drank too much—he 
can’t handle liquor—and suddenly he burst into tears. 

I felt dreadfully sorry for him but also dreadfully 
embarrassed and, somehow, alienated. It was the first 
time I had seen a grown man cry that way—the 
exception being my alcoholic father, a longtime 
specialist in crying jags. 

“The next morning Stan was hung over and ina 
state of collapse. He stayed in bed for three solid days 
with his face turned to the wall. His depression 
was so deep that it scared me. Between fetching tcays 
to his bedside, giving him back rubs and murmuring 
soothing words, I tried to face up to the practicalities of 
our situation. | added up our current bills and then 
I nearly collapsed myself. 

“We owed the utilities, the telephone company. the 
drug store, the garage, the newspaper delivery boy, 
the furniture store, the gas station, my beauty shop, his 
barber, and we were two payments behind on our > = 
mortgage. The total of our debts was appalling. 

I kept the bad news from Stan to spare him the burden. 
But I talked over our financial problems with his 
mother, my mother and his sister Ruth, whose husband, 
a fast-buck real estate operator, is the best-heeled 
member in either of our families. All of them were very 
supportive, but [ knew we couldn’t count on their 
sympathy and help forever. 

“After those three horrible days, Stan pulled himself 
together, got some steel in his spine and left the bed. 
We then were able to take a few sensible steps. 

“He drove to the unemployment office in-his 
Mercedes and put in an application for his weekly 
check. On the way home he sold the Mercedes—his 
proudest possession—a move that nearly broke his heart 
but was absolutely essential. Our joint checking 
account contained thirty dollars, our savings account 
had zero. His brother-in-law, the hotshot real 
estate promoter, offered to give him a beat-up heap 
to use in job-hunting, and Stan, swallowing his 
pride, accepted. 

“That same day, the day his Mercedes went and his 
unemployment began, I began to wean my 
six-week-old baby whom I had intended to nurse at 
least six months. The weaning turned out to be easier 
than I had expected—physically, if not emotionally. 

[t was anything but easy to call my former supervisor 
at the hospital and ask to be reinstated. (continued) 








“Even my dry hair 
can get the greasies”” 





“Now I’ve got Agree. 
Goodbye greasies”” 


Aagyée Creme Rinse & Conditioner 
helps stop the greasies. 





Consider hits. 


Some creme rinse & 
conditioners contain oil 
which causes the greasies. 
It's the oil in these creme rinse and 
conditioners that can cause oily, 
greasy hair—the greasies. So, re- 
gardless of your hair type — oily, dry 
or normal — if you use an oily creme 
rinse and conditioner, you too can 
get the greasies. Now, consider this. 


©1978 S.C, Johnson & Son. Inc 





Agree is 99% Oil-Free 
Because of its unique formula, Agree 
Creme Rinse —_ 
and Condi- — 
tioner helps (jel ag=s_ eas ey 
stop the a 
greasies. Yet, 
Aaree gives 
you excel- 
lent wet 
combing and conditioning. Used reg- 
ularly, the conditioners in Agree help 
protect your hair from the potential 
damage of combing and brushing. 


Does Aaree really work? 
Yes. In a series of salon and home 
tests, people like yourself were asked 
to use Agree and compare it with a 
leading creme rinse and conditioner. 
Test results show that most people 
prefer Agree’s formula over this lead- 
ing creme rinse and conditioner. 
People found Aaree to be less oily/ 
greasy whether their hair was wet or 
dry between uses. It actually helped 
solue the problem of the greasies. 





Agree’s Wet Combing 

is Proved Effective 

in Detangling Hair 
More tests were conducted at the 
Hair Care Laboratories of Johnson 
Wax. A laboratory instru- 
ment (commonly called 
an Instron) measured the 
force required to remove 
tangles. Agree’s effective- 
ness was measured 2 
against a leading creme rinse and 
conditioner. Agree proved easier in 
removing tangles. 





he people of the Hair Care Labo- 

ratories, Personal Care Division of 
Johnson Wax, believe that Agree is the 
finest creme rinse and conditioner avail- 
able in either salons or retail stores. Try 
Agree. We think you'll be delighted. 


Agree is available in three formulas. Regular, 
For Extra Oily Hair, and Extra Body with Balsam. 





AEE Yeh GE OMNI 


Rainbow cakes are a heavenly idea 

- . They’re fanciful, moist cakes that get their delicious 
. -» burst of flavor and rainbow colors from Jell-O*Gelati 
‘Atidleven though they look Po and taste special, you ca 
hay@them any time. Because they’re so easy to make. All yo 


kage of Jell-O*Gelatin and your favorite cake mix. And 
‘your plain cake turns into something out of this world 
So from now on, let them eat Rainbows 
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ackage (2-layer 
~ size) yellow cake mix or 
pudding-included cake 
mix « 1 cup (‘% pt.) sour 
cream * 4 cup water * 2 eggs 
* 1 package (3 oz.) JELL-O® Brand 
Raspberry Flavor Gelatin 


Combine cake mix, sour cream, water and 
eggs in large bow]* Blend, then beat at medium 
speed 2 minutes until creamy. Spoon ¥ of batter 
into well-greased and floured 10-inch fluted tube pan. Sprinkle 
with 2 the gelatin. Repeat layers. Spread remaining batter over 
gelatin to cover. Bake at 350° for 45 to 50 minutes, until cake springs 
back when lightly pressed. Cool in pan 5 minutes. Remove from pan; 
cool on rack. Sprinkle with confectioners sugar, if desired. 
*High altitude areas: Add 2 cup all-purpose flour and increase 


*hristmas Rainbow water to 2 cup; bake at 375° for 45-50 minutes. 


yackage (2-layer size) white cake mix * 1 package 

oz.) JELL-O® Brand Raspberry Flavor Gelatin 
package (3 oz.) JELL-O® Brand Lime Flavor Gelatin 
cups boiling water ¢ 1 container (9 oz.) BIRDS EYE® 

OOL WHIP® Non-Dairy Whipped Topping, thawed_ 


repare cake mix as directed on package, baking in 
2 well-greased and floured 9-inch layer pans at 
350° for 25 to 30 minutes. Cool in pans 15 
minutes; poke with fork at ’2-inch in- 
tervals. Do not remove from pans. 
Dissolve each package of 
gelatin separately in 1 
cup boiling water. 
Pour raspberry 
elatin over 1 
- layer, lime over 
the other. Chill 4 
hours. Unmold one 
layer onto serving 
ate, top with 1 cup of the 
hipped topping. Unmold 
cond layer onto first. Frost 
ad sides with remaining 
ipped opens Chill. i 
arnish with flattened gum- 
‘Ops, cut to resemble holly. = 












. We wrote the book on Rainbows. | 
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Rainbow Cakes 
P.O. Box 8058, E. Court St. 
Kankakee, Illinois 60901 








Rainbow Cakes sound like a heavenly 
idea. Here’s 25¢ for postage and han- 
dling. Please send my 8-page Rainbow 
Cake Recipe Booklet with its 6 colorful 
recipes along with 12 bonus Rainbow 
Cake Recipes to: 
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Name 


Address 





ity State ee ZIP 
#2 ae = (required) 


-— OFFER EXPIRES DEC. 31, 1979. GENERAL FOODS 
CORP., E. COURT ST., KANKAKEE, ILLINOIS 60901. 
Offer-void where prohibited, taxed or otherwise restricted. 
Offer limited to one per family. This certificate must 
accompany request. Please allow 6 to 8 weeks for delivery. 








Can This Marriage 


e Saved? 


continued 


“The next week I was back at work 


and Kathy was on formula. It was al- 
most as if I had never had a baby. 

“Tt took Stan three months to find a 
second job in the food business, the only 
field in which he is really qualified. We 
celebrated the big event by going out to 
dinner. As we ate steak and lobster by 
candlelight, Stan insisted that I turn in 
my resignation and stay home with 
Kathy. I refused. It’s lucky I did. 

“His second job lasted three months, 
and then he was fired again. I don't 
know what happened. He wouldn't dis- 
cuss any of the details. 

“Stan then decided to get out of the 
food business and go into real estate. 
For a short while he worked in his 
brother-in-law’s office on a commission 
basis. He earned his license but no com- 
missions, so he quit. He’s now trying to 
sell real estate free-lance, or so he says. 

“He now lies to me. From the time 
he was fired from that second job, thir- 
teen months ago, Stan has changed com- 
pletely. He’s a stranger to me. My once- 
energetic husband is becoming a bum. 
He takes good care of the baby and the 
house, but otherwise he sits around for 
hours watching TV. He used to be 
vain about his athletic body. But he 
stopped jogging, he quit bowling, he 
eats too much and he drinks much too 
much. He has grown fat and pudgy but 
he stubbornly denies that he has gained 
an ounce. Our sexual relationship used 
to be great, just great. But now I’m no 
longer attracted to him. 

“One afternoon, not long ago, I came 
home to find my husband roaring drunk 
and amorous. It was disgusting. He 
claimed he needed to drink to relax, an 
excuse I used to hear from my father, 
who has been totally relaxed ever since 
[ can remember. Stan’s words made me 
furious. I told him off, screaming like a 
wild woman. Afterwards, I was sorry. 

“The next day I came home to a sober, 
bright-eyed husband. The kitchen was 
spotless, the windows shining, the tile 
floor waxed and gleaming. Stan had ob- 
viously tried very hard to please me, and 
I was on the brink of apologizing when I 
was thrown for a loop. 

“Kathy, sweet-smelling and squeaky- 
clean from her bath, was watching Stan 
with fascination. She prefers her daddy 
to me, and it burns me up. He spends 
time with her; I can’t. Anyway, Stan 
whispered in her ear, and she turned to 
me and said, ‘I love you, Mama.’ 

“I rushed to the bedroom, slammed 
the door and locked it. I threw myself 
across the bed and cried my heart out. 

“I don’t want my daughter coached 
into telling me she loves me. I don’t want 
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a marriage where male and female roles 
are reversed. I don’t want Stan stealing 
my place from me—cooking, cleaning, 
winning away my baby’s love—while I 
vainly struggle to fill his place and sup- 
port the family, 

“T want a husband who can find and 
hang on to a job. If Stan can’t support 
us, and if he won't stop drinking, I 
want a divorce. I will not accept an 
existence like my mother had.” 


STAN’S TURN 


“My wife wants to quit me,” said 
29-year-old Stan, a clean-shaven  six- 
footer with bright blue eyes and con- 
servatively-styled blond hair combed 
with scrupulous care. Stan wore a white 
oxford shirt, a leftover from prosperous 
days, and a tailored suit that was neatly 
pressed but straining at the seams. 

“Francine tells me I’m a failure and 
she might be right,” Stan continued in 
a tone mingled with belligerence and 
resignation. “Maybe she ought to find a 
divorce lawyer. From her viewpoint, 
which I’m sure is shared by most of our 
friends and certain members of my own 
family, she’s entitled to a divorce. 

“For the last nineteen months Fran- 
cine has been the main family bread- 
winner. I’ve been the family problem. 

“Frannie has kept up our exorbitant 
house payments and has been buying 
the groceries, while my contribution has 
been unemployment insurance. The un- 
employment checks stopped six weeks 
ago—my benefits were used up—but [’m 
still unemployed and am likely to re- 
main so. Decent’ jobs don’t hunt you 
down; you have to do the hunting. ’m 
too depressed to face one more prospec- 
tive employer who won't hire me. 

“Most of the time I’m too depressed 
to face anybody. My friends stuck by 
me a good long while, longer than I de- 
serve. Now they look at me sideways, 
like 'm bad news, and I can feel them 
thinking, “What gives with this guy? 
Why is he sitting around month after 
month living off his wife?’ So I avoid my 
friends and certain relatives to spare 
both sides embarrassment. 

“According to Frannie, I've turned 
into a worm. Her bitter accusations that 
I'm as gutless and unmotivated as her 
father don’t boost my morale, that’s for 
sure. But she’s right. I’m not much of a 
man these days, even in my own eyes. 

“Most mornings I crawl out of bed 
feeling lower than the worm Francine 
compares me to. The first thing I do is 
pull down the shades so the wives in 
the neighborhood won’t know I’m at 
home and not at work like their hus- 
bands. Occasionally, perhaps once or 
twice a month, I talk myself into tack- 
ling the employment agencies again. 

“On those rare mornings, I drive the 
baby to her sitter and then I’m off in the 
direction of the downtown freeway. But 
when I arrive at the agency, my heart 
























bangs horribly—and I have to tun 
around and drive back home. At times 
thought I was having a heart attack, bu 
according to the doctors at Frannie’ 
hospital—she forced me to have an ex 


They say it’s the result of panic, fear, A 
Frannie puts it, lack of guts. 

“Actually, there’s nothing physicall 
wrong with me except too much flal 
and too little exercise. I gave up jogging 
the day a neighbor joined me on thé 
track and asked, with a broad grin, if 
would lend him my recipe for crea 


the laundry, scrubbing the woodwork. _ 

“Tm better organized than Frannié 
ever was. By noon the house is spotless 
Dinner’s ready to be popped in_ the 
oven. The baby is settled in the plaype 
with her toys, and I’m settled in front o 
the TV with my peanuts and beer. 

“Right now, beer is the only thing that 
helps me relax. But Frannie is irrational 
on the subject of alcohol because her fa4 
ther is an alcoholic. Not long ago we got 
into a nasty battle over my drinking. 

“Tronically, on the day of the argu 
ment, I had planned a wonderful sur 
prise for her. I was about to close a rea 
estate deal I had been working on foy 
weeks. The commission would have 
meant five thousand dollars in my pock-+ 
et, and I intended to hand Frannie th 
signed contract along with a doze 
roses. At the last minute, my brother-in 
Jaw, my own brother-in-law, got wind o 
the deal and claimed the money for his 
office, where I had had my training. He 
then had the crust to offer nie five hun- 
dred dollars as a consolation prize. 

“T declined his condescending gener- 
osity. Once before I had had to swallow 
my pride and accept one of his measly 
gifts, a clunker of a car. In fact, I'll bet 
if I had been driving my former pride 
and joy, my Mercedes, that day, I could 
have convinced the client to stay with 
me. Appearances mean everything in 
the real estate business. 

“Tt was Frannie’s suggestion, indeed 
she insisted, that I sell my Mercedes— 
she drives a pretty good car herself—to 
pay off urgent bills. Yet she won't re- 
finance our home, a real albatross and) 
money-eater, to stake me to a partner- 
ship in an established real estate agency 
in the neighborhood. My wife now calls 
all the financial shots in our marriage. 
My opinion doesn’t matter anymore, | 

“Anyway, after I failed on the sale) 
that day, I went on a solitary, no-fun 
binge and wound up in a fight with) 
Frannie. I should have tried to explain | 
to her what happened but I doubt she 
would have sympathized. Frannie has | 
become as mean-tempered as her mom. | 
[ hardly recognize the woman I married. | 

»@a(continy:_—n page 170) 
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' Tis the season to be pretty 
n ruffles and lace, belts and bows... 
' at The Fashion Place at Sears. 


Dangle earring, ¢ 
with diamonds : 


$28.00 








Ribbon tie, 
six colors 


$3.00 


Blouses, ruffled 


or tucked 


$20.00 
Belts, suede t 
and leather 
$9.00 
wa 





Sears i 


ces may vary tn Alaska 

1 Hawaii. Available in most 
ger Sears retails “es 
Sears, Roebuck 2 oO. 1978 
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Spending Your Money 


Sylvia Porter 


Here’s good advice when clothes care 
labels don’t tell all. Is there any value in 
old stock certificates? Plus wise counsel 
on wedding plans...alimony payments. 


Recently I bought some sausage meat that had 
a label saying it had been made ‘‘with 
mechanically processed pork’’ and that it also 
contained ‘‘powdered bone.’’ What do these 
words mean? What am I feeding my family? 
What the words mean is that the sausage contained 
“Mechanically Deboned Meat (MDM).” All that 
means is that the meat had been separated from the 
bone by mechanical means—after all meat that could 
possibly be removed from the bone by hand had been 
so separated. Products containing mechanically 
deboned meat have been marketed by the poultry 
industry for more than a decade, but the U. S. 
Department of Agriculture did not allow the use of this 
process in sausage products until mid-1978. Under 
USDA regulations, meat processors who use 
mechanically deboned meat and a specified percentage 
of powdered bone in their products, must state 

these facts on their product labels. 


Even though I know that the rules on clothes 
care labels are being made tougher, I still 

am terribly confused by labels, whether to wash 
or dry clean, and what tags to keep or not 

keep. What are the basic rules that can protect 
us, no matter what the Federal regulations are? 
|) If your clothes are damaged after you follow a 
label’s instructions, return the clothes and sales receipt 
to the store. A reputable store should refund your 
money and return your outfit to the manufacturer. 
Clothes makers also may label their garments more 
accurately if you load them with returns; 2) Keep tags 
that come attached to the labels you buy. They 

may have vital information not on the sewn-in label; 

3) When you buy fabrics to make your own clothes, ask 


for care labels you can sew in. Fabric makers are 
required to provide these labels; 4) When you take a 
multi-piece outfit to the cleaners, take all the pieces 
along, for not all pieces come with labels; 5) Insist on 
labels that when they say “washable” will be backed by 
the manufacturer as “washable” and if you find 

the label has misled you into ruining your clothes 
despite your most careful care, COMPLAIN! To the 
manufacturer, to the Federal Trade Commission, to 
your local consumer protection agency. 


We can save a lot of money at a discount drug 
store near us by buying the drugs we need 


under their generic, rather than their national 
brand, names. Is there really any difference 
between “‘generic’’ drugs and the nationally 
known brands? 

Not except in semantics. The Food & Drug 
Administration (FDA) itself emphasizes this, and 
uses as an illustration the widely used antibiotic, 
tetracycline. Your physician can write you a 
prescription for tetracycline under its generic name, 
or prescribe it for you under such brand names as 
Achromycin, Sumycin or Tetracyn. Whatever the name, 
each antibiotic must meet the standards of the FDA. 
But many states prohibit pharmacists from selling any 
version of a drug not specifically ordered for you 

by the physician. If your doctor prescribes a certain 
brand name of tetracycline, you'll get that brand and 
nothing else, no matter what the extra cost to you. 

Pressures are growing from coast to coast to eliminate 
these state laws and to encourage physicians to write 
prescriptions for generics. In fact, generic prescriptions 
are now ten percent of all new prescriptions, nearly 
twice the generics prescribed a mere ten years ago. 
About 80 to 70 of the 200 drugs most frequently 
prescribed are now available generically, and these can 
be major cost-savers. Antibiotics are at the top of 
the list, accounting for more than half of all generic 
prescriptions. 

Send a postcard for a free copy of “Generic Drugs: 
How Good Are They?” to the Consumer Information 
Center, Dept. 691F, Pueblo, Colorado 81009. 

My ex-husband is being extremely vindictive 
about my alimony payments, and is threatening 
to go into bankruptcy and wipe out his legal 
promises to me and our 11-year-old son. 
Before I engage a lawyer, and take on expenses 
I can’t afford, can you give me any guidance? 
Bankruptcy never can wipe out certain obligations— 
among them alimony, child support and specified back 
taxes. So you are protected by law, no matter what 
your husband threatens to do or actually does. 
Moreover, your husband’s assets must be turned over to 
auditors if he goes through with his bankruptcy 
threat. And there are penalties in the law if he lies 
about what he owns and owes. 


When we announced our daughter’s engagement 
and wedding plans we were immediately 
overwhelmed by pamphlets, form letters and even 
personal letters from photographers who said 
they would take the wedding pictures at bargain 
prices. How do you weed out the good offers from 
the bad? 

Ignore these “bargain” offers and select a photographer 
with a local studio and an established (continued) 











lon, the mortgage BS 
ayments due. Did you 
eposit your check today? 
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Mom, | need new — 
ballet slippers. 


They need me. 


When we got married, we said my 
income was for extras. We didn’t 
want to be dependent on it when we 
had children. Well, we have a 
daughter now—and it's a good 
thing | went back to work when she 
went to school. 


With the cost of day-to-day living, 
we couldn't possibly afford our 
house, let alone put money aside for 
her education on only one income. 
If anything happened to me, my 
family would have to make a lot of 
difficult adjustments—especially 
Jenny. That’s why | have my own 
piece of the Rock—Prudential 
insurance—to help make sure they 
can live as comfortably as we do 
now. They need me. 


The more they need you, 


(® Prudential 


Life Health Auto ‘Home 


The Prudential Insurance Company of America 


the more you need Prudential. 


07647 ©1978, AVAILABLE IN CANADA 
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Timberline® toiletries for men. Also available in gift sets. From $3. 


Snug Sack:°..winter never felt so warm 


A Snug Sack can make the coldest room in your home seem toasty warm. It’s 
warmer than a blanket or a robe because it is soft. billowy, and stuffed with 
puffy polyester insulation, Snug Sack envelops your entire body but leaves 
your hands free for you to read, snack. or do a 
crossword puzzle. By letting you keep your thermo- 


IM 
Stat down, it’s a real energy saver, too. Look for | i tu 
Snug Sack at better stores everywhere CJ K 


*The original Snug Sack™ body garment.. 
another great idea from Heritage Quilts. 


C 
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reputation. Do not deal with a transi¢ 
who may not be around a few yed 
from now when you need/want anoth 
print. Visit the studio in person and 
amine the photographer's other pictur 
of weddings, candid as well as form 
Give the photographer you choose a ]) 
of names of the guests you want to | 
sure are not overlooked (a college root 
mate, a distant aunt). Make a deal wu 
der which the photographer you sele 
will be at the wedding and not a su 
stitute. Get terms of your payment f) 
the photographs in writing and in a 
vance of any agreement. Find o| 
whether there’s any penalty for late 1 
turn of proofs; what deposits are + 
quired; what’s a minimum order: whe 
full payment will be due. Do not pern) 
any details to be left unsettled or wu. 
clear. 


My husband put down a $5,000 d 
Posit on a home a local build 
Promised to build for us. Before t 
builder had even poured the co 
crete, his firm went into bankrupte 
and now we seem to be out $5,00 
as well as to be back on square on 
in our search for a new house. Whé 
can we do? 

This may not seem much comfort 4 
you, but you should be entitled to 

clear tax deduction*on your income ta 
return next year. Your husband didn| 
“lend” the builder the $5,000, but you 
deposit would shape up under the ta 
laws as a non-business bad debt becaus 
his deposit established_a creditor-debtc 
relationship. - 


In cleaning out the attic in my par 
ents’ home after my mother died, 
found some 1939 stock certificate: 
in the name of a corporation tha 
neither my bank nor a nationall) 
known stock brokerage firm in ou 
city could identify. There are 30¢ 
shares, and I'd like to know if the} 
have any value. | 
The certificates well may have value, fof 
the corporation whose name is unknowt 
to today’s bankers and brokers may havi 
merged, re-merged and re-merged agait 
in the years since the certificates wer 
bought. And the original shares may be 
worth even more than when bought s¢ 
many years ago, 

R. M. Smythe & Co., established al) 
most a century ago, specializes in re 
searching company certificates liké 
those in your possession. Its standar¢ 
charge is $20 for an exhaustive search 
and report on a domestic company an¢ 
$25 for a similar report on a foreigi| 
company. I think the fee is worth thé 
search you need. R. M. Smythe’s ad} 
dress is 170 Broadway, New York, N.Y! 
10038. 


Kelvinator. 


Dishwashers with 
real scour power. 
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Even the most stubborn baked-on 

food is no match for Kelvinator’s pot- 
scrubbing action. And you get it in 
_ both portable and built-in models. 
These super-capacity dishwashers also 
have many additional features like our 
energy-efficient cool/dry cycle. Plus, 
Kelvinator’s soft scrap disposer chops 
up bits of food washed from dishes 
and rinses the refuse 
down the drain. 


Portables are equipped with attrac- 
tive cutting-board tops and are easily 
converted to permanent installation. 
And this year, they're available in 
beautiful new natural colors. Built-ins 
come in the new colors too, plus there 
are many decorative front panel 
options to match your cabinets, 
wallpaper, anything you like. 

When it comes to clean, really clean 
means Kelvinator clean. 


KK 


Kelvinator. Today as always, committed to excellence. 


REFRIGERATORS * LAUNDRY EQUIPMENT * ELECTRIC & GAS RANGES +» MICROWAVE OVENS « DISHWASHERS * ROOM AiR CONDITIONERS 
FREEZERS * GARBAGE DISPOSERS * HUMIDIFIERS * DEHUMIDIFIERS 


One of the White Consolidated Industries 
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a BEAUTY GIFTS FOR ALL AGES SS es 
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‘Peaceable 
Kingdom 


A GATHERING OF SWEET 


BEASTS FOR HOLIDAY 


GIVING. BY MAUREEN LYNCH, ‘ 
HEALTH AND BEAUTY EDITOR. 


I. Silly but lovable serpent works hard as a scerub-a-dub-dub bath mitt. Sturdy terry cloth. By Hallmark, § 

2. A chirpy trio of little chicks (scented soaps) sit in a flowery glass soap dish. Love Nest by Avon, $6.50. 
3- Juunty calico kangaroo carries a kangaroo kid of Topaz cologne in her pouch. Kangaroo Two by Avon, $12.50. 
4. Unforgettable elephant that’s a good-smelling pomander. Sweet Earth Earthenware Collection by Coty, $3.95. 
S- Hand-painted wild mallard holds soap now, jewelry later. Ceramic Organizer/Clint Shower Soap by Avon, $25. 
6. Sitting pretty—royal finch china pomander filled with Blue Grass fragrance pellets. By Elizabeth Arde n, $8. 
7- To guard your palace—elegant Regency Foo Dog with flacon of Cabriole perfume. By Elizabeth Arden, $50. 
8. Contented cat that’s made to hug. Comes with Just Call Me Maxi cologne. Fat Cat pillow by Max Factor, $15. 
9. What makes this hippo happy? To waddle with Sweet Honesty cologne. Baby Hippo Decanter by Avon, $5. 


10. Fuzzy-wuzzy panda has a grasp on Heaven Sent, in a perfume natural spray mist. By Helena Rubinstein, £5. 


Photograph by Allen Vogel 
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IS YOUR HAIR GETTING 
Peete tae PROTEIN 1 NEEDS? 


Imagine this is a shaft of hair. 

@ Red represents the amount of 
protein that could be absorbed by 
the hair before CPP Catipeptide™ 
@ Gold represents Redken’s 
unique protein, CPP Catipeptide. 
It can be absorbed so much 

better than any protein we've 
ever used. 

To look and feel its healthiest, 
hair needs protein. If you bleach, 
tint, perm, blow-dry, crimp, 
shampoo often or spend a lot 
of time in the sun, chances are 
your hair needs protein. The 
question is how can you get it. 

You're not a scientist. You 
know your hair needs something. 
But what? How much? From 
where? Redken’s spent 18 years 
scientifically researching hair 


just to come up with those answers. 


And during that time we learned 
a lot about protein. 

How is protein absorbed by 
hair in the first place? Your 
hair's protein has a certain amount 
of electric charges (think of the 


static electricity you generate by 
brushing your hair). So does 

our protein. Hair in need, especially 
damaged hair, happens to have 
more negative electric charges while 
protein has positive ones. And 
remember from your high school 
chemistry, opposites attract. 

These opposite charges naturally 
like each other. They act like 

little magnets. 

What Redken has done is to 
manufacture a natural protein that’s 
more attractive to your hair. 

CPP Catipeptide is different because 
it averages two positive charges 


instead of just one like other proteins. 


CPP Catipeptide is also specifically 
designed to the correct molecular 
size and weight. So it can get through 
to your inner core of hair and 
stay there. 

CPP Catipeptide responds 
to your hair’s protein needs. 
Whether it’s a little or a lot, 
CPP Catipeptide delivers. 

Where can you find it? Only 
Redken has this incredible protein. 





In a group of hair care and 
conditioning products: Amino 
Pon® Concentrate Ready-to-Use 
Shampoo, Climatress® Moisturizing 
Creme Protein Conditioner, 
P.P.T. “S-77”® Protein Conditioner 
and Bodimer + ™ a body builder. 
And you can find these products in 
hairstyling salons that use and 
sell Redken. Check your Yellow 
Pages for the one nearest you. 

Is your hair getting the 
protein it needs? Now you don't 
have to worry. 


GPPCATIREP RIDE 
FOR HAIR THAT NEEDS. 





YOU CAN TRUST THE 9000 SALONS DEDICATED TO THE REDKEN 


PROMISE: BEAUTY BASED ON SCIENCE. &$REDIKEN’ 
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THE YEAR IN COUNTRY MUSIC 


Country music in America has traditionally meant Nash- 
ville, but the Nashville sound has reached out far beyond 
the borders of its birthplace. More appealing than ever 
before, country music has changed and expanded to a 
wider audience. 





THE YEAR IN POPULAR MUSIC 


Popular music is characterized by a soothing change- 
lessness. Its concerns, its themes, and musical expres- 
sion are timeless. The message of its songs can be 
upbeat or melancholy, either joyous appreciations of life 
or aching ballads 





vites you to take 


* 
""Send only 75¢ for shipping and 
handling, and a Fruit of the 
q Loom proof of purchase. 


For over 128 years, Fruit of the Loom has 
enjoyed a reputation for quality products at 
a great value, with an unconditional money- 
back guarantee. 








In keeping with the Fruit of the Loom 
tradition of giving you ‘‘something special’’, 
here’s a free offer that will bring music to 
your ears. 


Through special arrangement with Columbia 
House, our customers can enjoy the Best 
Selling songs of 1978 in either Country, 
Popular or Rock Music . . . FREE with Proof of 
Purchase plus 75¢ for shipping and handling. 
Specially produced by Columbia House for 
this offer, these one-of-a-kind best seller 
collections feature the top-of-the-chart hits 
as performed by the Realistics, and are not 
available in stores. 


You may have any of these desirable 
collector albums — FREE. It’s Fruit of the 
Loom’s way of saying thank you to our 
customers. 


So, hurry and fill out the coupon to get your 
“FREE RECORD GIFT CERTIFICATE”’; you'll 
be on your way to listening to the best music. 





THE YEAR IN ROCK MUSIC 


The glittering, glamorous, fast moving 
world of music. It’s all here, end- 
less combinations of guitars, basses, 
drums, and keyboards. From hard 
rock to the gentler sounds, to the big 
bands with their horns or strings or 
reeds. 






Ac thon DUPONT lyr a lon 
Many Fruit of the Loom products are made with Dacron* polyester, Orlon”* acrylic, 
Lycra* spandex or Antron* nylon 
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FRUIT OF THE LOOM SPECIAL OFFER: _ 


Yes! Please send me a Columbia House Gift Certificate for a free — 
album. Upon receiving this valuable certificate, | will select the record, 
8-track cartridge or cassette of my choice from the three selections 
available and send it to Columbia House. | also will have an oppor- 
tunity to join the Columbia Record and Tape Club. Enclosed is a Fruit 
of the Loom proof of purchase and only 75¢ to cover shipping and ~ 
handling costs. , 


MAIL TO: FREE RECORD OFFER 
Box CF-5011, Jenkintown, Pa. 19046 


The Fruit of the Loom brand is available 
in a wide range of unconditionally guar- 
anteed products including men’s, boy’s, 
ladies’, girl’s, infant's wear, accesso- 
ries, domestics, housewares, sewing 
notions and fabrics. 
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GNSS = ce a a i oti ASS TAT Eee Ses 7 | P 
“DuPont Registered Trademark Please allow 6-8 weeks for delivery. Offer void in states where prohibited 
Offer expires June 30, 1979. 8A1-8A2-F3 





What hanky-panky 
did Marilyn Monroe, Elizabeth 
Taylor, Frank Sinatra, Paul 
Newman and other Hollywood stars 
past and present—get into at 

the fabled Beverly Hills Hotel? 

By Sandra Lee Stuart 


The Pink Palace, otherwise known as 
the Beverly Hills Hotel. For 66 years 
the meeting place, trysting spot, love 
nest, cloister, front stage, home and 
waystop for the beautiful, the rich, the 
powerful—for people made familiar to 
us by newspaper headlines, movie 
close-ups and TV shows—and for oth- 
ers who are neither notorious nor fa- 
mous but don’t mind paying for lux- 
ury and titillation. 

Imagine being in the same bunga- 
low where Clark Gable bedded Carole 
Lombard, or the one once occupied by 
Queen Juliana of the Netherlands. 
Then think of sitting next to Charlie’s 
Angels in the Polo Lounge, for they’ve 
all come at one time or another to the 
Beverly Hills Hotel. Behind its doors 
affairs and marriages have begun and 
ended, multimillion-dollar businesses 
bought and sold. There have been 
births and deaths. Episodes sordid 
and silly. 
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Hollywood's Hottest Hideaway 
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There’s a specialness about the 
place. It has an aura of glamour all its 
own. The glamour attracts power. The 
glamour attracts sycophants. The 
glamour attracts the up-and-coming- 
yearning -to-breathe-the-rarefied-air. 
The glamour attracts more glamour. 
No matter how cynical or aloof they 
may consider themselves, few are im- 
mune. It kind of hits you like a bad 
case of flu. The best remedy is to 
order an orange blossom in the Polo 
Lounge, the Pink Palace’s famous 
tippling room. 

President Sukarno of Indonesia was 
in the Polo Lounge drinking something 
(unrecorded for history), when a vision 
of voluptuousness and_ sexuality 
sashayed across his range of vision. 

“Who,'’ he demanded, “‘is that 
blond woman?” 

When told it was Marilyn Monroe, 
Sukarno upped and moved a good part 
of his entourage of 200 (including his 
official food taster) from the Ambas- 
sador Hotel to the Beverly Hills so he 
could share airspace with Monroe. 

The hijinks and the history of the 
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place are all there, drifting enticingly 
by, mixing with the scents of gardenia 
and ginger. 

This is where Sidney Poitier danced 
barefoot through the lobby after win- 
ning an Academy Award for Lilies of 
the Field. It’s where Joanne Woodward 
waits unnoticed for Paul Newman. 
Where Richard Burton and Elizabeth 
Taylor had an Oscar-losers’ party but 
graciously allowed Oscar-winner John 
Wayne to attend anyway. 

It’s also where: 

e Leslie Caron wafted through the 
lobby wearing a gauzy, totally see- 
through blouse and almost caused a 
massive auto pile-up» tn the porte 
cochere. 3 
e Liz Taylor, sunbathing in front of 
her bungalow, winked at passersby. 
e Tom Mix was tackled by an auto- 
graph seeker in the lobby. 

e W. C. Fields asked for a table for 
two—a seat for him and another for 
his man-eating plant—and no one 
raised an eyebrow. 

e@ Joan Crawford paid for everything 
less than $500 with one-dollar bills. 

e Judy Garland, notorious for her fits, 
chased a maid down the (continued) 


Copyright © 1978 by Sandra Lee Stuart 
From The Pink Palace, published by Lyle Stuart. 
Illustrations by Sherry Wolf. 








foods. We did this because the pediatric experts are unable 

_- tospecify the ideal salt intake and some parents expressed 
a desire for baby foods without added salt. Some of our 
“no salt added” products are on your grocer’s shelf now 
oy foods contain only wise ne ingre- and the others will be there soon. 


cted and prepared under Gerber’s high Our label tells the whole sto 
; And that's just the beginning. The Corben Lee me 
This product contributes 


_ Gerber pioneered the reduction of is made very clear on essential nutrients. 
sugar and in 1977 stopped adding | eee purpose We are oer sranr«Preservatves, 
salt to baby foods. Se 


proud of what goes f ,,fscaiPavorsor Colon. 
Sugar is an important source of energy erie. into every jar and we - 

for your baby. And in most cases, the natural Zz want you to know what goes ae your 

~ sugars found in many foods are sufficient to baby As a matter of fact, there are only 

meet your baby's needs. That's why Gerber two ese we dont mention on our 

~adds sugar (in carefully controlled amounts) age ea oa 4 the Quality ao Cones 

to only those few foods that require additional we have added to our products tor the 


sweetening, like tart fruits and desserts. We last SO yea 
Gerber 


Started this program to minimize the use of 
added sugar in 1972, becoming the first baby 
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- company to do so. 
In 1977 all baby food companies, in- 
cluding Gerber stopped adding salt to baby 
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hallway with a broom in her hand. 
e Katharine Hepbum, after a game of 
tennis, dove fully clothed into the pool. 

How does this hotel keep such ex- 
traordinary personalities happy? 

The Beverly Hills treatment—its vin- 
tage-style service; its catering to and 
care of guests; its little extras that made 
it a wonderful hotel. 

The hotel knows which extras are pre- 
ferred by which guests (some like a bot- 
tle of Scotch; others a bouquet of carna- 
tions) by a card file on likes and dislikes 
kept by the management. 

This card system allows more com- 
mon folk to get treatment similar to 
what was afforded Lord Snowdon and 
Princess Margaret on their first visit to- 
gether in 1965. 

When it was discovered that Lord 
Snowdon smoked a French cigarette un- 
available in the boondocks of Los 
Angeles, the hotel had a few cartons 
flown in for his enjoyment. And it made 
sure that the Princess got her gin and 
tonic—she didn’t like champagne—and 
that he got his Scotch. Management 
even took pains to find out what they 
liked for breakfast. So, without asking, 
the Princess got her fresh fruit and rolls, 
and her husband his eggs and ham, 
bacon or sausage—and, of course, tea, 
but tea always made with distilled 
water. 

Royal treatment at the Beverly Hills 
is not reserved only for descendants of 
Elizabeth I. In little ways, in larger 
ways, the hotel strives to coddle and de- 
light its visitors. 

Robert Mitchum, as noted on his guest 
card, was to be served the taste-boggling 
concoction of bourbon in orange juice 
mixed with eggs and honey. 

Van Johnson wants only red napkins. 

Fresh flowers are never placed on the 
tray of an unnamed lady—their wilting 
depresses her. 

Laurence Harvey craved the heels of 
French bread. (His card was flagged to 
alert the cook to save them.) 

Elizabeth Taylor adored potatoes 
smothered in sour cream and caviar a 
la Maxim’s in Paris. (The hotel put that 
dish on the Coterie Restaurant menu. ) 

Another of Elizabeth’s noted yens is 
pistachio nuts, which are thoughtfully 
put into her room so that she may start 
munching two steps over the threshold. 

During her Burton period, a fresh 
bucket of ice went automatically to her 
bungalow on the hour. 
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Over the years the lady’s card has be- 
come a small encyclopedia as her tastes 
and appetites have changed. 

Not everyone is given the “Elizabeth 
Taylor” treatment. The pomp, cere- 
mony, friendliness and care are mea- 
sured out in degrees, according to the 
color of the guest card. 

Famous people, rich people, powerful 
people are given pink cards, although 
being famous, rich or powerful doesn't 
guarantee a pink card. You must be 
famous by the Beverly Hills’ standards, 
by its ken and knowledge, powerful to 
the Beverly Hills’ perception and liking. 
And rich. The rich have a good shot at 
a pink card as long as they behave and 
tip the right people generously. 

Lyndon Baines Johnson used to stay 
at the Beverly Hills. He and Lady Bird 
initially were white cards. After a time 
he was elevated to a blue—primarily, it 
was said, because of her family and 
money, rather than his ascendancy in 
Washington. 

Johnson never gained a pink card. 


Pink card treatment 


Howard Hughes, on the other hand, 
enjoyed the Pink Palace’s pink card 
treatment for almost 30 years. The 
Beverly Hills was one of his favorite 
retreats. 

In the 1950s and into the 60s Hughes 
had no fewer than four bungalows, two 
suites and two rooms on a daily, year- 
round, no-discount basis, costing more 
than a thousand dollars a day. 

One four-room bungalow was his. A 
three-room bungalow a quarter of a mile 
away was for his wife, Jean Peters. The 
third bungalow and rooms were occu- 
pied by his eight Mormon bodyguards; 
the suites for any guests he might have. 
This left the fourth bungalow. It stayed 
empty. 

Despite Hughe’s various precautions 
to keep from being seen—he’d drive up 
in a panel truck that looked like a butch- 
ers van—he was noticed at the hotel. 
Management never spoke of him. That 
was forbidden. But people were aware 
that he was there, nonetheless. 

Hughes was always a strange man. 
Before he became the complete recluse 
of later years, he would sometimes hire 
the orchestra in the Persian Room night- 
club to play all night. He had insomnia. 

Hughes always ate in his bungalow. 
And Peters always ate in hers. Which 
didn’t mean they didn’t eat together. 
During dinner they talked to each oth- 
er on the phone, carrying on polite con- 
versation as they ate. 

Another Hughes idiosyncracy was the 
“roast beef man.” This was a fellow 
whose entire job was to make a roast 
beef sandwich, wrap it in waxed paper 
and stash it in a specific tree in the 
garden. The man never actually saw 
Hughes remove the sandwich, but it 
was usually gone the next morning— 


ay 
| 
when he came with a fresh sandwic] 

When Hughes abandoned the Bey 
erly Hills for the sanctuary of Nevad: 
he didn't back up the vans and mo 
out in a day. It was a gradual leave 
taking. When the hotel finally got int 
one of his suites, it looked as if it hadnj 
been used in the 20 years Hughes hal 
kept it. The decorations were exactl 
the same. The place was layered wit 
dust. The draperies were crumbling o 
their tracks. Once he left, Hughes neve 
came back. 

Eccentrics come in all sizes a 
shapes at the Beverly Hills. 

Diahann Carroll, in most respects an 
dealings with the hotel, conducts het 
self rationally, sensibly. She has on 
peculiarity. She never likes the room shj 
is given, no matter which room it is. 
her stay is a week, she will chang 
rooms three, four, a dozen times. 

“There is a little too much light 
that room.” | 

“The color of this rug hurts my eyes. 

Or it might be as simple as, “I want; 
bigger room.” 

Some guests have cleanliness obses 
sions. Character actress Marjorie Mai 
couldn’t stand dirt,:and she knew how 
to get rid of it. Invariably her reserval 
tion request included instructions tha 
her room was to be thoroughly scrubbed 
—with a borax-like soap that wasn’t eas | 
to find in Beverly Hills. No matter. I) 
a prized guest wanted a special soul 
the Beverly Hills made sure she got it 
By check-in time the room had _ beer 
scrubbed and boxes of the stuff were lef 
open around the room. Main liked thé 
smell of it. | 

Novelist Jackie Susann was anothe 
guest for whom cleanlinessswas an obf 
session. She didn’t specify the products| 
but she did carefully list (continued 
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Add boiling water. 
e Wait 4 minutes. 





MUG-O-LUNCH 


Hearty hot dishes you make in a mug. 


Now, hot and hearty lunch- 
time dishes that you make quick 
and easy as one, two, three. 

They’re new Mug-O-Lunch 
family favorites from Betty 
Crocker. * 

Choose Spaghetti with rich, 
thick tomato sauce. Creamy 
Macaroni and Cheese, or hearty 
Beef Noodles. Each box has 
two single-serving packets. 

It’s so easy, it practically 
makes itself. Right before your 
eyes. With new Mug-O-Lunch, 
you can make three delicious 
hot dishes, in almost no time 
at all. 


New from Betty Crocker. 





WEIGHT 
TCHERS 


ay ~NEW! OVER 600 RECIPES PLUS ‘ a 
S MENUS: 
: Coppice updakes Program waed by the world’s largest weght cust cnganizanon 


JEAN NIDETCH : 








updated Weigh 


Watchers food program 


When Weight Watchers International expanded tts 
famed Food Program to include a whole new range 
of delicious foods, it rewrote the book on weight con- 
trol. One result is WEIGHT WATCHERS NEW PROGRAM 
COOKBOOK, containing over 600 all-new 

delectabie recipes, plus the renowned Weight 
Watchers Food Plan, as well as the Maintenance Plan. 


WEIGHT WATCHERS® NEW 
PROGRAM COOKBOOK. 
A bestseller 

written with taste. 


WEIGHT WATCHERS is a registere 
(©) Weight Watchers International 


NEW AMERICAN 
LUBRARY 


TIMES MIRROR 


ark of Weight Watchers International, Inc 
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The baseboards, the draperies, the wit 
dow sills, the light bulbs, the floor be 
hind the toilet—hidden, often ove) 
looked spots were to be given thoroug| 
scrubdowns. 

On the other side of the dustmop 
Marilyn Monroe and Elizabeth Taylo1 
Their rooms were so chaotic that a littl 
dust would hardly be noticed. Monroe’ 
room was strewn with champagne an¢ 
caviar—and her clothes. Taylor was | 
clothes-scatterer, too. She ran out o 
scattering room at one point and had t 
rent a separate bungalow for her clothes 

Monroe and Taylor may have kep 
their habits a secret from the rest of us 
but not from the staff of the Pink Palace 

After you check in, the valet know, 
the state of your clothes. The maid| 
know if you're sleeping alone. The cash 
iers know what you're spending anc 
what you're allowed to spend. The 
switchboard keeps tabs on your calls 
The cocktail lounge knows what you 
drink. The kitchen knows what you eat 
The bellmen know if you're a late-nigh) 
junk-food junkie. 

The staff knows everything. Every 
thing of interest... 










It was June of 1972. Bernie Bloch 
the peerless head of room service, shook 
out a pink napkin and held it out for the 
man he was serving. The guest’s broad 
jowly and invariably grim face had bee 
made familiar by countless exposures or 
the nightly network news and on the 
front pages of the nation’s newspapers 
It was the face of one of the President's 
men, one of Richard Milhous Nixon’s 
closest advisers. 

It was the face of John Mitchell. 

Bloch figured Mitchell was in town ta 
raise more money for the party coffers. 
There had been other Nixon big guns 
floating around the hotel lobby, H. RB. 
Haldeman among them. Bloch would 
have recognized these men without any 
coaching from Walter Cronkite. They 
were hundred-dollar tippers—which was 
why, as head of room serviee, Bloch al- 
ways waited on John Mitchell. 

The television had been on and was) 
humming the news. As he worked, 
Bloch had caught a snatch or two. 

It seems that something called the 
Watergate had been broken into by five 
men. More specifically, the offices of the 
Democratic National Committee, which 
were in the Watergate, had been bur- 
glarized. 

“Junkies or crazy Cubans” is probably 
how Bloch would have dismissed the 
item—except for John Mitchell’s imme- 
diate reaction to it. 

(continued on page 166) 
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OLIDAY GIFTS 


THE STARS VALUE MOST 


Despite incomes that could buy them practically anything, celebrities 
are as sentimental as most of us. By Helen Weller 








You would expect Hollywood stars to 
be blasé about the Christmas gifts they 
receive, since, with their high salaries, 
they can buy practically anything they 
want, 

But the ten celebrities we talked to 
were far from blasé when they told us 
what their favorite holiday gifts were. 
To Sally Field it was a gift that showed 
her what love really means. To Suz- 
anne Somers it was something that she 
was afraid shed lost, and to John Tra- 
volta it was a $1.98 object that had a 
lasting effect on his life. 


JOHN TRAVOLTA 
““A childhood 


Christmas gift is 
my favorite  be- 
cause it was the 
start of an absorb- 
ing hobby _ that’s 
part of my lifestyle 
today. 

“My big sister, 
Ellen, who helped 
raise me, was intuitive at sensing what 
I wanted. She knew I was crazy about 
watching planes when I was a kid, so 
she gave me a toy airplane one Christ- 
mas when I was about five or six. 

“It was battery-operated and with 
luck I could actually fly it up in the 
air for a few moments. The little plane 
filled my life. Like most kids I thought, 
‘Hey, when I grow up Im going to 











have a plane of my own. Who ever 
dreamed that would come true? 

“But I got more and more into planes 
as I up and with the first big 
money I earned in Kotter I bought a 
DC-3. I bought a plane instead of a 


grew 


house, which my friends think is crazy, 
but the plane was more important to 
me. And it still is. Flying is part of my 
way of life. When there’s a bad day I 
go up to clear my head.” 





3 BONNIE FRANKLIN 


sine vift that 
means the most to 
me is something 


that 
out of an extreme 


brought me 





ae case of loneliness 

y one Christmas eight 

oo years ago and that 

bi gift j till a cher- 
' 





P ] hed POSSeSS1ON. 
‘My marriage had broken wp and I'd 
just received my divorce papers. I was 
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appearing in Applause in New York 
and felt very lonely and depressed. I 
wanted to go home to my family in 
California for Christmas, but the show 
was sold out for the holidays and the 
producer wouldn't let me. 

“On Christmas Eve I was lying in 
bed staring glumly at the ceiling when 
a friend came in and put a little ball of 
fur on my chest. 

“Looking down I saw a little, black- 
and-tan Yorkshire terrier puppy, his 
warm, little body trembling on mine, 
gazing at me with big brown eyes as 
though saying ‘Love me.’ 

“And I did, the moment I held him 
in my arms. I felt better right away. 
Here was something that was all mine, 
something to take care of, something 
to love. It took my mind off myself and 
suddenly I was no longer lonely or de- 
pressed, 

“My little Yorkie, Jobie, has been 
with me through many ups and downs 
since then and he still provides a spe- 
cial love in my life.” 


SALLY FIELD 


“When we 
kids, my 
Ricky, who is two 
years. older than 
me, and I used to 
fight. Even when it 
was my fault he 
was the one pun- 
ished. I was sure he 
thought of me as a 
bratty kid sister who got him into 
trouble and I never knew what he 
really thought of me until the Christ- 
mas When I was nine. 

“It was raining hard on Christmas 
Eve, and I was glad I was in my warm 
bed. Besides the rain pounding on the 
roof, I heard some sounds outside all 
through the night and I couldn't un- 
derstand what they were. 

“Early in the morning, when it was 
still pretty dark and raining, we all 
gathered around the tree. When I 
didn't find a gift from Ricky I thought, 
‘Oh, Ricky’s mad at me.’ 

“Then he said. ‘Sally, go and look 
outside in the backyard.’ 








were 


“I pulled aside the curtains and 
what I saw made me gasp—there stood 
ricky 
and my stepfather had been up all 
night in the backyard while it was 
pouring and had built me the biggest, 


a playhouse two stories high, 





brother 





most beautiful playhouse any little girl 
could want. The strange noises I had 
heard through the night had been them 
hammering. I knew then that my 
brother really loved me.” 


LAUREN TEWES 

IR “We've all heard 
the old saying, ‘it’s 
more blessed to 
give than to. re- 
ceive. But I found 
it can be true be- 
cause the greatest 
Christmas gift I ev- 
er received was the 
knowledge that I 
had been able to give my mother 
something she cherished just before 
she died. 

“It was three years ago. and we all 
knew that this would probably be the 
last Christmas for my mother who’d 
been very ill with cancer. | was work- 
ing as a waitress then, but knowing 
that my mother loved turquoise I took 
my last dime and had a tiecklace made 
for her of turquoise and silver, and de- 
signed it in an Indian symbol of moth- 
erhood. With it, I enclosed a poem I'd 
written describing what she meant to 
me as a mother. pres 

“It made both of us cry when’ gave 
it to her, but we also felt wonderful 
about it. TPIl always remember the 
pleasure it gave my mother. To me, 
that was a gift in itself. 

“She died three months later and 
willed the necklace back to me.” 


JACLYN SMITH 


“Tm a sentimental 
family girl and 
that’s probably why 
a diamond stickpin 
given to me by my 
orandfather means 
the most to me. 

“The diamond 
had been in the 
wedding ring he'd 
given his wife who had died when she 
was fairly young. It was my grand- 
father’s dearest possession because it 
reminded him of her. 

“Shortly before he died, five years 
ago, my grandfather, who was then 99, 
gave me the stickpin for Christmas. | 
cherish it because it is something that 
belonged to both my grandmother and 
(continued) 








grandfather.” 












Sally's only 11, but she’s already planning The Ethan Allen Treasury 

her own room around this Ethan Allen gives me 392 pages of 

rolltop desk ideas-—all free! You don't 
have to buy anything— 
Just go into a Gallery 
and pick it up 


7 


SO | LIKE A STORE THAT MAKES THE MOST OF 
MY IDEAS, AND GIVES ME THE MOST 
“OR MY MONEY ; 


Meet Stephanie, Fred and Sally 
tensing. First in a series of 
tories about the kind of people 
vho furnish their house, their 
vay, at Ethan Allen. 

“I've got more ideas than | know 
vhat to do with! For me, the hardest 
Jart is finding the furniture to express 
hose ideas. The minute | walked into 
=than Allen, | knew! was going to find 
everything | wanted. 

For example, a sofa you can put 
four feet up on, and relax. That’s 
-red’s idea of what a sofa should be. | 
igree. Who wants to feel like a guest 
n his own house! When | saw this 
fuxedo sofa sitting next to its match- 
ng loveseat in one of Ethan Allen’s 
‘oom settings, | knew it was right for 
is. Who would have thought you 
ould furnish a whole living room at 
such a comfortable price. 

There’s just no end to the help you 





san get at Ethan Allen. Yet, | get the — 
eeling Ethan Allen really respects my The Ethan Allen interior designer helped me pick this fabric and figure out the 
udgement. | wouldn’t go anywhere measurements so the sofa fits exactly. It looks made to order-—for a lot less than we 


“49 expected to pay. And what a find this rug was! 
Ise, because it’s the one store that PO age : 


1elps me be my own decorator.” 


Allen 
Galleries 222 


SOME ON OVER TO OUR HOUSE 
AND oe YOUR HOUSE YOUR WAY 


~OOK US UP II E YELLOW PAGES 











Zu OLIDAY GIFTS THE STARS VALUE MOST continued 


RON HOWARD 


ae —_ 


» Dhe ertt that 
made a big change 
in my life was the 
one my _ parents 
gave me when I 
was 15. 

“T’ve been an ac- 
. tor since I was a 
a! child but, ever 
“J” since I was a teen- 
ager, I’ve wanted to be a director. 
Everyone kind of patted me on the 
head and said, “Wait till you grow up.’ 
Even my parents didn’t take me seri- 
ously, I thought. 

“Then, when I was only 15, they 
gave me a fully-equipped, film-editing 
outfit. It was an expensive gift, but 
more than that it meant something 
money couldn’t buy: their support. It 
meant they felt I could do it. From 
then on my dreams of becoming a di- 
rector started to develop into the real 
thing. P've already directed two fea- 
ture films.” 


BURT REYNOLDS 


“In 1975 Tammy 
Wynette, the great 
country and west- 
ern singer whom I'd 
been dating, gave 
me a Classic’55 Lin- 
coln Continental in 
mint condition. 

“T was not only 
shocked by her 
generosity but I had no idea how she 
knew I was crazy to own this particular 
car. I found out later that she’d been 
listening when I guested on a local 
Nashville radio show during which I 
mentioned my collection of automo- 
biles and my search for a 755 Lincoln, 
which was very hard to find. 

“IT was knocked off my feet when I 
looked out my window that Christmas 
day and saw this expensive and hard- 
to-find classic being driven up. 

“It was a terrific gift from a lovely 
lady.” 














LYNDA CARTER 


“A very simple 
Christmas gift of a 
Bible changed my 
life. 


[wo years ago 





Pamela, 
gave me an Ameri- 
can Standard Bible 
for Christmas. 


my sister, 





I put it away in 
a drawer and didn’t look at it. For 
more than a year that Bible lay 
dresser drawe1 
[ figured if my sister gave me the 


in my 


bedroom Then one 








Bible, 
perfume, 
read it. 

“T started to read it every day and I 
discovered it was slowly changing my 
attitudes about myself. 

“Although I_had everything, I wasn’t 
doing a great job of living. I was filled 
with fears and not really happy. 

“The Bible opened my eyes and 
gradually changed my outlook on life. 
The fears started to leave me and I 
found peace. 

“This whole awakening inside me 
began with a Christmas gift.” 

BEN VEREEN 

“My favorite Christ- 
mas gifts are those 
my five kids have 
given me, but if I 
have to pick what 
I remember as the 
cutest theyre the 
gifts I got from my 
two little girls. Mal- 
M@ aika and Maja, 
three and four at the time, gave me a 
portrait of a footprint each had made 
of her foot. Each one had placed her 
foot on a piece of paper and outlined 
it in red and green crayon. They d put 
a lot of work into it and their little 
faces looked so proud as they pre- 
sented them to me. The big toes looked 
kind of scraggly, but to me these paint- 
ings are treasures.” 


SUZONNE SOMMERS 


“Four years ago, I 
spotted a wooden 
carrousel horse in 
the window of an 
antique shop. It 
was French, from 
the 1800s and still 
on its original brass 
pole. I loved it but 

2 couldn’t afford it. 
“Even after I got Three's Company 
I had too many other things to buy 
first, so the horse had to wait. It be- 
came an obsession and I was happy 
to see it still in the window whenever 
I passed by. 

“Last Christmas I started thinking, 
‘Say, I can afford that horse now.’ 

“T went to the antique shop with 
my checkbook in my hand, but it 
wasn't there—my horse had been sold. 
I wondered who 


instead of a gift of a bracelet or 
she must have meant me to 


I was terribly upset. 
had bought it. 

“LT soon found out. On Christmas 
all came out to the 
there was my wooden 

with red and green 
around its shiny pole. 


morning, when we 
Christmas tree, 
carrousel horse, 
ribbon wound 
My husband had been the one 
bought it.” 


who'd 


End 








IVIY NUSDANC IS 
my best friend 





hen Muriel Osher describes her rela- 

tionship with her husband, her face 
lights up. “I talk to him like I talk to my girl 
friends and he listens. He is always there | 
when I fall on my face. He is not wrapped 
up in his own life. It is our life.” 

Taking care of her appearance is also 
important to Muriel. ~...If you don’t like | 
yourself, if you don’t care what you look 
like, nobody is going to care what you look 
like.” So even if she’s just going grocery 
shopping, Muriel tries to look nice. And 
before her husband comes home, she 
takes the time to put on some lipstick—and 
asmile. 

Muriel uses Oil of Olay in the morning 
and before she goes to bed. And around 
the holidays, “when everybody gets a little 
bubbly feeling,” Muriel may use Oil of 
Olay three times a day. It helps keep her 
skin from getting too dry, especially in the 
winter, yet it’s not greasy.” Muriel says Oil 
of Olay feels good, and it makes her feel 
“like a lady.” 

Muriel first received Oil of Olay as a gift 
from a very dear girl friend. “I thought it 
was very sweet.” She thinks it would make 
a nice gift. “I think it would be a compli- 
ment. Like saying, “Here is a product that 
I tried and really like!” ~ 

What's the nicest compliment Muriel 
can think of? Having her husband's friends 
tell him how terrific she looks. “He beams 
and it makes me feel good,” 





Holiday Beauty Tips 


1 Share the secret of Oil of Olay® 
beauty lotion with a friend at Christmas, 
or with your husband. After all, men get 
dry skin too. The tropical oil and rich 
emollients in Oil of Olay smooth and 
soften skin, creating a luxurious, moist 
climate for your skin. Oil of Olay could be 
the surprise stocking stuffer of the holi- 
day season. 


With all those holiday parties, maybe 
you are missing some of your beauty 
sleep. Here’s how one very social friend 
of ours manages to look relaxed and 
refreshed throughout the season. She 
soaks in a warm bath for about 20 min- 
utes and lavishes Oil of Olay on her face 
and neck.The tropical oil and rich emol- 
lients in Oil of Olay leave her skin smooth, 
glowing, radiant. Then off she goes to 
another party. 
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My husband is my best friend.” 
— Muriel Osher 
Chicago 








And as they get it, they need a complete credit card carrier 
like Rolfs Double Attache. The Double Attache protects 
your cards with Rolfs exclusive Credit Guard, and gives 
you plenty of room for photos, currency and coins. All 
wrapped in the warm look and feel of fine leather. So when 
you get the credit you deserve, get the credit card carrier 
you deserve too. 


ROLFS. . . it shows you care. 


West Bend, WI 53095. Available at fine stores throughout the USA and Canada. 


The Edison Comfort Sensor. 


Amo 


HALEN ele Ks 
ATOR OTT 


OAT ael Te 


Now, dial down your thermostat 
_to save money and energy and still 
a room comfortably warm. 
Se ire male See Oaicae 
or portable electric whole-room 


ar One Casetae designed Hee 
ce; cold air goes in, 
Pie ian Ob 
ually circulates heat around the 
room, so you don’t have to sit in 
eo Maa Cereon alate 
Perch Comfort Sood 











Whats Happening 
continued from page 14 


e The Eyes of Laura Mars is a murder 
mystery encased in the pseudo-glittery 
world of plastic chic. The screen is clut- 
tered with suspects. Who done it? Who 
knows? Who cares? Laura Mars is 
marred by dreary dialogue, by a veneer 
of chic that feels false, and a final reso- 
lution that is inane. 


e Here's an entertainment that can only jf 


be called “A flick,” as in “Hey man, I 


just saw a funny flick!”—it’s the National |} 


Lampoon’s Animal House, nickname of |} 
the Delta fraternity house on an early | 
1960s college campus. If you're in high 
school, going to college, in college, out 
a college, heard of college, have a child 
n college or are just ready for some 
wild college humor, you'll have a good 
time. { 
e Death on the Nile is stuffed with © 
famous players, it’s directed at a limp- 
ing pace and it’s talky beyond words. 
It lies there: too slow, too long, too dull. 
Too bad. 
e In her first film, Farrah Fawcett- 
Majors does quite nicely. Too bad the 
movie is terrible. Its called Somebody 
Killed Her Husband, and, sad to say, the 
writer, the director and the producer 
have all failed, End 





GENE SHALIT RE-VIEWS 
eat ner 





Casey’s Shadow is a very funny movie about 
horses, kids and . . . life. A good choice for 
the whole family. " 

Cat and Mouse, a French murder-mystery 
from Claude Lelouche, is sly and snappy 
fun. 

The Cheap Detective may not be tep-drawer 
Neal Simon, but there are enough laughs to 
make this a cheerful diversion. 

Coming Home stars Jon Voight, Bruce Dern 
and Jane Fonda. It is tender and staunch, 
a film fired with ambition. An occasion to 
celebrate. 

Damien Omen II is repugnant. It’s rated R 
—for refund. 

The End is directed by Burt Reynolds, who 
also stars. Dom DeLuise is also on hand and 
the two make a crazy farce full of laughs. 
Grease is now a movie, a kind of visual junk 
food that will fill a couple,of empty hours— 
if that’s your wish. 

Heaven Can Wait glows. with charm and 
gaiety. It stars Warren Beatty and Julie 
Christie. When you leave this film, you'll be 
feeling sky-high. 

Interiors is Woody Allen’s newest film. It’s 
a masterpiece; you must see it. 

Jaws 2 is a sequel you can’t skip. Suspense, 
action and a climax that is truly shocking. 
Everybody out of the water and into the 
theater. 

Madame Rosa won the Oscar for best for- 
eign film for its universal story and lumi- 
nous performance by Simone Signoret. It 
glows with truth and hope; a film to cherish. 
Revenge of the Pink Panther sweeps from 
Paris to Hong Kong, all free-form farce— 
some sillies, some dillies and some uproar- 
ious gags. 

Silver Bears stars Michael Caine in a con- 
voluted comedy-mystery con game that pro- 
vides pleasant diversion. 
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.E SNOWY 
BLEACHES LIKE A 
LOT OF CLOROX 2 


The people who make 

Snowy —America’s first non- 
chlorine bleach—have some 

rather interesting information 
for those people who now 
Papp hese use Clorox 2. 

. == Snowy costs less 
to use per wash, 
and still cleans just 
al al as effectively. 
Ui} : Amazingly 

S84 enough, it actually 
A over 87 ounces of Clorox 2 to eae as many washes as 
effectively as one 40 ounce box of Snowy. 

Which means Snowy saves you money each time you 


use it in your wash. ! 
Now, if you think we're | iI THINK YOU'RE PULLING 


pulling the wool over your THE WOOL OVER MY EYES. | 



















ee 











| Dear Snowy, 
cyes, send us the COUpOr? 7 [ want to see those test results for myself. 
: ce : ) 
saying, [think you’re pull- | Name ; 
ie CaewOOlOVERTNy eyes. ' Address 
Piseweiischeryouthe | Gry ©. Sate Zip - 
tCSE results to prove it. | Mail coupon to Gold Seal Company 


Box 3000, Bismarck, N. LD. 58501 





ne day in early February, Kevin 
O drove home to Maryland from 
his office on C Street in downtown 
Washington and told Denise he was 
going to Japan. He’d been selected to 
head a task force to draft trade and 
tariff agreements with their Japanese 
counterparts in Tokyo. Kevin couldn't 
say exactly how long he’d be in 
Japan, but it would be months. 

“That’s because we're all experts,” 
he joked. 

Denise agreed the job was a plum 
for so Then 
proudly, joking in turn, told 
Kevin to compliment the secretary on 


young an economist. 


she 


his acumen for choosing just the right 
person. She told Kevin not to worry 
about things at home. They'd cope. 

After all, the two of them weren't 
just mother and father, respectively, 


to Robin, Peter and Timothy, still at 
the crawling stage, though sometimes 
that was hard to believe. They were 
also individuals with careers. In her 
case, not simply for money, or to be 
free of a house and three children. 
No. She’d always wanted to sion 
clothes: little Denise copying sketches 
from newspaper advertisements; then 


an older Denise at art school. 


Last year, Denise and her frie 


Af 


: 


temporarily—canspark.anew | 

relationship foramother «-—— 
and daughter. A short story if 
by Morton Fineman.~ 


Cathy Williams, had opened a chil- 
drens’ boutique in Georgetown. De- 
nise designed all the clothes; her 
friend managed the boutique, putting 
the degree in Business Administration 
she'd acquired at the Wharton School 
to practice. Kevin had provided near- 
ly half of the capital they'd needed 
from the money left to him by his 
grandfather. It was a business loan to 
KIDSTUFF Inc., not a gift. Interest 
was due quarterly and the note re- 
payable by the corporation they'd 
formed on a stipulated date. Every 
whereas, debtor, creditor, hereinafter 
was in its proper confusing place on 
the legal documents. Denise had in- 
sisted on all that. She and Cathy were 
not playing store, like two little girls. 

“T worried,” Denise said later at 
night, “when you were in Vietnam. 
Now Ill just miss you.” 

Memory of that old worry came 
back to Denise with a smothering 
rush like the draft from the opened 
bedroom window. Denise moved 
down under the covers against Kevin. 
He had to have an open window even 
though it was winter. A small price 
for someone like him, she thought. 

‘I can see it all happening, post 
PFokyo. You a smashing success, bril- 





liant creator of trade and tariff agree- 
ments. A promotion, posh embassy 
parties, receptions. Maybe even the 
receiving line at the White House. 
My clothes bill will be enormous.” 

“Don’t fret about that,” Kevin said, 
elevating her jesting fancy up into an 
airy structure of intimate lightheart- 
edness. “Your KIDSTUFF designer 
label will become famous and you'll 
be independently wealthy.” 

“Of course,” Denise said, “things 
will happen while you're gone that 
probably wouldn't happen if you 
were here.” 

“The roof ll leak, the hot water 
heater’ll conk out,” Kevin said, “the 
transmission on the carl go.” 

“Robin’s taking it the hardest. She’s 
at that age,” Denise said. “No Satur- 
day morning bike rides with you, no 
ice skating with you.” 

“T had a long talk with her,” Kevin 
said seriously. “She understands why 
I have to go.” 

“Understanding and feelings are 
different,” Denise said, thinking that 
that was true at any age. 

“T know that.” 

“T know you know that. That’s one 
of the reasons I'll miss you,’ Denise 


said, (continued on page 50) 


Illustration by Nancy Stahl 
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=70 CLASS A= 
CIGARETTES 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





THE FA 


HUNDREDS OF 

THOUSANDS OF 
AMERICAN WOMEN 
ARE ALREADY USING 
ENCARE OVAL: 


Encare Oval” was introduced in the 
U.S. to doctors in November 1977, 
and has drawn the attention of both 
the medical profession and the 
public to a greater extent than any 
contraceptive product since the pill. 


Gynecologists have been / 
recommending it with high / /\ 
frequency. And Encare Oval already ( 

has become the vaginal 


contraceptive most often \ 
recommended by pharmacists. \ 


\ 
Today, Encare Oval is being used \ 
by hundreds of thousands of 
women, and users surveyed report 
overwhelming satisfaction. 
Encare Oval” users say they find it an 
answer to their concerns about the 
pill, |UDs, diaphragms, and aerosol 
foams. 


2 ITS EFFECTIVE- 
NESS HAS BEEN 
ESTABLISHED IN 
CLINICAL TESTS. 


In arecent US. clinical study, 
Encare Oval was subjected to one 
of the most rigorous tests ever 
conducted for a vaginal 
contraceptive. It showed that 
Encare Oval provides consistent 
and extremely high sperm-killing 
protection. These excellent 

results support earlier studies in 


European laboratories and clinics. 
Each Encare Oval insert contains 
a precise, premeasured dose of 






























the potent sperm-killing agent, 
nonoxynol 9. Once properly 
inserted, Encare Oval melts and 
gently effervesces, dispersing the 
protective, sperm-killing agent 
within the vagina. 


It is known that the success of any 
contraceptive method depends on 
consistent and accurate use. 
Encare Oval” has been designed to 
be so convenient, you won't be 
tempted to forget it. And so simple 
to insert, it’s hard to make a mistake, 


If you've been advised not to 
become pregnant for reasons of 
health, a decision about any 
contraceptive method should be 
made after consultation with your 
doctor. 


3 UNLIKE THE PILL, 
ENCARE OVAL HAS N 
HORMONAL SIDE 
EFFECTS. . | 


Encare Oval” is free of hormones, sc 
you're Sure it won't disrupt your 
hormonal chemistry. Encare Oval” § 
cannot create hormone-related 
health problems—like strokes and 
heart attacks—that have been 
linked to the pill. 


And because you don't take the pill, 
there’s none of the associated 
weight gain, bloating, or breast 
enlargement. Since there is no 
hormonal disruption of your 








menstrual cycle, your periods 
should remain normal. 


In some cases, a feeling of warmth 
has been reported when using 
Encare Oval. This is usually no 
cause for concern. 


In a limited number of cases, 
however, a burning sensation or 
irritation has been experienced by 
either or both partners. This can 
occur in varying degrees with 
virtually all vaginal contraceptives. 


In these instances, use should be 
discontinued. 


= OVAL 
IS EASIER TO INSERT 
THAN A TAMPON. 


The Encare Oval is smooth and 
small, so it inserts quickly and 
easily—without an applicator. 
Simply use as directed. 


There’s none of the bother of 
aerosol foams and diaphragms. 
Just insert an Encare Oval when 
you need protection. There's 
nothing to wear. No device inside 
you to slip out of place. No pill to 
remember every day. 


Each Encare Oval provides 

maximum protection during the 

period from 10 minutes to 1 hour 

after insertion. 

You can buy Encare Oval whenever 
_ you need it...it’s available without a 

prescription. And each Encare Oval 







~e 
betes 


is individually wrapped to fit 
discreetly into your pocket or purse. 


5 BECAUSE 


ENCARE OVAL IS 
INSERTED IN ADVANCE, 
IT WON’T INTERRUPT 
LOVEMAKING. 


| Since there's no fuss or bother, 

| | Encare Oval encourages 
spontaneity, providing a measure of 
freedom many other contraceptives 
can't match. 


The hormone-free Encare Oval. 
Safer for your system than the pill 
or /UD. Neater and simpler than 
traditional vaginal contraceptives. 
So effective and easy to use that 
hundreds of thousands have 
already found it—quite simply—the 
preferred contraceptive. 






~ 


©) 1978 Eaton-Merz Laboratories, Inc. 
Norwich, New York 13815 EA1615 


are Oval) 


Vaginal contraceptive for prevention of pregnancy 


Vaginal contraceptive 


for prevention of pregnancy 12 INSERTS | 








US, TOGETHER 


continued 





Things happened when Kevin left. 
Things were different and things were 
the same. One day Denise discovered 
that Robin was marking days on a cal- 
endar. She said nothing about Robin’s 
record keeping. One night Denise, un- 
able to sleep, got up and opened the 
bedroom window the way Kevin always 
did. She felt the cold air on her face and 
the bedroom did not seem quite as lone- 
ly anymore. Then, opening the window 
wasn't so silly a way of bringing Kevin 
a little closer. 


And then there was the matter of 
grapefruit in the morning. 

One morning, she served grapefruit 
for breakfast and Robin said, “Don’t you 
miss the way Daddy always eats grape- 
fruit?” 

“You remember the funniest things,” 
Denise said, because now she remem- 
bered, too, and he did make a small stage 
show out of eating grapefruit. He peeled 
it like an orange and ate the loosened 
sections one by one after he removed the 
white underskin with a doctor’s surgical 
thoroughness. 

“Things are missing around here be- 
cause Daddy’s in Japan,” Robin said. 

Denise looked at her, turning away 
from Timothy and Peter. Timothy, in his 
high chair, was splashing oatmeal on 
Peter. Peter, with all the outraged dig- 
nity of a student in kindergarten  to- 
ward a brother who wasn’t even walk- 
ing yet, was telling him to stop acting 
dumb. “What's missing, dear?” Denise 
asked. 

“Tlost my blue glove yesterday,” Peter 
said. “That’s missing.” 

“Peter, stop!” Robin said. “I don’t 
mean dumb things like that. I mean no- 
body watches football games on TV 
around here and gets all excited.” 

“Your father will make up for all the 
lost football games next season,” Denise 
said with the trace of a smile. “Don’t 
worry about that.” 

“Can he see the Redskins in Japan?” 

“T don’t know.” 

“I hope he can so he'll feel more at 
home.” 

“Robin,” Denise said suddenly, “why 
don’t you and I go bike riding on Satur- 
day morning the way you and Daddy al- 
ways do?” 

“Mrs. Lucas doesn’t come on Satur- 


day. Who'll take care of Peter and 
Timmy?” 
“Tll ask her when she comes. this 


morning.” 
“You'll have to ride 
aman’s bike.” 
“Tll manage.” 
‘We'll do everything the 
o it and I'll lead because I know how 
lo everything. If Mrs. Lucas can’t 


1) iddy ’s bike. It’s 


Way he and 


come, how about asking Nanna?” Nan- 
na was Denise’s mother; she lived in 
Georgetown. “Daddy always wakes me 
at the crack of dawn and says, ‘Robin, 
start bobbing.’ ” 

“Tt won't be that early because we'll 
have to wait for Mrs. Lucas to get here.” 

Denise’s mother drove over from her 
house in Georgetown to stay with Peter 
and Timothy on Saturday morning. Mrs. 
Lucas couldn’t come. It took Denise 
longer than she had thought to get the 
hang of Kevin’s bright, silver, ten-speed 
bike. Robin led the way, talking, talk- 
ing, talking. 

A canteen on a webbing strap and a 
chain, with the padlock built into one 
end to lock up her bike, were criss- 
crossed over Robin’s shoulders. “When 
we turn, don’t forget the hand signals I 
showed you. Daddy and I ride like pro- 
fessionals. If you get tired, just tell me 
and we'll rest because it takes me a long 
time to get tired.” 

Denise’s legs already ached from hip 
to calf, but she decided to be resolute. 
“Listen, Robin, Cathy Williams invited 
us to stop at her house for breakfast—if 
vou d like.” 

“Daddy and I always stop at this 
diner where they make the greatest pan- 
cakes. Daddy loves pancakes almost as 
thin as paper. Do you know that about 
him?” 

“Yes,” Denise said. Open bedroom 
windows and pancakes almost as thin as 
paper, Denise thought. The street was 
uphill and her legs begged for mercy. 


“After the kids moved out, we got tired of paying the 
high property tax on it so we tore down half of it.” 


‘her father’s trip to Japan. 





The narrow, thinly padded bicycle sea 
felt like a board. Ahead, Robin was up 
right on the pedals, clear of her seat 
tireless as a soaring hawk in the silent 
cold morning. 

“The diner is only about ten blocks 
away now. Soon as we go past the shop 
ping center. Can you steer with just your 
legs?” Robin held her arms aloft. “Look!"Jf, 

“I better not try that,” Denise said 

“Daddy and I do it all the time.” 

“Well, youre a couple of chane 
How far do you and Daddy ride?” 

“Miles,” Robin said buoyantly. 

Denise decided to let miles suffice: 
not think about her weary legs, smile 
cheerily whenever Robin glanced back 
and waved her on encouragingly. Final- 
ly, Robin pointed—as they rode into view 
of the shopping center—and Denise, 
with gratitude she never thought possi- 
ble, saw Al’s Diner, open 24 hours a day. 

Her knees made dull, cracking sounds 
as she walked stifly behind Robin into 
the diner. Robin saidshello to the cashier, 
an elderly woman who'd recognized her, 
and asked where her father was. im 
introduced Denise and explained abou 
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“TIL bet he won't get pancakes i 
Japan as good as we make,” the cashier 
said, winking at Denise. 

“Did you hear that?” Robin said as 
she led her mother to the booth she and 
her father always occupied in Al’s Diner. 

“The great community of early morn- 
ing bike-riders and pancake-eaters,” De- 
nise said. “Yes, I heard (continued) 
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Now Jergens 
Lotion is new 
and improved 
So hands that 
work hard don't have to look it. 
New Jergens has extra- 
creamy formulas that are 
clinically proven to 
relieve rough, 
chapped skin. Their 
rich moisturizers 
are especially 


continued 
every word and I’m very impressed. 
Honey, can we ride home slowly?” 
Robin started to laugh. “I used to say 


that to Daddy. But I don’t say it any 


more. 

Denise would have preferred a 
poached egg on toast: but she ordered 
pancakes, too, because it was clearly 
pancakes-almost-as-thin-as-paper time. 
Other bike rid ppeared. Some of 
them waved to. | “Lots of them 
know us,” she hispered to Denise. 
Then she stopped eating and said, “I 


like Saturday agaii 
Denise smiled | remembered. ask 
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effective. 
Your hands 
feel better 
instantly— with 
no greasy after-feel. 
Try new Jergens Lotion. In two 
improved formulas. White 
for dry skin. Yellow for 
extra dry. They'll 
help your hands 
feel new and 
improved, too! 


ing Kevin sleepily, “Can’t you two start 
this bike riding later? What's so sacred 
about the crack of dawn for bike riding?” 
Kevin had said, “The day is new and 
waiting like a beautiful box for us to fill.” 

“Youre both mad. Poetic but mad,” 
she’d said to him. She’d wanted to say 
something about a precious chance to 
hold onto an extra bit of sleep when you 
could. Wasn't it early when 
Timothy 


enough 
awoke to be fed or Peter en- 
tered the bedroom to announce his vol- 
canic hungers? “Precious,” she’d mut- 
tered and fallen asleep again. 

Then Robin said, “I wanted to ask... 
I kept wanting. But you're always so—”’ 

“What?” Denise said, moving into the 
pool of her daughter's musing. 

“You always have a busy face. I mean, 


since Daddy went to Japan. And you’y 
always talking to your friend Cathy o 
the telephone about clothes and whi 
happened at the boutique. I was so su 
prised when you asked me to go bi 
riding.” 

“Today is our make-up day,” Deni 
said. “When you write to your fathe 
again, tell him I’m holding down thi 
bike-riding job.” 

“How about the pancakes?” Robi 
asked. 

“Tell him the pancakes are everythin 
good old Al says they are.” | 

Robin began to laugh. | 

When they got home, Robin walke| 
the bicycles into the garage. Denise 
mother met them at the kitchen door. 

“T’ve got a little surprise for you two, 
she said. “Just walk into the livin 
room.” 

“Nanna, my present from Japan! 
Robin yelled. “Did it come?” 

“Something else,” Nanna said. 










P eter appeared behind Nanna, chew 
ing on an apple. “Timmy’s walking,” h 
said. “But he can’t jump,” he continued 
maintaining his superiority over hi 
brother. 

“Peter, I told you to let them be suy 
prised,” Nanna said. 

They piled up at the doorway to th 
living room, an eager audience. Timothy 
stood barefooted on the carpeting, way 
ing his bottle. 

“Drunk with glory,” Nanna said in at 
amused voice. “Now the world is differ 
ent for him.” 

Timothy turned around slowly, un 
steadily, a new walker looking at oli 
walkers with blue-eyed serenity. Thet 
he went journeying on rubbery legs t+ 
the couch at the far end of the room. Hi 
leaned forward on a cushion and starte¢ 
to drink his bottle with sucking noises a 
if his audience didn’t exist. 

“Timmy, that’s great,” Robin shouted 

“I wish Kevin were here to see that, 
Denise said to her mother. 

“You couldn't very well ask him te 
wait,” her mother said dryly. 

Robin rushed into the living room an¢ 
hugged Timothy, “Youre a beautifu 
brand-new walker,* she cried. “Mother 
I'm going to make brownies to celebratt 
and write Daddy a letter about. thi 
whole crazy day.” 

“Nanna, Peter said to his grandmoth 
er, pulling her sleeve, “don’t forget abou 
the We can't take him becaus¢ 
he'd get tired walking around the zoo.’ 

“Ah, yes,” Nanna said. 

“How did you get talked into that?’ 
Denise asked. 

“TL know about that,” Robin said 
“Peter was supposed to go with his kin 
dergarten class last week, but it rained.’ 

“Let's go, Nanna,” Peter said, waving 
his zipper jacket like a flag and making 
Robin duck. 





ZOO. 


(continued on page 198) 











Sew, Embroider 


in pre-cut kits. Here’s 
yéar-round denim dressing, fast-sewing 
and fun to make to delight all ages. 
Embellish pre-cut fabric pieces with rich 
crewel embroidery, simply stitch them to- 
gether, and voila! Right: A snappy vest 
(reverses to red calico print) and a 
flattering wrap skirt (size M 31” long) 
with Velcro closings. Child's jumper 
with kitten embroidery reverses to red 
calico print, has Velcro shoulder 
closings. Below: Roomy, easy-to-make 
organizer tote completes a 
denim wardrobe. Kits include 
all pre-cut polyester/cotton 
washable fabrics, cotton 
floss for embroidering 
handscreened designs on 
fabric, thread, all needed 
supplies and full 
instructions. 

By Ann B. Bradley 
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Your 
familys Health 


David K. Zimmerman 


New treatment for adult acne. News 
on the test tube baby ...and more. 


ACNE UPDATE. The widely used acne medication, 
retinoic acid—which also is called tretinoin and vitamin 
A acid—may enhance sunlight’s ability to induce skin 
cancers, the American Academy of Dermatology and 
the Food and Drug Administration (FDA) say, on the 
basis of ongoing tests in animals. They suggest, as do 
manufacturers of the drug, persons using retinoic 

acid minimize the exposure of treated areas to sunshine. 
On a more positive note, the FDA has approved as 

safe and effective a skin lotion preparation of the 
antibiotic tetracycline (Topicycline, Squibb). Tetra- 
cycline is often used to clear up adult acne. Applying 

it to the skin rather than taking it by mouth may make 
good sense, since one need not suffuse the entire body 
with the drug to treat a square inch of pimples. 


TEST TUBE BABY’S HEALTH. Many women wonder 
about the effect in vitro fertilization may have had on 
Louise Brown, the world’s first test tube baby. Here 
are excerpts from the report by pediatricians who cared 
for the baby at Oldham Hospital, England: 

“A thirty-eight-week infant was delivered by 
elective lower-segment cesarean section by Mr. Patrick 
Steptoe. Her airways were drained and cleared, and 
she cried within twenty seconds, before the cord was 
clamped. The Apgar at one minute was ten [the 


highest score]. She was a normal female, five lb., twelve 


oz., crying well and maintaining good color... . 

“By all tests we failed to demonstrate... major 
birth defects or toxic damage from the Steptoe- 
Edwards technique. ... The[se] findings should allay 
fears that the technique is necessarily fraught 
with dangers to the fetus.” 


DRUG “‘BREAKTHROUGHS.”’ It can be hard for 
doctors and consumers to decide which new drugs 
represent important medical advances, since until 
recently no individual or agency systematically 
evaluated new pharmaceutical products. It now turns 
out that three years ago the U.S. Food and Drug 
Administration (FDA) quietly began rating new drugs 
so that it could expedite its approval of the most 
valuable ones. In the first 33 months, through last July, 
FDA gave its highest, 1A rating to five new drugs: 

Bromocriptine—Restores menstrual bleeding—and so 
may restore fertility—in some women who are not 
menstruating; this drug also stops untimely secretion 
of breast milk (galactorrhea). 

DMSO-Relieves a rare but very painful bladder 
condition called interstitial cystitis. 


Cimetidine—Cures duodenal ulcers by inhibiting the 
secretion of gastric acid. 

Vidarabine—Attacks herpes virus that causes 
inflammatory eye disease. 

Somatotropin—Corrects hormone deficiency so that 
some stunted children can grow toward normal size. 


CHILD-ABUSE CLUE? Gorilla mothers in zoos and 
research facilities very often abuse or neglect their 
babies, as some human mothers do. So, psychologist 
Ronald Nadler, Ph.D., of the Yerkes Primate Research 
Center in Atlanta—whith maintains the world’s largest 
collection of captive gorillas—set out to find out why. 
Gorilla mothers and their babies are often isolated to 
protect them from other gorillas. Dr. Nadler discovered 
that these isolated mothers tend to be incompetent and 
cruel. But gorilla mothers caged with their mates or 
other gorillas tended to be effective parents. This 
suggests, Nadler says, that social companionship 
promotes good mothering, though how this happens 
remains obscure. Scientists must be extremely cautious 
in generalizing from apes to man, he adds, but perhaps 
there’s a parallel worth noting: Today’s new human 
mothers tend to be far more isolated from their own 
mothers, and from extended families and peers, than 
mothers were in the past—which could partly explain 
the current epidemic of child neglect and abuse. If 
human mothers are like mother apes, Nadler suggests, 
then what every new mother needs is a friend. 


HOLIDAY HEALTH GIFT. You could save a life. You 
well may save an emergency room visit by giving a 
new “Poison Safeguard Kit” to families with children. 
The Kit contains two children’s doses of syrup 
of ipecac to induce vomiting, an ounce of an 
often-hard-to-find, activated charcoal powder fo bind 
and neutralize poisons, a no-spill container to 
carry specimens to the hospital for analysis and 
poison-education material. The instructions are written 
by poison control specialist Richard W. 
Moriarty, M.D., of Children’s Hospital in Pittsburgh, 
who tells what to do when a child takes poison. 
First, says Dr. Moriarty, call a poison control center; 
a telephone list of these centers is included in the Kit 
Or, call a hospital emergency room or doctor. Do not do 
anything until a poison expert tells you which antidote 
to use, and whether to bring the child for medical help 
or treat him yourself. Home treatment, Dr. Moriarty 
adds, is adequate for 85 percent of home poisonings. 
The Poison Safeguard Kit ($8) is available in 
some drugstores, J.C. Penney stores, some A&P’s and 
will be in next year’s Sears catalog. You can also 
wr te the manufacturer, Marshall Electronics, 
Sk okie, Ml. 60076 for the name of a nearby dealer. End 








Bayer. 100% pure pain reliever. 
Nothing else is needed. 


What this headache needs is 100% pure pain re- 
liever. And that’s Bayer Aspirin. 100% pure pain 
reliever. Bayer adds nothing because—even for a 
big headache—nothing else is needed. And rest 
assured, Bayer Aspirin has relieved millions of 
headaches without stomach upset. 


Read and follow label directions. 
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3° ___Mothering 


The Wage -Eaming 


| WHAT WORKING 
ot er MEANS TO HER MARRIAGE, 
HER KIDS—HER LIFE 


Geraldine Carro 


How happy is she, really? Even if she 
can adjust to the pressures, how 

do her husband and children fare? 
Here are some new and trail-blazing 
findings that may surprise you. 


Millions of American women today are willing—and 
eager—to lead what amounts to a demanding 
double life. 

Who are these women and why are they engaged in 
such a demanding undertaking? They are today’s 
wage-earning mothers, juggling their traditional 
non-paying jobs at home with a salaried job in the 
marketplace. Although few hold high-paying glamour 
positions and most have more responsibilities than do 
their husbands, they like their busy lives. Ask them if 
they d trade places with a stay-at-home mother, 
most would answer no. 

This is the picture of working mothers that emerged 
from a recent conference called “The Wage-Earning 
Mother” sponsored by Kentucky Fried Chicken in 
cooperation with the Ladies’ Home Journal. Up until 
now, no national study has explored the lives and 
attitudes of these working mothers. For an in-depth 
look at this fast-growing category of women, the 
conference presented a major survey by the A.C. 
Nielsen Co., along with a sampling of opinions from 
Ladies’ Home Journal mothers. Another report, by 
marketing expert Suzanne McCall, Ph.D., showed how 
husbands of working wives also are reaping some 
satisfying rewards. 

Statistically, who are these mothers and what makes 
them run so fast? 

The Nielsen K.F.C.-LH]J survey took a look at a 
major segment of today’s nearly 30 million working 
mothers—married women between the ages of 25 and 
49. In a random sample of 508 women in this category, 
the surveyors found that: The majority (70 percent) 
have preschoolers. More than three out of five work full 
time, the rest part time, and both groups have been 
employed for an average of four-and-a-half years. 

The average salary for all working mothers surveyed is 
under $10,000 a year. Half have clerical jobs or work 
in a service capacity. The other half hold “blue collar” 
jobs or they are in sales or managerial positions. 

Why have these women assumed dual work loads? 
Is it out of economic need or for personal fulfillment? 
The answer, it seems, depends upon whom you ask. 

Three out of five women questioned by Nielsen say 
they work because the household needs the money or 
because they want to purchase extra luxuries for 
themselves and the family. Only 19 percent work 
primarily for personal satisfaction. Others say they 


work to alleviate boredom, because they enjoy adult 
companionship or they're saving for a major purchase. 

Husbands, however, see things in a different light. 
Nearly three out of five men say their wives work 
because “they like it,” reports Dr. Suzanne McCall, 
associate professor of marketing and management at 
East Texas State University. Only 29 percent of the 
216 men in her study admit that the family needs the 
additional income. 

But whatever their motivation, most mothers enjoy 
working. A full 97 percent like their jobs, says the 
Nielsen report. Eighty-four percent think that their _ 
jobs make them more stimulating people. Moreover, 
most say that they're proud to be working mothers. 

Wage-earning mothers who read the Ladies’ Home 
Journal seem to feel the same way. “I am happy and 
proud to be a working mother,” writes one typical 
woman. She was one of the many readers who added 
personal comments to her completed Working 
Mothers Questionnaire, which appeared in the Journal, 
September 1978. ‘ 


Working mothers’ children: They’re 
doing fine, too : 


If Mother is proud, it’s partly because her children 
seem to be doing so well. My work has affected the 
kids in a positive way, say 86 percent of the Nielsen 
mothers. One big plus they see: the youngsters are 
more independent. (Interestingly, when a mother sees 
her work as a career rather than merely as a job, she is 
more apt to describe her children as independent. ) 

Children view their wage-earning mothers in a 
positive light, too. They show interest in her job and 
are proud that she works. Most Journal readers report 
that their children either accept—or actively like— 
having a working mother. / 

One such mother wrote to the magazine to boast of 
her daughter's attitude: “My twenty-one-year-old told 
me that she and her co-workers were discussing : 
working mothers. She said that although I had always 
worked, she never felt cheated or neglected.” 

The writer added, “Our three daughters have 
always known that they came first with us. I have had 
many people comment on their abilities, attitudes 
and behavior. No mother could be more proud. . . .” 

Is there a note of self-justification in this mother’s 
words? Perhaps. But she certainly doesn’t sound like 
the proverbial, guilt-ridden, working mother. These 
days a mother feels a lot less guilty about working 
than she used to. 

In general, today’s wage-earning mother thinks she’s 
a pretty good parent. By and large, she doesn't feel 
she slights the kids. To compensate for her absence, 
she may pick up the telephone and call them from 
work. (According to Nielsen, the most (continued) 








Every Fisher-Price toy is a 
mother's helper. 


We don’t have to tell you how great it is to see 
the kids playing contentedly while you catch up 
with your needlepoint, yoga or news of the world. 
Then everybody’s happy. 
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We didn’t know how we'd find Buttons atear 





her first flight. But we never expected to find her eating 
a bowl of Gaines-burgers: 





We waited to have our dog 


Buttons flow 
finally settled i 
And naturally, 


hadn’t eaten. She’s so fi 


t miss ‘‘Benji’s Very O 


is until we'd 
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nouse 


orried she 
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If it doesn’t come out of a can, she Anyway, Buttons has now hé 
won't go near it. Or, so we thought. adjusted to her new home. 
When we picked her up, she was She doesn’t miss the cans. And) 


in the freight agent’s office, devouring don’t miss the mess. 
a bowl of Gaineseburgers like she'd 
been eating it all her life. 

The agent explained that not only 
is Gaineseburgers dog food nutrition- 
ally balanced, but it’s moist and 
meaty like canned dog food and tastes 





terrific. Buttons obviously thought 
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so. In fact, I don’t know which she | The canned dog food (a) 
was happier to see. Us or the bowl of without the can. Gain 
Gaineseburgers Anutritious combination of meat by-produ} 
, me vegetables, vitamins and minerals. 
© General Foods Corporation 1977 
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Wage -Eaming Mother 
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frequent callers are mothers in professional or sales mana- 
gerial positions.) In addition, when home from work, she 
makes a point to sit down to a family dinner with her husband 
and children. If she has young children, she makes a special 
effort to spend time with them. She feels that she and her 
family actually spend more time together than families where 
ithe mother stays at home. 

But despite this generally rosy picture, some wage-earning 
imothers are uneasy. One out of ten mothers says that if she 
could do things over again, she wouldn't have children. This 
view is most widely held by women ages 25 to 29 who have 
preschool or grade-school children. These young mothers 
seem to have the hardest time coping. They complain that 
they never feel as if they re spending enough time with their 
children. And they're more likely than mothers of older kids 
to feel guilty about not being there when the kids arrive home 
from school. 

“No working mother, if she’s honest, believes that her job 
does not create some hardships for her family, especially her 
children,” comments one young Journal mother. The reader, 
a radio broadcaster, worries about long hours at the station 
that separate her from her youngsters. “It’s difficult for me to 
attend school functions or even take off work when the kids 
are sick.” 

Even though there are drawbacks, however, she does see 
advantages. “In the long run, I believe my career involve- 
ment is good for my children. They aren't spoiled. They must 
take responsibility for themselves and for doing household 
chores.” She reports that her children are proud of her job at 
the radio station, but adds, “I guess they'd also like a Mom 
who's not too tired to fix them an extra chocolate milk.” 
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Caught in a time crunch 


The Nielsen analysts came up with a phrase for this type 
of woman: the “Time Crunch Mother.” She usually is a young 
mother with a full-time job and children of grade-school age 
or younger. She, more than other working mothers, feels her 
time with the kids is all too short. She doesn’t have time to 
clean the house the way she’d like. She also yearns for a little 
more time to herself. 

One reason wage-earning mothers feel beleaguered is that 
their husbands don’t help as much as they might with rou- 
tine household chores—grocery shopping, cooking, cleaning 
or chauffeuring the kids to Little League and ballet lessons. 
If anyone helps mother, it’s more likely to be the children. 

Yet, apparently, not all husbands come home from work, 
put their feet up and watch TV. According to the Nielsen 
study, 19 percent of husbands have the primary responsi- 
bility for grocery shopping, 33 percent for chauffeuring the 
kids, 34 percent for paying the bills. Not surprisingly, 
though, 85 percent of the working mothers feel that they 
have more demands made upon them than do their husbands. 

The fathers, in fact, own up to their lack of enthusiasm for 
housework and child care in Dr. McCall’s study. On'y one 
husband in four says he helps with housework and only one 
in five says he helps with child care. Curiously, the Nielsen 
mothers take a more charitable view. Ninety-two percent say 
their husbands help with child care. 

It seems that women have varying expectations of their 
husbands. “My husband earns a lot more money than I do,” 
one Journal reader writes, “and I feel guilty asking him to 
help around the house much.” 

Another woman has a different view: lucky 
My husband helps with the housework, insists on 
and spends time with 
continued on page 164) 
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“Tm a very 
woman. 
furthering my education and career, 
the boys as a matter of course.” 
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iW eae spindly growth, with small, pale leaves. ; Buds and flowers drop too soon. They can drop 1 
Lack of light is usually the cause. When it occurs in GIVE YOUR for reasons similar to those listed in (9). The mo 
winter, it’s probably because the room is too warm. likely cause, however, is fluctuating temperature: 


(Warmth makes a plant grow when it should be HOUSEPL ANTS Some plants even drop buds if their pot is moved 
‘resung.’) Move to a brighter location, pinch back slightly. It’s usually too late to remedy. Try to find o 
growing Ups to encourage bushy growth and apply the cause and take steps to ensure it doesn’t hppa 

some plant fertilizer, but not in winter. GOOD HEALTH again either to this or to your other plan 





2 Streaking and speckling of leaves. T hrips= min s White “cotton-fuzz” on stem or leaf. A sure sign 1 
ute jumping insects—are possible cause. They also Plants, like people, of mealy bugs—insects that live protected from insec 
attack flowers and can distort plant growth. Wash suffer various ailments. ticides in fuzzy covering. They suck plant juices 
leaves if light infestation. Spray with pyrethrum or = 5 Wash off with firm jet from hose or spray mister o: 
malathion if heavy infestation. Monee correct diagnosis paint them with alcohol, or spray with malathion! 
aaa —=———— with our imaginary 
3 Leaves that should be variegated stay green. sick plant shown here 


Sometimes due to too little light. However, some 





Leaf yellowish, often mottled; thin web on under- 1: 
side; tiny red or white specks. Suspect spider mites 









































plants, such as tradescantas , can “revert” back to and then read very small red or white pests just visible to the nal 
ae pa lee W ae a form. oe to brighter thec orrespon lin g number eye. i a ee vee me nek a as we 
ocauion whole shoot becomes plain green, under the leaf and aroun € leat stem. Separat 
ue it out. to make the surest cure. from other plants as soon as discovered—mites oral 
_ ~—-— ———__——_—___—— ae quickly—wash with soapy water or spray forcibly, on 
4 Gor oe black or gray plant lice Happy doctoring! apply sulfur dust, malathion of 
usually visible. Leaves yellowish, mis- 1 a systemic insecticide} 
shapen or not developing properly; little 

white “skeletons” on surface. These are — Hp Small, brown limpetlike 1 
aphids, which suck the plant's sap and _ ay objects on leaf surface or stems 


cause leaves to go yellow and finally to fall. 
Aphids excrete a sweet “honeydew,” 
which makes leaves sticky. Wash leaves 
in clear water or soapy water (use 
household soap, not detergent), or spray 
with pyrethrum, rotenone, malathion or a 
systemic insecticide. 


Yr 10 These are scale insects. The aphid 
like creatures grow a shell an 
a5 attach themselves permanently t 
y vas ? leaves or stem. Wash off wi 

soapy water, looking carefully 


under all leaves. Spray with 
malathion or a systemic insecticide. 


5 White “pow der” on jeaves. Proba- 
bly mildew, a fungus disease often 
brought on by overmoist air, 
excess watering and over- 
crowding. Place plant in an 
airy location. Strictly ration 
the watering can and mister. 
Spray or dust with a sulfur 
ee 





Tiny white insects, 14 
easily disturbed, usually 
on leaf undersides. The 
miniature mothlike insects that 
fly out in masses when disturbed, are 
white fly. Adults and wingless larvae suck the 

plant juices. Wash off with water jet or mist 

spray. Treat plant with malathion, rotenone, 

or pyrethrum. Very difficult to eradicate, so 
~~ —--— i 4 may need several applications. 
6 Leaves all wilt or ao U sually the result of either 73 a eee 
lack of water or rotted roots where the sail has been over- ' a 
watered and left airless and soggy. Other causes are 
exposure to hot sun, severe cold, or exposure to gas 
fumes. Check your watering habits. If necessary, 
de-pot and examine roots for 


Leaves go yellow but stay 15 
on plant. “Chlorosis” is prob- 
ably the fault and is commonly 
caused by lack of plant food. If symp- 
toms appear in lime-hating plants, it means too 





rot. If overwatering is ruled aps ei i" much lime in the potting compost, or you’re using 
" a ¢ be 

out, move plant to better ~ a7 6 hard water. Try a magnesium-containing 

location. NN J plant food or use “Sequestered iron? If you 


have a water softener, don’t water from an 
indoor faucet. Use rainwater or an out- 
door faucet that bypasses the softener. 


7 Brown scorched-looking patches or 
edges on leaves. Marks may be due to yp 





many kinds of mistreatment—the f ——— 

usual one is hot, dry air. Other So « Rot on leaf or stem, or 16 
possibilities are drafts, sun I, both. Usually follows over- 
scorch, overfeeding, overwater- ; ‘ watering, especiaily in cold 
ing and water splashes that act Pg conditions. In some plants it 
as lenses when exposed to the i 9 could be caused by water lodging 


between leaf and stem. Check 
again on your watering routine. 
Though it’s probably too late-to 
save the affected plant, you'll 


Ss ee me avoid spreading the probleay 


sun. Possibly a bad location for 
a plant. Move plant and check 
on your watering and fertilizing 
routine. 





8 Yellow patches or edge markings 

on leaves. Can be due to insect 

attack, but strong, blotchy marks are 
usually the result of too much plant 
fertilizer. Reduce plant feeding. If 
marking is heavy, wash soil by pouring 
lots of clean water into top of pot and 
draining from bottom. This will wash out 
fertilizer in soil. Check also for possible 
insects in foliage and on stems. 18 


Apparently healthy leaves fall. Plant has 17 
had a shock. Suspect drafts, watering with cold | 
water, a violent change in temperature, gas fumes, | 
excessive sun—or just dryness at the roots. Go | 
through the checklist to eliminate causes. 
C Cane the location should thc 





Roots fone soft and rotten. The il is too wet, 18 
or you may be overfeeding the plant. Reduce 
watering and strength of plant food. | 
——- - | 
Roots dried up. This happens if the plant hasn’t 19 | 
been watered enough. Soak pot thoroughly, then drain. — 
oe may help 





9 Leaves turn yellow and then fall. Leaves 
will do this naturally from time to time, espe- 
cally near the base of the plant. If it happens 
to many leaves, check for the following: over- 
watering, overfeeding, dry soil, poor worn-out 








soil, drafts, either excessive cold or heat, hot dry White Ereorbene cotton’ patches on roots. It’s a sign sof 20 
air or gas fumes. Go through checklist carefully root mealy bug. Scrape away soil and inspect. If light infesta- 
and take appropriate action. If necessary, repot. tion, water with malathion solution and repot in fresh soil. 
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BY MAXINE CHESHIRE 


ashington is a high pressure town. Its politicians 
Wy party-goers work hard and play harder. In 
1974, Congressman Wilbur Mills made the headlines 
when it was discovered that he was an alcoholic, an 
affliction more than a few of his colleagues shared. But 
excessive drinking and girls on the house have always 
been common, and winked at, unless somebody made a 
terrible mistake and got caught. Certain government 
figures’ idea of a good time, it seemed, closely paralleled 
the profligate pastimes more often associated with Holly- 
wood or New York, despite pious proclamations from 
politicians with an eye on the campaign trail. 

In 1978, the social winds continue to blow eastwar I. 
Hollywood, bored with alcohol and publicized affairs, 
has embraced a new high—drugs—and Washington is 
following suit. Many Washington parties serve cocaine 
and marijuana as naturally as martinis, and insiders sug- 
gest that if the total extent of drug abuse in the capital 
was exposed, the resulting scandal would touch every 
area of government—from the hallowed halls of Con- 
gress to many a chandeliered embassy, and even to the 
White House. Drugs, particularly the “fashionable” ones, 
have become so acceptable in Washington that even 
some White House guests feel free to indulge in them 
on the premises. 

At the White House’s first jazz festival on the South 
Lawn this summer, a haze of marijuana smoke hung 
heavy under the low-bending branches of a magnolia 
tree when President Carter darted behind the band- 
stand to congratulate the musicians. One of the Presi- 
dent’s bodyguards looked uncomfortable, and feebly 
fanned the air around his boss. But if Carter recognize 1 
the aroma that enveloped him, he pretended to notice 
nothing. 

Only the musicians themselves seemed to appreciate 
the irony of the moment and smiled at one another. Most 
of them were elderly men, some of the greatest names 
in jazz history, who had lived long enough to see mari- 
juana—if not legalized—at least legitimized. 

But outside the gates of 1600 Pennsylvania Avenue, 
in the city itself, any of them could still be arrested for 
possession of even the smallest amount of marijuana, an 
offense that has been illegal since the days they had 
played in places like the Cotton Club in Harlem in the 
late 1930's. 

Indeed, by the time schools opened this fall, teen- 
agers in affluent Montgomery County, Maryland, less 
than ten miles from the White House, would be arrested 
in droves in campus crackdowns for the same offense. 

On the night of the White House jazz festival on 
June 19, however, those who would like to see marijuana 
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decriminalized, if not completely legalized, had reason 
to feel encouraged. Attorney General Griffin Bell, Amer- 
ica’s chief law enforcement officer, sat only a hundred 
feet or so from the roped-off backstage “dressing room” 
area, where a number of the musicians were strolling 
the grounds, getting high while waiting to go onstage. 

President Carter, who had asked Congress on August 
2, 1977, to amend federal laws and eliminate all crimi- 
nal penalties for possessing up to one ounce of marijuana 
(his request has so far not been acted upon), appeared 
to be going one step further in giving the drug his tacit 
approval. 

Pot smoking on the White House grounds may have 
come as no surprise to anyone aware that rock stars, 
heavily into drug use, had raised hundreds of thousands 
of dollars for Carter’s early campaign. On at least two 
occasions, Carter was photographed with ‘Capricorn 
Record supporters such as Gregg Allman (whose mar- 
riage to singer Cher broke up over his drug addiction), 
in crowds that were openly smoking pot and getting 
high on other, more dangerous, illegal substances. 

Only a month after the jazz festival, Special Assistant 
to the President for Health Issues, Dr. Peter G. Bourne, 
resigned after a series of revelations about his alleged 
“recreational” use of drugs (which he denied), and his 
having written a prescription for Quaalude tablets, using 
a phony name, for an aide who had requested the drug. 

President Carter, on July 24, warned staff members 
that anyone using drugs illegally in the future would be 
fired. In a terse memo, he made clear that he expected 
everyone working at the White House to “obey the law.” 
“Whether you agree with the law or not is totally irrele- 
vant... . You will obey it or you will seek employment 
elsewhere.” ; 

Bourne, in a statement that he has since retracted, 
had said that he and other members of the White House 
staff had smoked marijuana, and that he was aware of 
the use of cocaine by some of the President’s aides. 
Suddenly, the world outside of Washington, D.C., be- 
came aware of a fact of life in the nation’s capital that 
the media had been reluctant to publicize. Many of the 
reporters and editors took the position, and still do, that 
a government official’s or employee’s use of drugs in his 
private life is none of the public’s business unless the 
indulgence affects the way he conducts himself during 
office hours. 

The sad truth is that drugs, on the Washington social 
scene, are “in.” They are trendy, kicky, chic. And users 
are not just smoking marijuana, a substance government 
officials estimate at least a tenth of the adult population 


enjoys occasionally and, (continued on page 176) 














This big beautiful dollop of Dream Whip was 
made with New Improved DREAM WHIP® Whipped: 
Topping Mix. 

So, it’s richer. 

Creamier. 

Yummier. 

. More lusciously delicious. 

Now you can top all your desserts with New 
Improved Dream Whip. Your family will love it. 
You will, too. 
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JON VOIGHT 


THE ALL-AMERICAN BOY 
GROWS UP 


Forty this month, the blond, blue-eyed star of Coming Home has weathered two bro- 
ken marriages and the tragic death of his father. Here, in this revealing interview, he 
shows that the ‘“‘boy’”’ has given way to the man. By John Mariani 


in black and green boxing trunks, is trying to look 
like a hung-over, worn-out, over-the-hill middle- 


O’ the movie set of The Champ, Jon Voight, dressed 


| weight who has spent his life in locker rooms and bar 


rooms. He slurs his words, punch-drunkenly shakes his 
head and shadow boxes in a mirror. 
But even at the age of 40, cast in the role of a dissi- 


| pated has-been, Jon Voight still looks like the perennial 


| beard, filthy hair and instant eggs dripping from 





all-American boy. Six feet three inches tall, his body is 
solid and supple. His baby-faced good looks are punctu- 
ated by a deep cleft in his chin and a network of crinkly 
lines around his dramatically blue eyes. Voight’s face is 
open, his smile is frank and his gaze is even and clear. 

It is an image Jon Voight has attempted to shake ever 
since his appearance ten years ago in Midnight Cowboy, 
when he played Joe Buck, a naive Texas dishwasher 
dazzled by the cynicism of New York City. 

“T was offered a lot of lumberjack roles after that pic- 
ture,” Voight says. 

Even his portrait of a despondent paraplegic in 
Coming Home, where we first see him with a ragged 


his chin, was belied by his blond, blue-eyed 
American charm. Nevertheless, Voight is feel- 
ing his age and wants to be treated as a serious 
actor, father and human being with the same 
doubts, virtues and vices as other men his age. 
The Champ (which will be released next 
year) is about a father who has consistently 
failed his little boy in life and in one last 
desperate match tries to make the boy 
proud. It is a theme close to Voight’s heart, 
and he is never more candid and open than 
when he is talking about his two children, 
Jaimie (age four) and Angie (age two). 

“My kids are very important to me, and I’m going 
to make sure they don’t get hurt in life,” Voight says. 
“I'm feeling forty, and I tell them, ‘Daddy’s getting older, 
and you two guys are fresh and new. You can do things 
I can't do.’ 

“I have a lot of questions about my abilities as a fa- 
ther, but I know I’m enthusiastic about the role. Raising 
kids is like going through the forest with Snow White or 
Dorothy in The Wizard of Oz: 
of problems lurking mn the woods, and they re 
not always probl ms of the heart. They re real 





there are a lot | 


dangers, and my job as daddy is to protect my 
two kids. 

“Just like the boxer in The Champ, I make mistakes as 
bad as his in my own way. He’s drawn in by his 
weaknesses, and I can be lazy, slothful. un 
disciplined. The boxer in the pictur 
wants to leave behind 1 legac \ 


nd | 


of courage and honest 


“I think I’m 

tough to live 
with,’’ says 
Voight. 


try to keep my kids from being lied to. I tell them how 
babies are made. I stop them from watching too much 
television because so much of it, especially the commer- 
cials, is immoral.” 

Voight’s children are his favorite subject, although his 
attitude toward them—as well as other matters he dis- 
cusses—is clouded by a certain anxiety, a premonition of 
disintegration or illness or of unexpected adversity. 

He describes things as “healthy” or “unhealthy.” He 
speaks of himself as a “protector,” a person you'd want 
around if you wanted to be “comforted.” He says that it 
breaks his heart to feel he has “hurt somebody,” and ad- 
mits that he is fearful of old age, of pain, or death. He 
jokes about danger and violence as if to reassure himself 
by mocking them. (continued on page 74) 
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DON'T BUY A MICROWAVE OVEN 
UNTILYOU COMPARE iT 





You're probably going 

to do some comparison 
shopping before you buy 
your new microwave 
oven. We hope you do. 
Compare this versatile 
Hotpoint (Model RE944W) 
to other microwave 
ovens. And check more 
than just price tags. 
Compare the total value you get for your money. 


1. We’ve made microwave cooking fingertip-easy. 
You won't find any dials on this Hotpoint microwave 
_oven—just a smooth Touch Control panel. A few light 
touches and you're on your way to delicious dishes, 

_ cooking either by time or 

by temperature. 


2. A microwave oven that 
slow cooks, too. Our 
utomatic Simmer setting 
,ets you slow-cook stews or 
casseroles all day. A perfect 
/ simmering temperature is 
maintained. You won't have to do any pot-watching. 

















TO THIS ONE. 


3. Automatic Temperature Control: No more 
overcooking or undercooking. A temperature 
sensor probe shuts the oven off automatically when 
food reaches the temperature you select. The result? 
Roasts and poultry, soups and sauces turn out just 
the way you want them. 


4. An illustrated guide/cookbook 
to whet your appetite. Hotpoint’s 
microwave oven comes with its : 
own “Guide to Microwave Cooking | 
& Recipe Book.” It’s filled with 
over 255 pages of cooking hints 
and easy-to-follow recipes. 


5. Don’t forget to compare 
service. Dependable service is 
important. And Hotpoint’s Customer Care® service 
puts you a phone call away from professional 
service in over S00 cities, coast to coast. 


So before you buy any microwave oven, stack it up 
against this one. Or one of our versatile pushbutton 
control models. We think a Hotpoint will end up in 
your kitchen. 
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It takes someone very special to help you forget 
someone very special. 
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... begins where LOVE STORY ended. 


PARAMOUNT PICTURES PRESENTS 


A DAVID V. PICKER PRODUCTION 
RYAN O'NEAL CANDICE BERGEN 
OLIVER'S STORY 


cosumim NICOLA PAGETT... RAY MILLAND. «1c. 
Based on the Novel by ERICH SEGAL Sereenplay by ERICH SEGAL and JOHN KORTY 
Nie Produced by DAVID V. PICKER Directed by JOHN KORTY 
Roi ruauncesieers ee) Oliver's Theme composed by FRANCIS LAI Read the Avon book. 


Opens December 15th at a theatre near yo 














|CHEVY CHASE 


continued 





Nver seen Marlon Brando in all his 
Movies. You can have 50 million, 60 mil- 
Hon people looking at you. So if you 
fant visibility, if you want to get your 
hiessage out to a lot of people, whatever 
Hat message may be, television is the 
‘iost powerful communicative force. It’s 
)bused, it’s behind the times and there’s 
major culture lag, but for comedy, 
»slevision can do anything movies can 
}o. Television has the stigma of the juke 
fox but I think live television is the 
host exciting thing to watch.” 
| For all that, however, apart from a 
eal with NBC to do at least one special 
) yéar and a 90-minute, one-shot on 
ifome Box Office, Chevy’s chief activity 
ow is centered on the movies (his next 
vill be Saturday Matinee, a parody of 
Ine 1950s format, and Instant Replay, a 
novie about football), giving passing 
redence to the accusation by some ex- 
olleagues at Saturday Night Live that 
ce has gone Hollywood. 
' “No, no,” protests Chevy, who cannot 
‘ave a conversation for more than 30 
econds without kidding around, “It’s 
sone to Hollywood. Nobody ‘goes New 
fork.” Hollywood is a batch of under- 
vear stores, apartments and movie thea- 
ers. ve gone Beverly Hills.” 


Road not two-way 


Despite his assurances, Chevy learned 
hat the road between New York and 
Tollywood is not necessarily a two-way 
treet, particularly among his former 
olleagues. The old Saturday Night 
“ive, Chevy Chase voodoo doll seemed 
nuch in use when Chase went back to 
guest host the show earlier this year as a 
avor to producer Lorne Michaels after 
he scheduled host dropped out at the 
ast minute. It was an experience Chevy 
von t repeat. 

“IT hadn’t been there in a year and a 
alf,” he recalls, “and I didn’t expect the 
tmosphere of envy and ambition | 
ound; I had looked forward to having 
_ great time. But people change; you 
eally can’t go home again. It was one of 
he roughest weeks of my life.” 

The faded T-shirt, then, is not worn 
ut from nostalgia. It has just suffered 
n the wash, something Chevy is doing 
imself these days, along with most of 
he other chores at the rented Cold- 
vater Canyon house where he’s living 
lone. “I don’t like maids,” he says, “1 
ike to be my own maid. But that 
loesn’t mean I’m good at it. Sometimes 

won't let anybody near my house fo1 
lays, until I clean up. I’m very good 
it cooking when I have to be, when I’m 
n a hurry it’s limited to an egg. When 
ou're in the middle of movies and tele- 
ision, like I am now, working eight, 
en or fifteen hours a day, there isn’! 





Just add ice.. 
sip. suddenly you're 
on’a tropic isle. 
Only Heublein 


mixes sweet, light rum 


For free Pina Colada 
recipe book, write: “Luau” 
P.O. Box 11152, 
Newington, Ct. 06111. 


much for Your 
house is going to look like a wreck.” 
Chase’s second marriage (his first, in 
New York, lasted four years) is current- 
ly in the throes of a “non-divorce.” Jac- 


chance domesticity. 


queline, his actress-wife, hired Marvin 
Mitchelson, the attorney who specializes 
in whopping settlements for live-in lov- 
ers (his cases include the landmark one 
against Lee Marvin by Michelle “Mar- 
vin”), and sued Chevy for divorce after 
only 14 months of marriage. He was so 
the 

courtship he 


unprepared for move (after a 
lengthy had 
moved to California, he says, in part to 
marry her) that he didn’t counterfile 
The judge in the case, Los Angeles Su 
perior Court Judge Harry Schaefer, has 
nickname of “Judge Cupiu 


bi-coastal 


earned the 





the case and his 
frequent “These two 
people are not ready for divorce,” Judge 
Schaefer proc laimed, “they should have 
time to work it out.” Mitchelson says he 


has never seen anything like it in 23 


for his refusal to try 
postponements. 


years of law practice. Jacqueline and 
Chevy are now dating each other and 
otherwise keeping the lines of communi- 
cation open. So far he is unavailable to 
his new hordes of female admirers, cour- 
tesy of Foul Play, and is consumed by 
his work (as Jacqueline pointed out in 
her complaint). 

Chevy's utter absorption in his work, 
which he hopes will help him develop 
into the producer-director-writer-actor 
eventually, stirs up a 
continued) 
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he wants to be 
storm of thoughtfulness 
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su1b in my 3-wa 
7 way loser. 


Ml = ThenGEshowed me 
the light. 


I saw the error of my 1-ways. 

| was using 100- and 150-watt l-way bulbs in 
my 3-way lamps. Because | needed that much 
light for things like reading and threading 
needles! But for just sitting and chat 


( 








- EDION 
anything else, it was more than | needed. 
| was wasting electricity, and that meant 
money, too. 


Then GE showed me the light. 

With GE 3-way bulbs | only pay for the light 
|need. Because a 3-way gives you low —a = 
warm. friendly light for friendlier electric light = 
bills. Medium, for your general lighting °9100-159 ee 
needs. And a high light level for detail work. =| i 

It's not too late to mend your ways. ~ 2 Pe, 

So take a tip from GE and me. Take) > oe ee 
advantage of your 3-way lamps and use m 
them the way they were intended. Put in 
3-way bulbs. 

And you'll be a 2-way saver: you'll save = 
electricity and money.  @ cutcrare 
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We never stop inventing the light bulb. 
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CHEVY CHASE 


continued 








verging, occasionally, on anxiety in his 


normally comic climate. As a performer, 
he is critical of himself and his product 
and he shows an appetite for feedback 
and response. 

With Foul Play, Chevy says he “snuck 
in late to see it in the theater with an 
audience. They just loved it. They were 
applauding and laughing and I never 
expected that. I didn’t like Foul Play 
when I first saw it in a rough cut—I felt 
it was too long, that they had used shots 
they shouldn’t have used, or vice versa. 
I was amazed at the response in the 
theater, and delighted. Goldie (Hawn, 
his co-star) called this morning; it was 
the first time I’'d talked to her since the 
movie came out, because she’d been in 
Rome and London, and we thought 
maybe we should go to a really crowded 
show and sit right in the middle and en- 
joy the laughter.” 

His role in Foul Play also taught 
Chevy that he’s happier improvising as 
he did on Saturday Night Live than he 
is acting. “Much of the time I felt awk- 
ward, and I wanted to be free to do 
what I do, because I’m not an actor and 
I feel very embarrassed acting, I think 
ll always be an embarrassed actor. 'm 
not embarrassed, however, when I’m 
funny. Foul Play was a learning experi- 
ence for me—to have a movie made 
around me, knowing that I will be di- 
recting my own future. 

“T looked at Foul Play and said to my- 
self ‘wow I’m so embarrassed.’ But other 
people were laughing their heads off in 
the theater. They didn’t know I feel that 
way. Maybe it’s like seeing a pimple on 
your face that only you see.’ 


Manipulation of emotions 


What bothers Chevy most about 
acting is the manipulation of emotions. 
“Tm not the kind of person who can 
produce an emotion at the drop of a pin 
for an audience. I'd just as soon have 
emotions develop naturally the way 
they would in anybody’s life. ?ve known 
actresses, on a personal basis, who could 
cry very easily, just as a child learns how 
to cry easily when he wants Mommy to 
give him more attention at that moment. 
What worries me is how much can you 
trust an actress who is a friend if you 
have a little problem or an argument 
and tears start? Is it an act or should you 
feel sympathy?” 

Chevy insists he isn’t referring to his 
wife “or anyone in particular. I quite 
honestly never considered Jacqueline an 
actress because I was very close to her, 
knew her on a personal level. I still am 
close to her. It may beg the question: 
Should one marry 
an? Obviously, there are other profes- 
sions that can produce any emotion at 
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an actor or comedi- 


any given time. Everybody has their own 


button that they can push. I’m just a lit- 
tle wary of actors and actresses.” 

But Chevy is in favor of marriage in 
general. “I see no reason not to be mar- 
ried a number of times. It’s almost like 
asking somebody if you want to go out 
with someone again. It depends on how 
you look at marriage. I would never 
want to stop having relationships with 
people; friendships, close relationships. 
The state of living with someone and 
being married, being close, is a wonder- 
ful thing. It’s something everybody 
needs, that close personal love and af- 
fection. I think having children would 
be wonderful too. I have brothers and 
sisters and nieces and nephews—there’s 
nothing like watching babies and kids 
grow. I'm in love with children, being 
one myself, of course. 

“But obviously I’m not thinking of 
getting married again when I’m still 
married and in the middle of a divorce. 
It’s hard, not a pleasant time, and I wish 
I was better at it. I always want to be 
close to my wife. It’s difficult on both 
sides when somebody suddenly becomes 
famous. It sure takes away from the 


time a person can give their private life. ° 


It’s hard to work out. But I wouldn’t say 
that it was the major cause of dissolu- 
tion of marriages. People get divorced 
and married all the time, whether they're 
in show business or not.” 

Celebrity, as Alan Alda told Chevy 
recently, has its advantages and disad- 
vantages. “He was speaking about the 
intrusion—you don’t get much privacy 
and people are always coming up to you 
and saying ‘aren't you so-and-so?’ I 
pointed out that they don’t come up to 
you to say “Mr. Chase I think you are 
awful—thanks for giving me this chance 


to tell you.” They come up to you to sé 
nice things. You may not always want 
be recognized and seen, but it’s a sm 
price to pay for the advantages. T 
kind of attention gives you more se 
confidence, more feeling of security a 
you probably work _ better—suce 
breeds success in that way. Let’s be ho 
est, a person doesn’t choose this prof 
sion just out of desire to act. Tha 
nonsense, nobody acts for the art of 
Acting is entertaining; affecting grou 
of people, large groups of people. 
wouldn't be doing it if I didn’t expe 
people to see it, or if I didn’t want the 
to. An actor saying ‘I don’t care if 
famous or not’ or ‘I don’t care if the 
like me’ is garbage. ’'m very married 
my work, which is a cliché, but it’s ; 
true. I love it very much.” 
Not exactly the standard image of th 
romantic matinee idol, who might mo} 
appropriately be expected to enterta 
adoring female fans in his sumptuot 
Hollywood surroundings. Certainly n¢ 
dating his estranged wife, who h 
charged him, apparently, with eral 
interest in his work than in her. A 
certainly not turning away guests fro 
his house because he hasn't tidied it. 
The expression on the face of Am 
ica’s newest sex symbol passes to a ki 
of enlightened befuddlement. The bro 
puckers with demented charm, the ‘i 
flap dumbly. Chevy Chase grins wil 
cherubic madness. Suavely, his elbo 
slips from the edge of the table and h 
chin collapses on the table top. 
With irresistible, even lovable, arm 
gance, this self-styled workaholic wh 
through some quirk of fate is followi 
in the footsteps of America’s gre 
screen lovers, reminds us again: s 
Chevy Chase—and youre ret.’ E 
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“Mom, where did you work before you got your job with us?” 











JON VOIGHT 


continued from page 64 





~ Voight has had enough experience 
with loss and injury, however, to know 
their threat. His two marriages—the 
first to actress Lauri Petes, the second 
to model Marcheline Bertrand—ended 
in divorce. 

“There are many, many wonderful 


women whom Ive known and loved,” 


Voight has said, “but there wasn’t any- 
one I felt I could stay with and com- 
plete myself with.” 

He refuses to discuss his marriages, 
fearing, he says, that he will hurt some- 
body if he does. But his experiences 
have left him with a sense of ambiva- 
lence and doubt about the constancy of 
human emotions. 

“T still love Marcheline,” Voight says. 
“She’s a terrific lady, and a great 
mommy. My kids live with her, but I 
see them as much as possible. These 
things happen between people, but we 
shouldn't say one’s right and one’s 
wrong. Divorce is real tough because of 
the legal problems. If you're going to 
have marriage, you might as well have 
bigamy. Then anybody can marry any- 
body they fall in love with and people 
wont get hurt, because divorce today 
is supposed to mean the end of love, 
which is ridiculous. 

“T don't think anybody would be hurt 
by bigamy, but who’s going to take ad- 
vantage of it? People sleep with each 
other anyway, right? Nobody gets put 
in jail for it. People are deceptive, and 
that hurts. But you can’t legislate such 
things. By structuring marriage that 
way it becomes a stronghold against 
certain kinds of insecurities. Listen, if 
people want to live together, fine. If 
they want to separate,.so be it; that’s 
their business, not the lawyers’. 

“People should work out the financial 
arrangements between themselves in- 
stead of involving an outsider. You can’t 
really protect the kids in a court of law. 
Probably the opposite happens. You cre- 
ate such a rift between the husband and 
wife that you lose the ability to deal with 
the children. If you decide to have chil- 
dren, take responsibility. Be the best 
parents you can.” 

Again, Voight drifts back to the in- 
timacy and the dependence between a 
child and his father. An early snapshot 
of Voight comes to mind. He is standing 
with a golf club in his hands. dressed in 
a Lacoste shirt and tan chinos. His hair 
is brushed back off his forehead in a 
slick little wave, and he is smiling 
through two large front teeth. Above 
him, smiling more’ broadly, stands 
Elmer Voight, Jon’s father and the cen- 
tral figure in his life, the key to his char- 
acter and his sensibility. 

Jon Voight was the middle child in a 
family of three closely spaced boys. The 
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Voights lived in Yonkers, a middle class 
New York City suburb. Although they 
were not prosperous they were comfort- 
able, and the children lacked little. 

Elmer Voight was a golf pro, and he 
might have been a great one had not an 
automobile accident destroyed his ca- 
reer at an early age and left him in pain 
for the rest of his life. 

The family moved to Scarsdale, an 
affluent suburb not far from Yonkers, 
and Jon enrolled in Stepinac, a private 
Catholic boys’ school. Jon always had 
been active in sports in grammar school, 
but his father stopped him from partici- 
pating in the rougher games at St2pinac 
because the senior Voight did not want 
his son injured. Instead, Jon played 
golf with his father. Now, however, he 
rarely plays. 

“Golf takes too much time,” he says, 
“and Id rather do something physically 
heavy, like play basketball or work out; 
something that makes you sweat. Golf 
doesn’t give me any feeling of having 
done something.” 

Despite the family move to Scarsdale, 
Jon still felt emotionally tied to his 
friends in Yonkers, and even 
thinks of himself as a street kid like Al 
Pacino or Sylvester Stallone. Although 
he can master virtually any accent neces- 
sary for a particular role, Voight’s nat- 
ural speech pattern—especially when 
he’s tired—slips back into New York-ese, 
a kind of tough-kid patois that seems 
out of synch with his prep-school face. 
The dichotomy gives him both dimen- 
sion and balance. 

“T still have certain tastes,” Voight 
says, “and I’m still very appreciative of 
the kind of attention I get now as a 
movie actor—the money, the recognition, 
the hotel suites. I never take any of it 
for granted. When I’m in a hotel room 
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I feel like a poor boy who’s been git 
the key to the room. When a wai 
brings in my food I say, how love 
isn't that nice.” 

After Stepinac, Voight attend 
Catholic University in Washingtl 
D.C., where he became interested} 
theater, particularly comedy. He 
the class clown and began to worry t 
people would not take him serious 
To disguise his insecurity, he wo 
often “hack around,” as he calls it, soo 
ing people’s fears and solving th 
problems through sheer good spirits, 

“I had a fast, sharp wit,” says Voig 
“and I got people laughing. Psychol 
ically, ’'m a good person to have arou 
for that reason. People like me.” 

Vo'ght did summer theater, studilf 
with the Neighborhood Playhouse 
New York with then-unknown_ acté 
like Al Pacino. Dustin Hof!man, Robe 
DeNiro, Jill Clayburgh and others w 
have become stars. Voight’s studies, 
like most of the others, were support 
by his father, and his mother never w 
vered in her bel’ef in her son’s talent. 

During the filming of Conrack 
learned that his father had been in a 
other auto accident and had died sot 
afterwards. Today Jon says it was a f@ 
tunate thing that Elmer Voight we} 
quickly: “Otherwise he might have be 
bound to a wheelchair, and I couldi 
bear to see him that way. I learned a] 
about that kind of pain rlaving the par 
plegic in Coming Home.” 

There weve other losses during th 
per‘od. His first marriage had broken w 
his films had not beén doing well and 
was earning a reputation for being di 
cult to work with onthe set, meaning 
was a perfectionist who wanted to 
things as he saw fit. 

“My characters change (continued 





“On your budget I can work out an 
interesting taxi route back to your apartment.” 
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“T smoke for taste — that’s my decision. It's 
that simple. But I couldn't avoid the tar story. It 
bothered me. 

“So I searched out a low t tar menthol cig- 
arette that had taste. That wasn't easy. hoa I 
found Vantage Menthol. They give me the 
menthol taste I always en joyed. 

“And Vantage isnt like any other low tar 

cigarette. Take the filter —there’s not 
«< another one like it. [don't 
have to draw hard. 
“Every once in awhile, when | 
remember the taste of my old cigarette, 
I'm glad there’s Vantage. 


a Kim René 


San Francisco, California 





Te 









Regular, Menthol, 
and Vantage 100’s. 


Warning: The Surgeon General Has Determined FILTER 100's: 10 mg. “tar”, 0.8 mg. nicotine, 


That Cigarette Smoking Is Dangerous to Your Health. ; 
av. per cigarette, FIC Report MAY ‘78. 


FILTER, MENTHOL: 11 mg. “tar”,0.8 mg. nicotine, 
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Arthritis? 
For 100% of what 
doctors recomme 


most for your pai 
take Bayer’Aspiri 


For arthritis pain, aspirin is the drug of choice. 
Doctors recommend it 4 to 1 over any other non- 
prescription medication. Other pain relievers ma 
contain aspirin, but Bayer is 100% pure aspirin. 
100% of what doctors recommend most for arthri 
pain. And millions use Bayer Aspirin without stom 

upset. For hours of relief from minor arthritis pain... 

- Bayer Aspirin. Why take anything else? _ 


READ AND FOLLOW LABEL DIRECTIONS. 
















JON VOIGHT 


continued 





me,” says Voight, “and I dip deeply 
into myself to play them. I express my 
feelings through a character better than 
[ can in my own words. Sometimes | 
look at my work and say, Gee, what a 
waste of time. How cluttered, how small.’ 
Then sometimes I say, ‘Hey, that’s pretty 


good and makes a positive contribution.’ 


Man is the only animal that makes mis- 
takes, but those mistakes define him. I 
have a certain vision of a character and 
compassion for them all. My values 
bother me during filming. I wonder if 
the theme is recommendable.” 

During his absence from the screen 
Voight pursued stage acting in Los An- 
geles and mounted a production of 
Hamlet there. Then, after appearing in 
Coming Home, he was “hot” once again. 
Voight is highly sympathetic to the trag 
edy of the returning Vietnam veterans 
and says, “I'll never know exactly what 
those guys felt, but they’ve had experi 


ences I never will have. Maybe it’s some- 


thing they'd like to get rid of—the hell 
and torture they went through Maybe 
they'd like to unburden themselves of it 


But that’s the hand they were dealt in 
life. Their life experiences are very pow- 
erful. In groups of men together you 


feel the need to protect one another. I’v« 
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read the veterans’ diaries: how, when 
youre killing someone else, you realize 
youre not being klled yourself. It’s a 
feeling of immortality.” 

After finishing The Champ Voight re- 
cently took a brief vacation and spent 
most of his time playing with his kids. 
He is currently involved with actress 
Stacey Pickren, a pretty, dark-haired 
woman I met while talking with Jon in 
his hotel room. 

“I think I'm tough to live with,” 
Voight admits. “Life is very important 
and I want to live every minute of it. 
I'm always right there—bang, bang! Now 
Stacey will say one thing one minute and 
later change her mind. She likes to im- 
provise her way through life and takes 
moments as they come. It’s one of many 
terrific traits in her I admire. But she 
doesn’t plan anything or make determi- 
nations, which has its drawbacks. She’s 
honest, pure, never decevtive. which is 
something I am and dislike in myself, or 
anybody else. 

By and large I’m learning a lot from 
her because she’s extremely gifted in 
ways I'm not. If she reads a script she'll 
make a decision—bingo—just like that. 
ll kick it around. do this, do that. I'll sit 
around on the edge of the water: she 
jumps in. But when I finally get in, man, 
I’m gonna stay. I’m not playing around. 
I'll have a great time in the water. ’m 
gonna get wet!” 





Voight clowned* around, dramatizi 
how he’d “get wet” and immerse himst 
in a role. When he moves he is gracef 
and quick on his feet, like a boxer, If | 
has lost some of the ostentatious boyii 
charm, he seems to-have gained the kit 
of mature gentleness that a man absor 
by becoming a father. His eyes suggeé 
deep thought. Only when he smiles thi 
toothy grin does he undercut his seriou 
ness, and one suspects that womé 
would forgive him anything. 

“I get high on being straight,” 
says. “I just don’t happen to requii 
drugs psychologically. Some peop 
need them as a cover-up to their re) 
selves. ; 

“T have had a bit of therapy and ¢ 
a little meditation. Both have helped m 
to look at what I feel. I’m full of sel 
examination because I’m an actor. The 
apy puts you ona schedule when you sa 
to another person, “This is what I fee 
What should I do?’ And I feel like a bab 
during those sessions, not an adult. Br 
you're answering all your own questions 

“I try to avoid putting on a mas| 
when I act. On the screen you mus 
look attractive, flawless, wonderful: bu 
I really want people to see what I ar 
and how I feel.” 

After meeting him, one feels that hi 
achieves this aim. With this combina 
tion of honesty and talent it’s no wondel 
Voight’s future looks so promising. Ent 











“Merry Christmas, my love. 
"Here, let me put it on for you. 
‘Don't say | shouldn't have...! had to. It's you. And it's 
more beautiful on you than! ever could have imagined. 
‘Its the only thing | know that can be all you 
and still be a little part of me. 
‘Its real gold, 14 Karat, so wearing it’s a special feeling... 
and I know you'll have it always...and, Ill love you 
always...and....and now we're both crying.” 


Nothing else feels like real gold. 
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Romance 
doesn’t 

just happen— 
you make it 
happen. Some 
sane and 
sensible 
thoughts for 


the woman who 


feels out of 
love with her 
marriage (but 
not out of love 
with her 
husband). 

By Sally 
Wendkos Olds 


HOW 10 
PUT JOY 
BACK IN 


YOUR MARRIAGE 


aybe you’ve been married 15 years. Or ten. Or two. In any 
i case, long enough to be troubled by an uneasy sense that 
the things you treasured most about your relationship are now 
becoming hazy memories. 

Remember when the two of you spent hours exploring your 
deepest feelings, talking far into the night without once worry- 
ing about how you’d get up in the morning? Now, too often, 
you both fall asleep watching the ten o’clock news and your con- 
versations are mostly about whether the house needs painting, 
who'll drive the children to the dentist and why the checkbook 
doesn’t balance. 

Remember when two days away from each other left you 
wandering mournfully through the house? Now, when he tells 
you he’s going on a week-long trip, you think happily that 
you'll have some time for yourself. And sometimes you even 
feel a little relieved to see the door close behind him. 

Your marriage was never going to be like this. Other people’s 
marriages were like this. But now that creeping dullness is 
clouding your once-radiant relationship, what are you going to 
do about it? What can you do? 

“The most important time in any couple’s relationship is not 
when they fall in love—but what they do a few months or a few 
years later, when they realize they’ve fallen out of love,” says 
Dr. Anthony Campolo, chairman of the department of sociology 
at Eastern College in Saint Davids, Pennsylvania. Dr. Campolo 
teaches a course at the Couples Learning Center in nearby 
Jenkintown called, “The Myth of Happily Ever After and 
What to Do about Tt. te 

“Love is a decision,” emphasizes Dr. Campolo, ‘ can any two 
people who have the will and take the time can recreate the 
romance between them.” 

The most dangerous attitude—the one to be avoided at all 
costs, according to another marriage expert, New York psycho- 
therapist Tilla Vahanian—is resignation. “I call it negative ex- 
pectations—if they expect marriage to get dull, then they will 
make these expectations come true,” she says. 

One authority after another says the same thing: The excite- 
ment needn’t go out of an attachment. And if it is already 
nowhere to be seen or felt—it can be coaxed back. (continued ) 
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Baker’' presents Fast n Fancy”macaroons. 
"Yummy! Chewy! Unbelievably easy to make!” 






aey look Christmasy. Very 
isy. My family liked them. 
like the variety.” 

Dixie Meisner. 





ney taste like youd spenta ~ 
mg time to fix,and yet you~ 
dnt. Everybody just kept 
iting them: 

Virginia Biggs. 


When we asked women like you to try our 
akers® Coconut macaroon recipes, we loved hearing 
ings like"very simple; ‘quick’ ‘delicious’and “festive: 

But we were especially happy when we heard, 
ty husband just kept eating them right off the plate, 


<€ Clazy. 
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«~ 9 ” 
Fast in Fancy Macaroons 
5-1/3 cups (14-oz. bag) | 
BAKER'S? ANGEL FLAKE® Coconut 
1 can (14-0z.) BORDEN® EAGLE® | 
Brand Sweetened Condensed Milk | 
2 teaspoons vanilla 
Combine all ingredients, mixing well. Drop from teaspoon 1 inch apart, on 
well-greased baking sheets. Decorate with halved maraschino cherries, or | 
sprinkle with multi-colored sprinkles or sugar crystals, if desired. Bake at ; 
350° for 10 to 12 minutes or until lightly browned. Removed at once from 
baking sheets, using moistened spatula. Makes about 5 dozen. : 
TASTY VARIATIONS | 
Chocolate-a-roons: Fold in 4 squares melted BAKER'S® Semi-Sweet 
Chocolate before baking. i 
Raisin-a-roons: Add 1 cup raisins before baking | 
Chip-a-roons: Add 1 cup BAKERS® Chocolate Flavor Baking Chips 
before baking, i 
Nut-a-roons: Add 1 cup chopped pecans or almonds before baking, f 
Fun-a-roons: Add 8-10 drops red or green food coloring before baking, | 


Note: Recipes may be halved. 
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Gail Long, Arvada, Colorado 





=~ Great tasting | was very 
impressed. Youve got to 
try them: 

Gail Long. 


| Id make them for Christmas 
= open house. Super simple. 
With just one batter, you 
could do so many different 


things’ 
Sore ee eee Mary Amerine. 


We think that's because our Bakers®Coconut is 
really fresh tasting. Bakers®Chocolate, rich and delicious. 
And because the creamy goodness of Borden® Eagle® 
Brand Sweetened Condensed Milk blends like magic. 

Make “Fast 'n Fancy” macaroons for the 









holidays. We think youll agree. .. 
Its easy to get ts 
homemade goodness with Baker’: 





ker's and Angel Flake are registered trademarks of General Foods Corporation. Borden and Eagle are registered trademarks of Borden Inc. © General Foods Corporation 1978. 
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So hearty, so wholesome... © 
SO many special reasons \z' 
you feel good just serving it. 


Reason #4: It’s got hearty, natural ingredients. ‘ 7 f} C 
CW. Post Family Style Cereal ts filled with good, wholesome ’ ; ) > 


stick-to-the-ribs things like rolled oats, 
rice, whole wheat. Real hearty things— 
the kind you want your family to have. 







\ \, Reason #5: It tastes terrific. 

1 ge With all those great 

“tee _singredients it's no wonder 
CW. Post has a super taste 

everybody loves. Now, “good for you” 

really can taste good, too. And CW, Post comes 
in two great varieties—regular or with raisins. 


Reason #6: Helps get them through to lunch. 
CW. Post as part of your family’s good balanced breakfast 
has the hearty, wholesome things that will help get them 
started and help keep them going all the way to lunch. 
And that’s a real warm feeling for you. Because when they feel 
good all morning, you feel good all day. 


Serve CW. Post as part of your family’s balanced breakfast 
and discover some more reasons of your own. 


ry Ay 
SWEETENED 
e . 
é FAMILY STYLE CEREAL 
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© General Foods Corporation 1978 
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| JOY IN YOUR MARRIAGE 


i continued 





' This optimistic attitude holds true 
even in the area of sexual passion, 
vhich seems most subject to dullness 
Wvith the passage of time. The couple 
who cares can turn this problem around. 
n fact, instead of being a saboteur, 
ime can be an ally. “Young people are 
umsy,” says Dr. Campolo. “As people 
yet older, they often engage in more 
ntense, more prolonged lovemaking so 
that it becomes an art rather than a 
simple physical release.” 

| There’s another way time can be a 
friend. Sex researchers Masters and 
Johnson found that men become aroused 
more slowly as they grow older. So a 
husband who may have hurried his love- 
making early in the marriage is now 
able to devote more time to pleasing 
his wife. 

| If a marriage can indeed get better 
through the years, why do so many seem 
ito get worse? W hy do so many married 
people begin fantasizing about people 
they're not married to? Why do so many 
people feel discontent and disappointed? 
' “One reason marriages turn dull is 
that people become childish,” says 
Harvard psychiatrist William Appleton, 
who, with Jane Appleton, his wife of 20 
years, has just written a book called 











How Not to Split Up. 
lytic terms we say they 
plains. ~ 


“In psychoana- 
‘regress ,” he ex- 
When we are children we know 
that our mothers will love us even if we 
don't work at our side of the relation- 
ship. As adults, we often fall into similar 
pattems with our spouses.” 

So the same people who took great 
pain to be attractive, interesting and 
sexy during courtship now let them- 
selves go. He never shaves on the week- 
end, she doesn’t bother to replace her 
dingy bathrobe—and they ve both grown 
complacently plump. 


Personalities show effect 


What's worse is that their personali- 
ties show the effect of their neglect and 
indifference even than their ap- 
pearances do. While each may be scintil- 
lating and amusing at a party, the 
minute theyre alone with each other, 
the bright smiles fade, the clever re- 
partee ends and lethargy settles ovei 
them. Such couples expend their energy 
on the outside world, leaving little or 
nothing for each other. Yet the secret of 
keeping romance alive, according to 
author Jane Appleton, is “treating your 
spouse at least as well as you would treat 
an eminent stranger.” 

Too few married couples make this a 
priority. “In many long-term relation- 
ships people don’t really pay attention 
to each other,” states psychotherapist 


more 


Laura Singer, past president of the 
American Association of Marriage and 
Family Counselors. “They stop asking, 
and they stop listening. Eventually they 
don’t know the other person anymore.” 

Dr. Singer urges the couples she 
counsels to return to the place where 
love once grew. “What did you see in 
each other that made you want to spend 
your lives together?” she'll ask. 

For many couples, the answers often 
revive those long-ago feelings. A hus- 
band may smile and say, “She still has 
that childlike trust in other people.” 
wife may be moved as she realizes, “He 
is still the most caring person I know.” 
A man and woman may look at each 
other, burst into a fit of giggling and 
think, “We still have more fun than any 
two people we can think of.” 

You can rejuvenate a tired marriage. 
If youre the discontented one, it’s im- 
portant for you to take action— 
even if it’s only verbal—instead of wait- 
ing (probably in vain) 


some 


for your partner 
to do something. 

For example, a woman can hope for 
a surprise birthday party, 
tantly for her husband never 
given much importance to birthdays) to 
pick up on her subtle hints, and cry her- 
self to sleep because he never did. Or 
she can say, “I’m going to throw myself 
the best party in the world!” and go 
ahead and do just that. (continued) 


wait expec- 
(who's 
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as STORE COUPON 
a on any flavor of 
Pillsbury Flaky Turnover Pies. 


TO THE DEALER: We will reimburse 
you the face value of this coupon 
plus 5C handling provided you and 
the consumer comply with terms of 
this coupon offer. The consumer must 
pay any sales tax involved. This cou 
pon is not assignable. Invoices prov 
ing purchases of sufficient stock of 
this specified product to cover cou 
pons presented must be shown upon 
request or we may void all coupons 
submitted. Reimbursement will be 


The secret of a truly delicious rates 
is the real fruit filling. That’s why we've added 
more fruit to all three delicious flavors. ~.-. 
Apple, Cherry, and MPM “Fl 


Blueberry. More T 
fruit and layered «Dies 

made only to a retail distributor 
of our merchandise or to a 


fresh dough. 
No wonder 
thay Turnover holder of our certificate of authority acting erie For re 
vel™ sly ~ ry demption of coupons, mail to the Pillsbury Company 
oa 1es bake up SO ligh Bor 802 Mianea olis, Minn. 55460. Cash redemption 
value: 1/20th of 1C. Void where taxed, prohibited or re 
aaah and delicious. stricted by law. LIMIT ONE COUPON PER PURCHASE 


me tim i Refrigerated Dough Ee NO EXPIRATION DATE 
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JOY IN YOUR MARRIAGE 


continued 


“But,” protests the disappointed wife, 
“it isn’t the party itself. I want him to 
know what would make me happy—and 
do it.” A reasonable attitude. But self- 
defeating. Women married to men who 
don’t think of those special gestures can 
continue to wait for the improbable to 
happen—and continue to set themselves 
up for disappointment—or they can 
make it happen themselves. 

“T love to be swept off my feet,” says 
Iris, “but Pete is just not that type. I 
would love it if he would come home 
with tickets to some exotic place—or 
even to a neighborhood movie—and say, 
‘Come on, let’s go.’ But I know that the 
only way I could fulfill these fantasies 
would be with some other guy—and 
maybe he wouldn't be so loving in a 
deeper way to me and the children. So 
I make the romantic plans. I get the 
babysitter and make a reservation for a 
weekend at a downtown hotel. I plan 
the candlelight dinner at home. I even 
sent Pete flowers on our last anniversary. 
It may not be exactly what I dreamed 
of, but it’s close enough.” 

Taking the initiative applies to life 
outside the marriage, too. Fortunately, 
contemporary women are getting away 
from the belief that all a woman needs 
for fulfillment is a husband and two or 
three children. More and more, we do 
not expect our marriages to provide all 
the excitement in our lives. 

Says Helene, who went back to school 
two years ago to finish the college edu- 
cation she had interrupted 12 years be- 
fore, “Everybody needs something of 
her own. When my boys were small, I 
took up gourmet cooking and enjoyed 
being creative in that way. Then I be- 
came involved in local politics and 
helped to make some important reforms 
in our town. I have always had some- 
thing that gave me the thrill of achieve- 
ment, and kept me in love with life.” 

When we as individuals are vibrant 
and alive, we bring that aliveness to the 
matriage. Furthermore, our outside in- 
terests help us to develop and grow, so 
that there’s always something more for 
our partner to discover and love. 

“Romance doesn’t sustain itself,” says 
sociologist Campolo. “People have to 
fall in love with each other over and 
over again. The only way to do this is 
to keep leaning something new about 
each other. And the only way to make 
this possible is for each partner to keep 
growing in new ways.” 

Development, — of implies 
change. And change can be frightening. 
“If he liked me the way I was,” we 
think, “will he still like me the way I'll 
become?” But overcoming the fear may 
bring unexpected—and — exciting—re- 
wards. Says one husband, married seven 
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course, 


years: “When DeeDee joined a con- 
sciousness-raising group, I was dead set 
against it. Who knew what wild ideas 
she might pick up? But she went, any- 
way, and even though we had some 
fights about it, I have to admit it’s been 
good for both of us. I see sides to her 
now that I never saw before and it’s like 
getting to know a new woman. We feel 
like we’re in a second courtship—lovers’ 
quarrels and all.” 

Not only do we need to keep develop- 
ing as individuals, we also need to keep 
developing in the way we interact with 
our partner. Every couple needs to work 
out a good balance between together- 
ness and separateness: too much of the 
one and individual personalities become 
smothered; too much of the other and 
people become strangers to each other. 
The ratio between these opposing ele- 
ments is always in a state of flux in any 
living relationship. A slight change in 
the present pattern is often enough to 
reawaken a somnolent alliance. 

The couple who have been spending 
all their leisure time with each other 
may benefit, for example, from cultivat- 
ing some individual interests. And the 
pair who've been going their separate 
ways may find joy in something they can 
do together. Says one wife, who recently 
began running with her husband, “Both 
Marty and I feel a new sensuality. It’s 
the feeling of using our bodies together, 
of feeling the wind against our faces, of 
exhausting ourselves and straining every 
muscle, and then relaxing together.” 


Breaking out of roles 


We can also open up a relationship 
by breaking out of roles that have grown 
rigid. Ironically, the harder people try 
to preserve their connection by keeping 
it inflexible, the more likely it is to 
crumble. Romance develops most freely 
when change is possible. So if you’ve 
always done all the cooking, it may be 
time for your husband to take over as 
the weekend chef while you do the yard 
chores. If he’s always planned your 
vacations, maybe you should do it. 

Doing things a new way might feel 
risky, but we need to take the risks, be- 
cause marriage is a paradox. A certain 
degree of predictability is comfortable 
and reassuring—but too much is dead- 
ening. When dinner table conversations, 
weekend plans or lovemaking are so 
unvaried that they seem scripted, one 
or both partners must eventually ad lib 
just to relieve a feeling of monotony. 

The freshness that comes from variety 
is the key to healthy sexual rapport. “Sex 
is still an area of great anxiety,” says 
marital therapist Singer. “So many peo- 
ple prefer to get into a regular routine 
and not think about it. Yet it pays off 
when people do take risks, talk about 
what they like and vary their approach 
to each other.” 

Too often, married people take sex 


‘where you make love. Take advantage 





for granted. Since they can make lov 
almost any time they want to, they don’t 
plan for it. Instead, they crowd it into 
their lives late at night—after they've 
planned “more exciting” things. But 
what is more exciting than good sex? 
Says psychiatrist Appleton, “Sex should 
be fun. But you have to give it a chance. 
If people would have ‘affairs’ with their 
spouses—set aside time, give thought to 
a romantic setting and think about pleas- 
ing their partners—they could reap won- 
derful rewards.” 

It helps to devote some thought to the 
setting in which you make love. Is your 
bedroom neat and inviting or do you 
have to slog through piles of laundry and 
old newspapers to reach the bed? Is it 
softly lit (easily done with an inexpen- 
sive dimmer switch) or is it awash in a 
glare you could perform surgery by? 
Most important, does it have a lock? 
Nothing dampens ardor so effectively 
as the knowledge that a pajama-clad 
cherub could wander in at any time. 

Once you have made your bedroom 
as enticing as possible, don’t get stuck 
in it. Occasionally change the place 


of the times when the’children are away: 
Saturday afternoon birthday parties, 
Sunday visits with grandparents and 
sleep-over nights with friends. 

It’s important for a husband and wife 
to make some time for each other 
throughout their parenting years. Other- 
wise, when you finally regain your pri- 
vacy, you may find you have nothing 
you want to do with it. 

It’s also wise to remember that sex} 
should provide much of the joy in a 
marriage—but not all of it. Says Jeanette, 
“For the nine years we’ve beén married, 
our sexual relationship has gone up and 
down. It’s been great and it’s been rot- 
ten. It’s the friendship between Larry 
and me that’s kept us together. We trust 
each other and know neither of us would 
hurt the other. We're best friends.” 

Says Dr. Campolo, “A relationship 
usually starts with romantic love—but if 
that’s as far as it goes, it will die a quick 
death.” University of, Wisconsin psy- 
chology and sociology professor Elaine 
Walster has confirmed the short-lived 
nature of romantic love. Over the past 
15 years, Dr. Walster, who received a 
National Science Foundation grant to 
study the differences between “passion- 
ate” and “companionate” love, inter- 
viewed or observed more than 100,000. 
persons. She found that for most couples | 
intense passion lasts from six months to. 
about two and a half years. 

Clearly, for love to persist, it has to 
move beyond that first romantic frenzy 
into the warm intensity of deep friend- | 
ship. Through trust, camaraderie and 
the sharing of common goals, a couple 
can nurture their bond and recreate the 
romantic love between them. 

(continued on page 153) 
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Now...pretty things come 


in Sunny Bunches. Only 


olor it new. Color it now. Color it just in time for Christmas. 
The Sunny Bunch. Sears exclusive new collection of 
slor coordinated clothes. All designed with a young girl's 
ncy in mind. 
The Sunny Bunch. Easy care dresses, pants and 
ps in sizes 7-14, Pretty Plus sizes 844-1614. Each with its own 
veet character. Each with its own sunny style. 
The Sunny Bunch. Color coordinated to make mixing and 
atching easy. And reasonably priced to make 
lopping more fun. 
The Sunny Bunch. Pretty things to brighten her day. 
nly at Sears. 


Stules and colors are representative of many in most larger Sears retail stores. Other items from The Sunny Bunch Collection are available in the Catalog. 
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A sumptuous Christmas buffet is spread in a festive setting for members of the Memphis, Tenn. , Junior League. Two 
kinds of punch complement the beautifully arranged canapés and appetizers, all from the book, Party Potpourri. 


Celebrate the busy party season with 
a cookbook full of imaginative recipes, 
menu plans and decoration ideas. 


ae o herald what for most of us is the peak party time 
of the year, and to celebrate the 25th entry in our 
five-year-old Community Cookbook series, we have se- 
lected a book befitting the occasion—Party Potpourri, 
published by the Memphis, Tenn., Junior League. Un- 
commonly rich in food and entertainment ideas, this is 
a book we have looked forward to doing, a book now in 

+ its fourth edition with 
if, ™ an extraordinary sales 
record in excess of 
75,000 copies. 

Menu plans and sug- 
gestions fill the first 100 
pages of the book, all 
organized by times of 
day: the “Good Morn- 
* ing’ section covers 
* breakfasts, brunches 
and coffees; “At Noon” 
mm covers luncheons; and 
so on through a long 
section for elegant en- 
tertaining. Menu plans 
are always great fun, as 
well as being helpful, 
though it’s only the 
most timid of cooks 
who can resist making 
at least one change in 





lop: Lily Sandwiches—cornu- 
opias of white bread filled 


ith herbed chicken-celery 


read. Below: Chicken Liver 
shaped prettily. 





& Left: Magnificent 

: hollowed-out purple 
cabbage filled with 
curry dip for ~ «~ 
colorful crudités. 
— Below: Beef Tartare 

» Loaf studded with 

capers and surround- 
A ed by toast points. 





Left: A fool-the-eye Cheese Pine- 
apple—bottom is molded cheeses 
topped with a real pineapple hat. 
a S Sides are etched, then studded with 
© sas sliced pimiento-stuffed olives. 





someone else’s plan. The next 200 pages of Party Pot- 
pourri include over 500 recipes, from appetizers to bev- 
erages, followed by several pages of decoration, table 
setting and garnish ideas. Truly a book to curl up with. 

Our principal goal in Memphis was to set up the most 
elegant holiday reception-cocktail buffet possible, and 
it would be hard to imagine more successful results. 
Rarely in our experience have we met a group of women 
so full of ideas about how to enhance (continued) 
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Real Homemade soup’s never been easier. Because now there's. 
Soup Starter=everything for homemade soup ‘cept the meat. <<. 
Soup Startérmakes two quarts of delicious homemade soup with 

big, plump vegetables;rich, savory stock; and just the right 
seasonings. Just add your own fresh 

meat and simmer 90 minutes. 

Soup Starter —real 


homemade soup in your: 
favorite family recipes. 
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HOLIDAY PARTY perme 
POTPOURRI 


continued 


delicious food by arranging it so 
beautifully. Each of the 11 dishes 
on the buffet gave us an idea worth 
copying, and we show some of our 
favorites in close-ups here. The cen- 
terpiece-favorite was a hollowed- 
out purple cabbage filled with dip, 
surrounded by an_ extravagantly 
colorful green grocer’s array of 
crudités, all set out on an enormous 
silver salver. Magnificent! 

A dinner menu (yes, we tam- 
pered with the book’s suggestions ) 
featured that all-time holiday favor- 
ite, a Crown Roast of Pork, and 
finished with an Eggnog Mousse 
cake—angel food cake filled and 
topped with gelled eggnog mousse 
and iced with whipped cream and 
candied cherries. Festive, sinful 
and scrumptious. 

Secret ingredient to our visit, as 
for any big party, was clockwork- 
smooth organization and singleness 
of purpose on the part of all. That 
it was also fun was testament to 
the co-organizers of the project, 
Helen Hays and Tricia Dudley and, 
of course, our unruffled hostess, 
Buzzy Hussey. All the more re- 
markable since all the women had 
just endured an unexpected two- 
week school closing as the result 
of an unusual-for-Memphis _ ice 
storm. 

Like Leagues everywhere, the 
Memphis group is an outstanding 
example of volunteer efforts for a 
better community. Still active in 
direct services to museums, youth 
groups, day-care centers and hos- 
pitals, this group, like so many oth- 
ers, has expanded its effectiveness 
with increased advocacy efforts and 
projects, including a coalition of 
similar-minded civic organizations. 
And, as if to prove its deeper seri- 
ousness of purpose, the Memphis 
League is spending this year reap- 
praising its priorities and resources 
to better serve the community in 
the future. 

An uncommonly stimulating 
group of women, who also happen 
with 
wide appeal. To order your com 


to have a superb cookbook 


plete copy, see the coupon on page 
88, and to sample recipes from 
same, turn the page. 


86 





aS ‘ 
: +4 = 





Top and center: In the holiday spirit, 
League members sample the tasty Ham- 
Filled Party Biscuits. Below: A formal 
dinner party of Corn Soup, Crown Roast 
of Pork, casserole of Green Beans with 
Water Chestnuts, and ending with an 
extravagant Eggnog Mousse angel food 
cake. Festive. 





25th COMMUNITY 
COOKBOOK 


It doesn’t seem possible that 
this is the first quarter-hundred 
of LHJ’s Community Cookbook 
series, launched in 1973, in Roa- 
noke, Virginia, and considered a 
unique food feature in magazines 
today. It’s a series that has taken us 
from Portland to Portland, east and 
west, from Texas to North Dakota, 
crisscrossing the land. Here are 
some highlights of our travels that 
come into focus with the passing of 
time: @ Atlanta, Georgia—our most 
prophetic visit since our host one 
evening was then-Govermor Carter, 
now President Carter. @ Corpus 
Christi, Texas—our most foolish mo- 
ment, trying to attract seagulls into 
camera range by throwing bread 
upon the waters. @ Charleston, 
South Carolina, and Salt Lake City 
—“You should have been here last 
week,” a comment we often hear, 
but in these two cases the result of 
early frost that had withered beau- 
tiful outdoor settings. ¢ Oakland, 
California—hot beyond telling as 
the mercury zoomed to 108 degrees. 


e Lindsborg, Kansas—an_ over- 
whelming experience, coincident 


with our visit, in the annual Messiah 
festival, with a choir of hundreds 
taking part. @ Sioux Falls, Seuth 
Dakota—the swelling lump in the 
throat watching a Christmas pag- 
eant at the crippled children’s hos- 
pital. @e Bainbridge Island, Puget 
Sound—bucolic and back to the 
land, while photographing in a pas- 
ture that included, among the ar- 
ranged food and people, horses, 
goats and sheep, and wave upon 
wave of wild flowers! And, of 
course, everywhere the-many wel- 
coming women we've met. 

Meeting people is our business 
and something we feel is the single 
most important thing we do to keep 
the Journal relevant and up-to-date. 
Reaching out into our readership, 
learning from women and sharing 
their knowledge with readers, is 
an important part of what we feel 
makes the Journal a different kind 
of magazine. 

On to our 50th anniversary. (And 
let's hear from you if you have a 
cookbook you'd like to share.) 

—JOHN STEVENS 
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Presenting the GE toaster _ 


that broils and bakes. 


Versatility is what 
makes the GE Toast 'N 


Broil Toast-R-Oven® 4 a 


toaster so great. 


It’s a great broiler. 


This GE toaster has 
a separate broil setting that 
lets you broil steaks, ham- 
burgers and hot dogs. You 
can position the broil pan 
high or low to suit your 
needs. Its high walls help 
protect the interior from 
spatters...and the pan 
pops right into the dish- 
washer for easy cleaning. 


It’s a great oven. 


The GE Toast-R-Oven 
handles dozens of small 
cooking jobs you'd hate to 
heat up your big oven for. 





Like making hot snacks, 
warming leftovers, baking 
casseroles, cooking frozen 
dinnersand appetizers. And 
used together with your big 
oven, it lets you cook dif- 
ferent dishes at different 
temperatures. Its thermo- 
stat controls the tempera- 
ture from 200° to 500° F. 


It’s an automatic toaster. 


This toaster replaces 
old-fashioned vertical toast- 
ers. It toasts up to 4 slices 
of regular bread, both sides 
at once, then shuts off and 
rings a bell, automatically. 
It lets you top-brown or 
toast odd-size. breads and 
rolls, corn muffins or 
English muffins. 


GENERAL @@ ELECTRIC 





GE gives you broil and 
non-broil models. 


The model featured here 
is the 126. Other broil 
models are the T114 and 
(two-slice) T23. The T104 
and (two-slice) T93B are 
GE’s non-broil models. 

Whichever model you 
choose, once you own a 
Toast-R-Oven toaster from 
GE, you'll wonder how you 
ever managed without it. 









onnaise. Cut bread into 24-inch squares. 
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LILY SANDWICHES 
pictured on page 84 


1 can (5 oz.) boned chicken 

1% cup finely chopped celery 

1 teaspoon grated onion 

14 teaspoon dried tarragon leaves 

14% teaspoon salt 

4 teaspoon pepper 

14 cup mayonnaise 

18 slices white bread, crusted and 
flattened with rolling pin 

14 cup butter or margarine 

Chopped parsley 

18 thin carrot sticks, about 1 inch long 





Dice chicken and combine with celery, 
onion, tarragon, salt, pepper and may- 
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Spread bread with softened butter or 
margarine and then roll up cornucopia 
fashion, overlapping the two adjacent 
edges. Secure with a toothpick. Spoon 
in chicken filling. Place close together on 
plate, cover with plastic wrap and chill 
for at least one hour. Before serving, re- 
move toothpicks, sprinkle with chopped 
parsley and insert carrot stick for the 
stamen in-each lily. Makes 18 sand- 
wiches, about 130 calories each. 


CHICKEN LIVER MOUSSE 
pictured on page 84 


2 tablespoons butter or margarine 

1 pound (2 cups) chicken livers 

2 tablespoons minced shallots or green 
onions 

4, cup Madeira wine or brandy 


7/4, cup whipping or heavy cream 

Y2 teaspoon salt 

¥Z, teaspoon allspice 

Y™ teaspoon pepper j 
Pinch of thyme i 
1% cup butter or margarine, melted i 
Cut livers into %-inch pieces. In lar 
skillet, melt butter or margarine. A¢ 
livers and shallots; sauté for 2 to 3 mi 
utes until livers are just firm but st 
rosy inside. Spoon into an electric blen 
er jar. Pour wine or brandy into 
skillet and boil rapidly until it has 
reduced to 3 tablespoons. Pour wi 
into blender container with cream a 
seasonings. Cover and blend at t 
speed until the liver is a smooth pas 
stopping blender occasionally and sera 
ing down sides. Then add the % a 
melted butter and blend several sco 
more. Add salt and pepper to tas 
Spoon into a 2-cup decorative bowl 
jar and chill at least 3 hours or oy 
night. Use as a spread for appetial 
Makes 2% cups, about 150 calories p 
tablespoon.—Mrs. John Apperson, Jr. 


CHEESE PINEAPPLE 
pictured on page 84 


114 pounds (6 cups) sharp Cheddar 
cheese, grated 

Y¥, pound (2 cups) Swiss cheese, grated 

1 package (8 oz.) cream cheese, soften 

l4 pound blue cheese,.crumbled 

¥% cup butter or margarine, softened 

Y% cup apple juice 

2 tablespoons lemon juice 

1 tablespoon Worcestershire sauce 

Whole cloves 

Paprika 

1 leafy crown from alarge, fresh 

pineapple 

Day ahead of serving: Combine chees 

with butter or margarine in the lar 

bowl of an electric mixer. Slowly beat 

apple and lemon juices and Worcest¢ 

shire sauce. Continue mixing, scrapi 

down sides of bowl often, for 5 m 

utes or until well blended. Cover ai 

chill several hours or until firm ena 
I 








to handle. Shape cheese mixture w 
your hands into a “standing pineapp 
on a plate. Flatten top and cover all wi 
foil or waxed paper. Chill several hou 
or until very firm. Allow ample time f 
the following: Before serving, ma 
cheese with the tip of a teaspoon 

toothpick to resemble a (continue 


TO ORDER YOUR COOKBOOK 


Party Potpourri contains over 50( 
recipes on 320 pages. The spiral 
bound book also includes extensive 
menu plans for all occasions and ap! 
propriate decorating and garnishing 
ideas. To order your copy send $5.5 


(including postage) to: 

Memphis Junior League Publication 
Dept. LHJ 

2711 Union Ave., Extended 

Memphis, TN 38112 

Make checks payable to Memphi: 
Junior League Publication. Tennes| 
see residents add 30¢ tax. 
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New ACU-TESTgives yOu | 


the answer. At home...in two hours. 


Now there’s an easy way to find out if you're pregnant. 
Acu-Test is a safe and simple urine test for pregnancy that requires no 
internal examination. In tests by hundreds of women in their own homes, : 


Acu-Test's pregnancy readings proved to be 97% accurate. , 

You can clearly see the results of your Acu-Test in 
just 2 hours. The appearance of a dark ring in the mirror at 
the base of the Acu-Test kit indicates that you’re pregnant. 
If the result of your Acu-Test shows you're not pregnant, 
and you do not start menstruating in a week's time, you 
need to use a new Acu-Tlest. If your period has not started 
after a second negative reading, consult your doctor. 

The sooner you know if you're pregnant, the 
sooner you can begin to take proper care of yourself. i A 

Acu-Test. Clinically tested. At your drugstore now. 
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crumbled; mix well. Keep hot and allow 
cheese to melt. Add almonds and stir 
well. (May be made ahead of time; cov- 
er and refrigerate. At serving time, bake 
in casserole in 350°F. oven for 30 min- 
utes or until hot and bubbling.) Spoon 
into a chafing dish; serve hot. Serves 25 
as a cocktail dip. About 30 calories per 
tablespoon.—Mrs. Ronald Byrnes 


CLARENCE MOODY’S HOLIDAY PUNCH 
pictured on page 84 


3 pieces crystallized ginger 
1 3-inch stick cinnamon 

8 whole cloves 

3 to 4 cardamom seeds 

6 lemons 

6 small oranges 

1 gallon apple cider 

1 quart pineapple juice 

14 teaspoon salt 

1 quart rum 


Tie spices in a bag of fine cheesecloth. 
Peel and cut lemons and oranges into 
thin slices. Add to cider and pineapple 
juice. To this mixture add the spice bag 
and bring to a very low simmering boil. 
Stir as it simmers for 15 minutes; then 
add the salt and stir vigorously. Serve 
hot. Just prior to serving, add rum. This 
is similar to the old English Wassail- 
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First Limited Edition 
Miniature Ornament 


Christmas 
Ornament 
. _ 3%” diameter 





“Big Moment” 
6%” high 


type punch. Makes 40 to 50 servings. 
About 135 calories for each of 40 serv- 
ings; 110 calories for each of 50. 


CHAMPAGNE PUNCH 
1 lemon, sliced thin 
1 orange, sliced thin 
1 quart fresh strawberries 
4 pieces cucumber rind 
4 jiggers brandy 
4 jiggers apricot liqueur 
4 bottles champagne 
1 pint bottle soda water 


Pour all ingredients over a block of ice 
in a punch bowl. Stir and ladle into 
glasses. Has a flavor very much like 
French 75. (Fresh raspberries or frozen 
strawberries or raspberries may be sub- 
stituted for the fresh strawberries.) 
Makes 32 servings, about 70 calories 
each.—Miss Jo Ann Cullum 


CROWN ROAST OF PORK 
pictured on page 86 


9 to 10 pound crown roast of pork 
(about 20 ribs) 

3 tablespoons lemon juice 

3 tablespoons salad oil 

1 garlic clove, crushed 

1 tablespoon salt 

4 teaspoon pepper 

4 teaspoon poultry seasoning 

1 teaspoon grated lemon peel 

3 tablespoons flour 

Crab apples for garnish 


Have butcher make crown roast for you. 
Preheat oven to 325°F. Wipe meat with 
damp paper towels. At bottom of roast, 





Norman Rockwell 


from the 
Dave Grossman Designs. ... 
Collection = 


For a free catalog, 
illustrating 

over 35 figurines 
and plates, write to: 


Dave Grossman Designs 
P.O. Box 8482 
St. Louis, MO 63132 


cut slits between ribs, so roast will 
carve easily, Stand roast in shallow, open 
roasting pan without rack. Insert meat 
thermometer into centér of meat, away 
from fat or bone. In small bowl, com- 
bine lemon juice, salad oil, garlic, salt, 
pepper, poultry seasoning and lemon | 
peel; mix well. Brush half the mixture — 
over roast. Roast, uncovered, 2 hours. — 
Brush roast with remaining lemon mix- — 
ture and browned pan drippings. Roast | 
30 minutes longer or until meat ther- — 
mometer reaches 170°F. Remove roast | 
to heated platter. Cover loosely with ~ 
foil to keep warm while making gravy. © 

To make gravy: Pour drippings and — 
fat into a 2-cup measure. Skim off fat; 
discard. There should be about 4 cup 
drippings. Return drippings to roasting 
pan. Add 1 cup water; bring mixture to 
boil to.dissolve any browned bits in pan. 
In small bowl, combine flour and | cup 
water, stirring until flour is dissolved. 
Pour into liquid in roasting pan and re- 
turn to boil; reduce heat and simmer, 
stirring until thickened and smooth. Sea- 
son to taste. Pour into gravy boat. 
(Makes 2 cups gravy. ) 

To serve roast: Fill center with Cran- 
berry-Apple Relish (next recipe). Gar- 
nish every other rib with a red crab ap- 
ple. Serve with gravy. Makes 10 serv- 
ings, about 645 calories cach.—Mrs. — 
James Guy Robbins 

(continued on page 149) . 
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 AMAING Way IO UNE PISINCr Fr TiCe 
Lift & Load Raiiroad 


lems 
ou ul Hilf Wits —— The wind-up locomotive clicks 
ou M5 mee along 8 feet of track. And when you 
Bee push the switch, it stops at its own bus- 
B® tiling freight dock. Or anywhere. 

There’s a tall gantry crane that 
shifts cargo from the platform to the flat- 
car and back again. 

There’s a forklift truck to move things 
along, a moveable ramp, two-man crew, two 
crates, two barrels and four skids. The flatcar 
™ tilts to unload. And the track snaps apart. 
See In all there are 24 rugged pieces to the 
" Lift & Load Railroad. To give the most rest- 
Bw less preschoolers skillions of things to do. 
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‘antry crane at the 
eight dock. 


Forklift truck 


moves things. 








Wind-up locomotive can 
run on the floor. 
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Flatcar 
carries Cargo. 
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the annual dilemma: 


| SHOULD A JEWISH CHILD 
| CELEBRATE CHRISTMAS? 


| ®t’ Christmas Eve. Picture a snow- 
covered street in suburban 
| America. Porches are draped with 
colored lights, green garlands hang 
on doors, here and there a créche 
lights up a lawn and spangled trees 
peek through living-room windows. 
All is silent; all is holy except... 
Except for a few houses that 
seem somehow left out. One of 
them does have a candelabrum in 
the window but only one of its 
eight lamps is lit. For the night of 
December 24th this year also marks 
the first night of Hanukkah, a holi- 
day that commemorates the first 
battle for religious freedom. Less 
than 200 years before the birth of 
Jesus Christ, the Syrian-Greek em- 
peror, Antiochus, forbade the Jews 
to practice their faith. Judah, the 
Maccabee, called on his people to 
rebel. Hanukkah celebrates their 
victory. Judah, the Maccabee, also 
reconsecrated the Temple altar in 
Jerusalem and kindled the eternal 
light with oil, which when it was 
first found, seemed to be only 
enough for one day. Miraculously, 
the oil burned for eight days. 
Hanukkah is not a very impor- 
tant Jewish festival, but the chil- 
dren enjoy the lighting of the can- 
dles, the songs, games and the ex- 
change of gifts. If the home that 
celebrates it is firmly rooted in the 
traditional Jewish faith, its children 
will not ask to celebrate Christmas. 
Should they ask, the response will 
be clear. Not only the essense of 
Christmas—the birth of Jesus—but 
all the customs associated with it 
are out of bounds. To be sure, the 
children in that traditional Jewish 
home may admire their friend’s 
Christmas tree, take pleasure in 





their gifts, wish them joy in their 
celebration. 
But there are other Jewish homes 


where this question is 
rest so easily. In one home 
mas tree can be found standing 
next to a Hanukkah menorah. 
Another may have a tree, but no 
menorah. 

No one can deny that the Christ- 
mas season is tremendously appeal- 
ing. It sounds lovely to be part of 
the spirit and frenzy 
in the preparations; to ¢ 
gifts, send cards, 
bake cookies, sing Christmas carols, 


not put to 
a Christ- 





to be involved 
xchange 
decorate a tree, 
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even go to mid- night Mass. It 
all seems like \/ such fun, so full 
of warmth, love “ and good will. 
Is it any wonder that so many Jew- 
ish parents have concluded that 
one need not be Christian to cele- 
brate Christmas? 

Given the option, not many par- 
ents would go out of their way to 
have their children feel left out or 
deprived, to see them unhappy. 
And so they make the richness of 
Christmas available to them. They 
would like to believe that Christ- 
mas can be a secular holiday for 


Jews, an American holiday like 
Thanksgiving. 

But no matter how elaborate 
their Christmas tree, expensive 


their gifts, sumptuous their dinner, 
they will not escape the fact that 
they re Jews rejoicing in a holiday 
that celebrates the birth of Chris- 
tianity, a religious holy day that is 
not part of the Jewish tradition. 

To pretend otherwise is to distort 
reality. Still, many parents persist 
because they feel guilty and help- 
less when their children are un- 
happy. 

But consider how inevitable it is 
that children experience the feeling 
of being left out or deprived. No 
matter how deprived or left out one 
of their children may feel during a 
sibling’s birthday party, for exam- 
ple, it would not occur to a parent 
to say: “Honey, I can’t stand seeing 
you so unhappy. Do you want to 
have a party, too? Do you know 





what we'll do? We'll pretend that 
today is not only your brother’s 
birthday. It’s also yours. Then you, 
too, can have a party, get presents 
and have us sing Happy Birthday 
sf to you as if it were your real 
birthday.” 
/ On the contrary. Most parents 
seize this opportunity to help their 
children grow and mature by teach- 
ing them to tolerate frustration, 
overcome jealousy and rejoice in 
another’s good fortune. Thus chil- 
dren learn to develop the ability to 
distinguish what belongs to them 
and what doesn’t. But even more 
important, they learn who they are 
and who they aren't. 
Therefore, a child quickly learns 
not only that it’s his or her 
brother’s birthday party, the 
child learns to give without get- 
ting presents; learns to participate 
in the fun, enjoy the excitement, 
offer good wishes, but only as a 
guest. It’s not his (let’s say it’s a 
boy) holiday. He has his own. 

Otherwise, it’s not unusual for a 
child to become confused’ and an- 
swer as this three-year-old did, 
when asked by her nursery school 
teacher what a Christmas tree was: 
“It’s something you hide in the 
closet when your - grandpa-- and 
grandma come to visit.” 

Goethe, the German poet, once 
observed: “To set limits, that is 
great art.” 


Christmas can be a unique op- 
portunity for Jewish parents to edu- 
cate their children in the great art 
of life, to help them preserve their 
integrity while sharing with others. 
But that does not make it easy, es- 
pecially for families who do not ac- 
cept the uncompromising rules of 
the traditional Jewish faith. 

How is a child to participate in 
his society while being loyal to his 
own uniqueness? 

Each situation calls for parents 
to make their own personal deci- 
sions. As long as Christmas is not 
celebrated in the home, then re- 
ceiving Christmas gifts, singing 
Christmas carols, participating in 
Christmas plays and saying “Merry 
Christmas” instead of “Season’s 
Greetings” will not cause confusion 
or an identity crisis. The important 

(continued on page 201) 





Illustration by Glenn Adamec, age 12. 








Start things roiling at the 
Fisher Price Lift & Load Depot. 


One of a preschooler’s happiest occupa- 
tions is putting things into other things, 
moving them, dumping them and loading 
them all over again. 

That’s the job of our Play Family Lift- 
and-Load Depot. There’s a crank-operated 
conveyor and a crank-operated crane on a 
track to shuttle crates and oil drums up and 
down, and back and forth from warehouse 
to loading station to trucks. 

There’s adump truck, scoop loader and forklift,each with a driver. 
And lots of cargo, too. 

Start things rolling at the Play Family Lift-and-Load 
Depot and they'll be playing overtime. 









The crane slides on a track. > & 


The hopper 


tips Cargo into : 
trucks blow. ger—ma 






Raise or 
lower cargo in 
the sling. 
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QUICK cr WITH NUTMEG 


| Besides a seasonal sprinkle on eggnog...« Add to % 
meatballs for a Swedish touch. ¢ Experiment with 
a pinch in beef stew to pick up flavor. ¢ Blend into 
Pe Cm lp Meee emt | 
Be ea a aimee aie a 
MM me cm ae 
_ grated into beer or cider. Try it. « Perk up fish 
cakes (chowders, seafood. casseroles) with a - 
i: Pe hia iia oes le Cran-Sweets: Melt butterin skillet; 


spaghetti plain with butter? Add dash to liven! » __ incranberry-orange relish and pec 
Add sweet potatoes; cover and 


Brighten with orange slices. © S 

Bake: Layer sweet potatoes and s 

‘apples in a casserole. Sprinkle a 
brown sugar, butter and grated le 

peel. Bake in 350° oven until ten 

Wee Golden Trio: Combine equal am 

74 of cooked carrots, butternut squas 
FRUITED HAM 5, sweet potatoes; season with ho 
Brown one 2£00( l-sized ") grated orange peel and orange jui 
ham steak in butter, 4—5 4 S.P/Chicken Casserole: Put toget 
minutes on each side. Combine a perth can of cra soups 

: ee ; ; ; each of diced chicken, cooked peas. ’ 
jar of junior apricots (baby food) by into a casserole: Top ith Co aaa 
and 14 cup of port wine; een ' Bake in moderate oven for about. 
pour over al d simmer 3—4 _ minutes. © Mock Pumpkin: Mash sw 

minutes. Serves 4. potatoes; substitute for pump I 

pies or breads. Photographs by Ron Sch 
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Festive and delicious! 
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our cooking. 


The All-Porcelain-Clad Electric 


Frypan. Juicy roast for the family 


il. If you’re just looking for a great electric 
Typan, this one’s for you. It’s a real energy 
saver. Just pennies to use compared to an electric 
ange. Porcelain on the outside, poe on 

ut resists 
scratching. And it cooks up a juicy roast big 
enough for your husband’s entire softball team. 
t just could come in handy. Tonight, for instance. 


he inside. It cleans up in a wink 


», Whichever fryer you choose, 
, doesn’t it make you feel 
good it’s made with 
Sunbeam quality? It’s a 
wise cook’s wise choice. 
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[ hree talented fryers that can put 
ime into your life and variety into 


Sunbeam Appliance Company 
of Sunbeam Corporatio 


int Size C) Sunbeam Corporation 1978 


Stnbeam 


Presents 


The wise cooks euide to frvers 
that do ba cc hae ie 





Sunbeam Crocker Frypan. 
Ternfic Sunday morning, 
brunch maker 


Slip in the crock insert and 
slow cook your way to 
compliments 


Te This frypan leads a double life. It’s a slow- 
cook expert too. Nice to have that extra Teflon- 
coated frypan in the house. Nicer still that the 
crock insert transforms it to a large capacity slow 
cooker. While you work or play, it cooks all day. 
Come home and serve up juicy chicken or stew to 
your whole family. Takeabow. Ah! The compliments. 


o A fryer that cooks, slow cooks and fast fries 
too? This one does it all and you're going to love it. 
It’s a deep frying pro. Just fill in the boron of this 
aluminum basket with shrimp and they'll fry up 
crunchy and golden. Add the crock insert and 
simmer up the sauciest baked beans ever. Or use 
the big 5 quart pot to heat up anything. It’s an 
energy saver, and a life-saver when there’s no 


The Sunbeam Crocker 2 
Cooker/Fryer. more room left on your range. 
A great five-quart 


cooker 







Add the metal basket and 
Add the crock insert French fry shnmp 


and simmer beans 
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The story of a baby boy whose life was saved by the 
mother’s milk of many women, united in a concern as deeply 
rooted as mother love itself. By Marjorie Margolies and Harriet La Barre 


le Gannon was born on October 8, 1976, in Doc- 
tors Hospital in Plantation, Florida. His mother, 
Dorothy, and his father, Peter, a young fireman- 
paramedic, brought him home joyfully. Their baby 
son seemed healthy; two-year-old Peter was delighted 
with his new brother; their home in Ft. Lauderdale 
seemed the perfect setting for the perfect family. 

The baby had weighed a sound six pounds, two 
ounces at birth. At first he seemed to thrive on Doro- 
thy’s breast-feeding. Then, suddenly, things went 
wrong. Black and blue marks appeared, he developed 
diarrhea and he gained no weight at all. The family 
pediatrician, Dr. James Weaver, sent parents and 
child to Variety Children’s Hospital, in nearby Coral 
Gables. Tests revealed that John, not yet two weeks 
old, had a vitamin K deficiency. 

The problem appeared to be solved with vitamin in- 
jections. But the symptoms returned, and little John 
Gannon didn’t get better and didn’t gain an ounce. 
Test after test was made. Leukemia, cystic fibrosis, 
multiple sclerosis were ruled out. John was taken off 
breast milk and fed formula. Still, the frail baby con- 
tinued to have diarrhea and to gain no weight to 
speak of. He was put on intravenous feeding. 

Dr. Weaver told the ¢ “Time will be on his 
side. 


yannons, 
As his body matures, it will be able to tolerate 
the foods it rejects.” Malabsorption, 
the Gannons learned, was the baby’s problem, though 


many of now 


this was just a symptom of a still-unknown disease. 
John’s system was unable to absorb proteins, fats and 
carbohy But the cause of John’s inability to 
absorb these life-sustaining elements was as yet a 


mystery. 

For five-a -half, 
was in Variet spital 
tors called “failure to th 
was tried. Each. brought 
John had to go back itravenous feeding in the 
hospital’s Intensive Care Unit. During this 
were ible to take their 


baby 
doc- 


wearying months, the 
afflicted with what the 
’ Formula after formula 
bad reaction that meant 


time, 


the Gannons little 


son home to Ft. Lauderdale once, for five days. 

Searching for new hope, Dorothy and Peter took 
the baby to a doctor at University of Miami Hospital. 
Perhaps this new doctor could discover whether baby 
John was having allergic reactions. In the hospital, 
John was put on a soy formula. 

The result was terrifying: He immediately ea 
into anaphylactic shock—he lost consciousness and 
seemed unable to breathe. Luckily, Dorothy was at_his 
hospital bedside and saw him begin to turn blue. She 
alerted the nurses, and John was rushed to the Jack- 


son Memorial Hospital nearby, which has especially” 


good equipment for small babies. There, he was put 
on a respirator and fed intravenously. 

For the next three months, John could not take 
nourishment by mouth. The doctors kept him on in- 
travenous feeding, to give his tortured system -a 
chance to rest. During that time, John gained three 
pounds. And he began to develop a personality. He 


became cute and active. He rarely (continued) 





fan Gannon, now two, and his ae Dorothy. 
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Scrunge Won't: 


Won't scratch stainless steel, 
Formica® countertops, 
chrome, even Teflon * 
surfaces. 


Won't fall apart like 


Scrunce Will: 


* Will scour tough without 
scratching. 


Will outlast steel pads 
10 to 1. 


Will work with your favorite 


steel pads. liquid detergent. 

Won t rust. : 

Won't splint * Will clean sinks, appliances. 
Be ge and countertops. 

hurt hands. 


Scrunge Scrubber-Sponge from 
Fangson 


©1978 S C Johnson & Son. Inc 


Won't be a soapy mess 
like steel pads. 


Th ie E.PT.” In-Home Early 
2Qgnancy Test is a private 
olution any woman 
sasily buy at her drugstore. 
tis highly accurate. 
llions of women today in 
13 European countries use this 
testing method. Now its high 
accuracy rate has been verified 
here in America by doctors 
who clinically confirmed the 
results of tests performed by 
women themselves in their 
own homes. 

That means you can confi- 
dently do this easy pregnancy 
test yourself — privately — right 
at home without waiting for 
appointments or delays. That 
simple difference is the result of 
many years of cosfly research. 
And it's worth every penny. 

At last, early knowledge of 
pregnancy belongs easily and 
accurately to us all. Its simple. 
Fast. And there is no risk, no 
ohysical danger whatever, in 
doing it because a sample of 
your first morning urine is all 
that’s needed for the test. 

As soon as you become 
pregnant, your body starts to 
produce a special hormone — 
HCG. Starting on the 9th day 
after the date you expected 


your menstrual period to begin, 


there should be sufficient con- 
centration of HCG in your urine 
to give an accurate reading of 
pregnancy. And that's all there 
is to it. Follow the test directions 
with care, and three drops of 
urine can tell you quickly and 
~ easily what you want to know. 
_ If you get a positive read- 


ing, you can assume you are 
pregnant. Such positive preg- 
nancy readings in our clinical 
tests proved to be 97% accu- 


rate. If your reading is negative, 


your overdue period should 
begin soon. If a week passes 
and you still have not started 
menstruating, you should take 
a second E.PT. test because 
there may not have been suffi- 
cient HCG in your urine at the 
time of the first test, or you may 
have miscalculated your 
period. Negative readings 

on a first test are about 80% 
accurate; on repeat testing 

one week later they are 91% 
accurate. If your second test 
result is still negative and your 
period has not begun, we 

urge you to consult your doctor 
as soon as possible. 

E.PT. is very simple to do, 
but it is important that you fol- 
low the instructions carefully to 
insure an accurate reading. 

E.P.T. Early Pregnancy Test 


PemolRetsaticel i 


gives women a new power, the 
power of time to help control 
the quality of their pregnancies. 
The first 60 days are critical 
in fetal development. Improper 
nutrition, cigarettes, alcohol, 
even commonly used house- 
hold medications can be 
harmful in these crucial first 
60 days before most women 
even know for sure that they 
are pregnant. Now with E.PT. 
you can know. Now, when you 
call your doctor, you have the 
results of your test to report. 
And time is on your side at last. 
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1.Putthree dropsof 2.Add contents of 
urine into the test the plastic vial, 

tube shake and place test 
tube in holder. lt must 
remain undisturbed 
for two hours. 





3. After two hours if 
a dark brown ring is 
visible in the mirror, 
that indicates an 
active pregnancy. 
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. early pregnancy test 
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‘ied and was pleasant-natured. He 
owned and flinched from the endless 
bedles, but was otherwise amazingly 
jlerant of his discomfort. 

» Time and again during the next five- 
‘\d-one-half months, Dorothy and Peter 
annon optimistically took the baby 
me. Peter Gannon’s medical knowl- 
Ige was a life-saver—literally. As a 
;ramedic, he was alert to every danger 
gnal, every sign of the baby’s waning 
rength, dehydration and the need for 
lick, action. Time and again he and 
orothy rushed the baby back to the 
yspital. John’s life was saved a dozen 
nes—during these months, he actually 
as home no more than a week or two 
a time. 

Meanwhile, in Ft. Lauderdale, all the 
embers of the Gannon family mobi- 
zed to help Dorothy and Peter, who 
id to spend so much time at the hos- 
tal. Peter's sister, Maureen,, helped 
it by ferrying little Peter around. Peter 
’s mother, Mary Beth Gannon, also 
oked after little Peter, feeding him, 
aying with him, taking him out for ice 
eam. 

/At last John was strong enough to 
pme home, but he was still a very sick 
‘tle boy. 

Dorothy had a feeling that what he 
eeded was breast milk. Dr. Weaver 
ought it was worth a try. 

But Dorothy was unable to relactate. 
here, then, to get breast milk? To 
jorothy’s enormous relief, help was 
yailable. Nursing mothers who were 
lembers of Ft. Lauderdale’s La Leche 
league, the national organization of 
omen who believe in breast feeding, 
ered to donate their extra milk. More 
lunteers were located through the 
cal chapter of the Childbirth Educa- 
n Association, a group that aids par- 
ts with the childbirth experience. 


Daily milk collections 


The volunteers, mothers of young 
ibies themselves, were eager to help, 
d Dorothy began the task of organiz- 
g the daily collections. Her days were 
ent in a tense, exhausting routine of 
lephoning to see who had milk avail- 
ole that day, then driving all over Ft. 
auderdale to collect the milk. Some- 
mes, if there wasn’t enough milk gath- 
ed in the morning, more mothers 
ould have to be contacted and a sec 

id route set up. Peter, despite the fact 
iat he holds two full time jobs, helped 
ake collections after work. Dorothvy’s 
iends and neighbors, too, rallied to the 
annon’s cause, filling in when Dorothy 
It too overwhelmed to go on. 

There were other problems. The com- 
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is not only beautiful, it distributes heat fast and uniformly to bring 
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plications of obtaining germ-free and 
sufficient milk were enormous. The Gan- 
nons couldn’t risk using milk from any 
woman who was sick or who had sickness 
in her family. Again and again, Dorothy 
was bitterly disappointed as the milk of 
one mother after another was disquali- 
fied. Moreover, no matter how enthusi- 
astic and sympathetic the nursing moth 
ers Were, their own ¢ hildre n’s needs had 
to be first. Sometimes a 
couldn't give more than 
sometimes she could give so little it hard- 


met woman 


two ounces: 
ly covered the bottom of a bottle. 

But every woman was willing to give 
what she could. and the breast milk did 
make a difference. Clearly, it was the 
only food John’s fragile body could tol- 
erate. With agonizing slowness, in th 


next several weeks he gained a few 
ounces. 

Dorothy, however, was beginning to 
suffer from exhaustion: John had to be 
fed every three hours, day and night. 
Many times, when the schedule became 
too much for Dorothy, her mother, Vir- 
ginia Graybeal, flew in Michi- 
gan to spell her for the night feedings. 

Dr. Weaver decided to make another 
attempt to solve the problem. He turned 
to the team of pediatric 
Jackson Memorial and the researchers at 
the University of Miami Hospital. Again 
John began virtually living in hospitals. 


The Miami did 


small success. They developed a way to 


from 
spec ialists at 
have a 


researche 2S 


process the breast milk so that it would 
continued on page 172) 
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3efore you buy dry puppy food, 


% 






remember who has to eat it. 


A puppy isn’t just a smaller version of a dog. 
He's really a baby. 

Now, you wouldn't feed something hard and dry to a 
baby. So why feed something hard and dry to a puppy? 
Consider Gaines Puppy Choice” 

Unlike dry puppy food, Puppy Choice is soft and 
moist. And, unlike dry, it contains meat by-products 
and meat for the taste puppies love. 

Yet Puppy Choice is easy to digest. And it has all 
the special nutrition a growing puppy needs. 

So instead of picking up a bag of hard, dry 
puppy food, pick up a box of soft, moist 
Gaines Puppy Choice. 


FOOD FOR PUPPIES 


Your baby will love you for it. 
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When you bring that 
kitten or puppy into your 
home and your heart, 
what happens to your 
budget? Our pet expert 
examines the costs 

of pet-keeping. 


‘Tis the season to be jolly—and 
maybe it’s also the season when 
youll decide to give a cat or dog 
a home. While the cost of pet- 
keeping may not affect your de- 
cision, it’s still a good idea to know 
what's likely to be involved. 
What doesapuppy cost? The 
range, literally, is from zero to 
thousands of dollars. You can 
adopt pure- and _ random-bred 
puppies and dogs from shelters 
anywhere in the country for just 
a small contribution to the hu- 
mane cause. If love is your aim, 
and economy your desire, the shelter may be the only 
place you need look. 

If you do buy a puppy, the price will depend on its 
breed and “quality.” Some breeds—Irish Wolfhounds, 
Borzois, Bloodhounds, Great Danes, Bullmastiffs, 

Great Pyrenees, for example—tend to be very 
expensive. If they are of show quality, $1,000 to $2,000 
or more is not unheard of. Other breeds may be less. 

A “pet-quality” dog, however, is as much dog as 95 
percent of this country’s dog owners will ever want. 

A pet-quality dog is one whose conformation as a 
puppy indicates that it won't do well in the show ring. 
The more common breeds of such a puppy will 
probably cost between $100 to $200. 

What does a kitten cost? So many kittens are killed 
every year for want of homes that it seems cruel to talk 
about buying one. Most animal shelters in this country 
will be happy to have you come in and carry off your 
kitten for free, as long as they know it’s going to a good 
home. If you're interested in purebred cats—Siamese, 
Burmese, Himalayan, Persian or Abyssinian, for 
example—expect to spend from $100 to $300 (some 
prime show specimens may go higher than that). 

How much does it cost to feedapet? It might seem 
that it would be much cheaper to feed a very small dog 
than a very large one. It doesn’t necessarily work out 


that way, though, because owners tend to feed small 
dogs expensive tidbits and usually rely on canned, or 
moist, food. A small dog getting half a can of the most 
expensive canned food a day plus scraps (up to 20 





percent of its diet) and biscuits 
should not cost more 

than two dollars a week to feed. 
With additional treats, snacks and 
other special items, purchased in 
reasonable quantities, the yearly 
cost could come to about 

$125 total. 

Large dogs are usually fed dry, 
kibbled foods; since these foods 
can be purchased in 25 or 50 
pound bags, there is almost no 
packaging cost involved. If you 
have room for such large 
quantities, feeding one of the 
largest dogs will cost not much 
more than twice as much as the 
smallest, although the weight 
differential between them may be 
60 to one. 

Most people find that it 
costs about the same to 
feed a cat as it does to feed a 
small dog. 

What does veterinary care cost? —_Just as with 
humans, medical costs are higher at the beginning and 
at the end. At first there are special diets and shots. 
Then comes alterative surgery (so important to good 
pet management), the largest single cost you should 
have to face in your pet’s lifetime. It will range from 
$20 to $60 for cats and $30 to $125 for dogs (the 
higher figures are for females and large dogs). 

In the middle years, a visit or two a year for boosters 
and a physical, plus heartworm medicine (dogs) and 
general worming, are all you should have to worry 
about, unless something unexpected happens. Aging 
animals may require special diets and extra care. 
Expect that you'll spend, averaged over the pet's 
lifetime, $50 a year for veterinary care. 

What about grooming? Cats, of course, cost 
nothing to groom. What little they don’t do themselves, 
you can do in a few minutes a week. It costs nothing to 
groom many dogs; for others the expense may average 
as much as $15 a month. It depends on where you live, 
on how much of the work you do yourself and on how 
“spiffy” you want your dog to look. 

What does it cost to train a dog? In most 

areas an obedience course costs under $50. It’s a 
worthwhile investment. 

What does it all add up to? For the average dog, 
kept under average conditions, the cost of care 
shouldn't be more than $300 a year. A cat costs 
somewhat less. All in all, ('d say that pet-keeping 

is one of the great bargains of all time. End 





Photograph by Freelance Photo Guild 
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“it was me against Don 


the great dishwashing test.” 
CO auf ee 


‘‘When they asked my husband Don and me to fest money. It works out at home, too. A bottle of Ivory 











our dishwashing liquid against Ivory Liquid, we were Liquid lasts longer—so we won’t have to buy it as often?’ 
sure our ‘‘bargain”’ brand would win. We used a penny’s The Kinnairds confirm what our lab tests show: 
worth of each. That meant less Ivory Liquid. But what Mild Ivory Liquid can be cheaper to use than an average 
a surprise! Ivory Liquid washed more dishes for the bargain brand. 


‘‘Who won? I did—with Ivory Liquid!”’ 


A penny’s worth 
of each. 





Cte eeeen nee 


= 
“I KNOW ce 
GOD'S ALRIGHT..” Oe 


Pel Mrenive ota solace) ohana ate eee of the ee Ss 
Baptist Church; in President Orticoe s hometown, Plains, Georgia. 


I know God's alright Bola cmiee Tehama lc eei lg itt ae 
Yeh Meh - 
OW Ceet eee cron ae tried ee Wakedusup  —‘® 
Yeh Gs 2 
4 In the Bible aa a 
What, yes, a strong hand @ Yeh 
BG: ae In the gospel Cue 
Sentara ee i oC ede ee ao. c 
Yeh = 
The hand that rire the | ce - What 1 ne about His hand 
stars through the be ae aes an 
Yeh ee 5 
The hand that ae 
timed oon y— ee 
Yeh 


= a 


Yeh 


It was God’s hand 
Yeh 


Copyright © 1978 by Steven Borns From the book PEOPLE OF PLAIN 
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Fostoria glass candelabra and candlesticks 





Create a winter wonderland 
—with a pure drift of whites. 
To bring even more light, spark with 
.2 the shimmer of silver, the clarity 


“of crystal. Launch a flutter of frosty butterflies with Spangled 
cguiines. Store a blizzard of mints and rock candy ing@See-through jar. Drape ropes 
~ . « Of lustrous pearls for alook.of splendor. eS 
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-\ Welcome the spirit of Christmas— 
with a radiance of reds. Zesty, uplifting. 

Offer a bright aura of cheer with ruby apples and 
berries, rich brocade ribbons veteeveert ite EES e eae! 
teeta fan. Wing a flock of cardinals around 


Pbollqoguc oe accent stately 
candles eye) Oro Alberta spruce trees. 





Picture the prettiest rainbow —and go after a 

lush spectrum of colors. Cluster a cozy 
multitude of candles. Tuck a medley of tiny 
bows around a fresh green wreath. Tie 
packages and peppermint sticks with taffeta 
plaid ribboning. Or ring out peals of 


paper bells in delicious pastels. 
Shopping information for these eight pages on page 162. 
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Did you love 
Love Story? 
Did you enjoy 
: Turning Point? 
.” A new romantic novel 
that will remind you of both. 
By Edward Stewart 


Anna Lang fidgeted in her eighth row seat, and 
squinted at her watch. In two minutes the curtain 
would go up on Act One of The Sleeping Beauty. 
In eight minutes her little girl would be an 
international star. 

Tonight was the answer to all Anna Lang’s prayers. 
Tonight was the reward for all her struggles. 

And she was scared stiff. 

The house lights dimmed. Anna pulled in her 
knees to let people squeeze past. A jeweled 
dowager glanced at her curiously. Anna peered 
again at her watch. What was holding up Act One? 
The dowager leaned across her escort and touched 
Anna’s hand. 

“Excuse me, aren’t you Anna Barlow?” 

“LT used to be,” Anna said, smiling. 

“And didn’t you dance with—?” She nodded 
toward the stage. 

“I used to dance with them, yes. A long 
time ago.” 

The couple introduced themselves, 
somebody-or-other Dickerson. And what did Anna 
think of tonight’s gala? 

“I’m biting my nails, waiting for my 
little girl to come on.” 

“Your little girl?’’ Mrs. Dickerson was fascinated. 

“Stephanie Lang. She’s dancing Aurora. You'll 
see her in this act.” 

The curtain was three minutes late. 

Anna sat through the scene with the three crones 
and their spinning wheels, and the dance of the 
peasant girls. 

At last Aurora stepped onstage. 

The audience burst into applause. 

Anna did not applaud. She sat frozen in shock. 
Then she shot to her feet, pushed her way past the 
Dickersons, past jutting knees and surprised 
faces, and ran up the aisle, stumbling. 

“What’s the fastest way backstage from here?” 

An usher managed to point. 

Anna plunged down (continued on page 185) 
Copyright © 1978 by Edward Stewart From athe book BALLERINA, 


by Edward Stewart, to be published by Doubleday & Co., Inc 
Illustrations by Ben Wohlberg 
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hice palais was remembering, 
_ childhood and Christmas— 
Brantoritsty the storybook 
fables about ballerinas 
Bastyr gave up performances to let: 
: ue cnaea exo ak oo a 











Set the stage for a ballet extravaganza—where plain wooden clothes. 
mu are turned into a company of classic dancers. Graceful ballerinas. 
the a o(s “eager Ele Male riaah eg CES mS 


ol Lo ts spangles. a cola al of toy 
soldiers march with pompon hats, ice cream 
a." stick arms. By Ann B. Siete Crafts Editor. 





A Biv END BEER, 
ny a 


r you re making 

d entrance, facing 
rty crowd, dancing 
the disc co beat or 
jlampagne-for- 
>; dark 
dressing has never 
been more sensational 
and varied. The dazzle 
soes from short dancy 
dresses to smashing 
evening pants to 
glamorous 
gowns. All to ¢ 
twirl you into 
theholiday = 
whirl. By 
Trudy Owett, 
Fashion Editor. 
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GALA ra 1) ot ae 


Showstopper for any Christmas ball, opposite —a arTeEte 
gown that shimmers with silvery eet flutters yen 

thousands of mini-pleats. Brilliant sheer sillkand Dotto a 
sede ero al a Oe Ey eae ca 20. Both, Bad si ae 


ys 





yi Th f a Ay : ry, rar eng Bt tar ee a 
Sie rots ae pee Xs Re tiie Letom cama a 
mae) ia ia lea Meee rel ee in wool pee avalon Sila ee 
4 Dae fey iBT Claib ne. Right: even behat SatonL cardigan 
jacket, $48, ivory camisole, $34, over p wilh uaage 
j ee aU e ter receren oN Polen eae ae 


4 hs by Kiaus ia CMe REL Cat | SS re era I 1 oA eat) ee fs pages, amd ie SH st See 
ao tuxedos by Arthur Richards, men’s B fay hase and De we aii abi oe: on page 162 
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ANY-NIGHT DISCO FEVER 


The sensuous life — here, in the opulent surroundings of 
Régines, discothéque extraordinaire. For dancing fever or 
other party nights, new short dresses with high slits for 
easy movement. Sexy. Opposite left: Glorious green satin 
with handkerchief sleeves, $112. By Paul Cormack. Right: 

Fuchsia crepe with strappy top, acti ies aoe sash, Bae 
By Kasper for Joan Leslie. __ 


CHAMPAGNE-FOR-TWO 
Isn’t it romantic? Slo iene candlelight and Bert Fe} 
fetenrleeacoueey at-home, above. Perfect dressing: cae 


_ gown in peach velour with dolman sleeves, a ag ee ail 
V-neckline, $32. Sears Better Lingerie. ae 


sla adie a cc 5 Bae 
Shopping information on page 162 
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They were shopping in Ellsworth 
~<a two days before Christmas when 
Timothy spied the big toy bulldozer. 
“Truck!” he said ecstatically. And 
then, more carefully, “Digger!” 
“Yes, darling we can watch the 
big bulldozer when it comes to work 
on the road,” Sue promised, tugging 
him by the hand. That big, the toy 
was bound to be too expensive. 
“Go see digger,” Timothy said, 
his bottom lip beginning to quiver. 
David was good, as usual. “How 
about a ride on Daddy’s shoulders ?”’ 
He swung the little boy high so that 
5 he laughed with fear and joy, then 
LS ee started down the aisle at a jog. 
Sue looked after them fondly, then 
slipped across the aisle to check 
the price of the bulldozer: $35.99, 
y worse than she feared. 
She finished her meager pur- 
" oe chases quickly, then met David at 
y the cash register. She noticed again 
\ how shabby he was looking. His 
, jeans were patched, and his down 
® oe” >| jacket fraying. Only his beautiful 
‘ f ¢) ow turquoise and silver watchband 
a _e spoke of the other life they had 
% he 2) A once shared. 
F y : i Me At least the truck was running, 
F 3 , : even if it had taken every penny in 
ip: the bank to fix the differential. Sue 
a ky A slipped Timothy into his car seat 
) and sat down beside him with a little 
Aan sigh. She was tired, more tired than 
$ when she had been carrying him. 
Soon she would have to tell David 
about the new baby. But not yet, not 
till they got through this crisis. 
It hadn’t seemed so risky at first. 
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but parents who love are 
always the same. A short 


They had learned to live simply 
while in the Peace Corps in Vene- 
zuela. He won prizes at craft shows 
with his pots; she with her weavy- 
ings. Good shops were willing to 
take their things on consignment. 
After Christmas, chécks would sure- 
ly be coming from Boston and New 
York. The little house on the bay 
had seemed perfect. David’s inher- 
itance from his grandmother was 
enough to cover the. down pay- 
ment; Sue’s parents let them 
money to replace broken floor 
boards and plaster over the cracks. 

hat first summer they grew and 

canned vegetables, raised sheep, 
held hands in the moonlight. But 
then came the icy Maine winter 
and problems they hadn’t bargained 
for. If they let the wood stove go out 
the pump froze. Once, in a high 
wind, part of the roof blew off. And 
their small foreign car slipped and 
slid on the icy, rutted roads. They 
had traded it for a truck with heavy 
duty tires, but it had proved to have 
a bad differential. 

“Tt’s good to hear that motor 
purr,’ David said, shifting into 
high gear. “It’s going to be a lean 
winter, but we'll make it.” 

“Want digger,’ Timothy said. 
“Santa Claus bring me digger.” 

“How much?” David mouthed 
across the child’s head. 

“Too much,” Sue answered sadly. 
David was in some ways, still a 
little boy himself, easily disap- 
pointed and hurt. She longed to hold 
him tight and tell him that every- 






















looked about her fondly. 


thing would be all right. Only now 


‘she had her secret, and with it, a 


little knot of fear. 

The fire had not gone out; the 
little house was snug. Sue helped 
Timothy off with his snowsuit and 
It was 
bare, but they had painted the walls 
yellow, hung posters and the beauti- 
ful wall-hanging that Maria had 
woven for her-in Venezuela. Red 
and gold and black and jade, the 
hanging brought the fire of Latin 
America into the_little room. When 
the wealthy women from Bar Har- 
bor had visited the shop last sum- 
mer, one had asked to buy it, 
thinking it was one of Sue’s weay- 
ings. “But it’s mine, it’s not for 
sale,” she had blurted, frightened. 
eee stoked the fire while Sue 

got their simple supper ready. 
Timothy had not napped and was 
ready for an early bedtime. “Santa 
Claus bring Timmy digger,” he said, 
sleepily dozing off. 

“Are we depriving him? Shoving 

our values down his throat?” David 
asked afterwards as they worked 
on homemade Christmas presents. 
There was hurt in his voice, and Sue 
bent her head over her sewing so 
that he would not see the tears roll- 
ing slowly down her cheeks. 
_ Inthe morning the sun glinted on 
the snow-laden pines, and gulls 
circled over the sparkling bay. With 
the brilliance came courage. Sue 
mentioned casually to David that she 
needed to do one more errand. All 
right if she took the truck? David 
agreed, smiling, guessing Christ- 
mas secrets. After lunch he took 
care of Timothy again while Sue 
napped. It was almost dark when 
Sue awoke to find him setting up a 
small, fresh-cut Christmas tree in 
the kitchen. 

Then it was Christmas Eve. After 
supper David played his guitar and 
sang songs to Timothy while Sue 
trimmed their little tree with pop- 


corn and cranberries. When the little 
boy finally fell asleep they scurried 
about, filling his stocking, bringing 


mysterious packages wrapped in 
plain brown paper to the tree. 
“Don’t look!” they warned each 


other. There seemed to be an amaz- 
ing number. 

It seemed to Sue they had hard- 
ly fallen asleep when there was 
Timmy, climbing into their big bed 
in the half-light, shouting joyously, 
“He came! He came!” In one hand 
he held his stocking, and he began 
to pull out little packages, gurgling 
with pleasure over crayons and 
raisins and balloons. 

They managed to keep him dis- 
tracted until they had their herb tea 
and oatmeal, and the house was a 
little warmer. Then David put the 
Christmas music on the hi fi and it 


was time for the tree. New snow - 


whispered at the window; the fire 
purred. Timothy tore into the pile 
of presents. In no time he had ripped 
the paper from the biggest package. 
There it was in all its splendor; the 
red toy bulldozer. 

“My digger,” he said proudly. 

“What in the world .. .’ David 
said. “Timothy, open that other 
package.” Paper flew again; it was 
an identical bulldozer, only yellow. 

“The red was gone when I got 
there,” David said. Sue stared at 
him and saw that something else was 
gone, his turquoise and silver watch- 
band. “Oh, David, you shouldn’t 
have... she began, but his eyes 
had traveled past her to the wall 
where the weaving had once hung. 
Then they were laughing and cry- 
ing and hugging one another. 

“Two ones,” Timothy said. ‘Santa 
left me two ones.” 

“One is for Timothy,” Sue said. 
“And the other is to share with 
baby brother-sister.’”’ She smiled at 
David, the knot of fear gone. When 
there was love like this, there was 
always, somehow, a way. End 
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Hark, a heavenly choir of angels, sweetly heralding a whole new batch of holiday cookies, 
treats and heartfelt love from the Journal—for Christmas ’78. Starting off our 
third annual Cookie Book is a cherubic trio to show off in delicious display. Halos and wings 
are simply molded hard candy; the celestial body is baked from a pound cake mix, 
golden locks are rolled gumdrops. Enchanting—and easy-to-do. Instructions and patterns, 
page 158. By Sue B. Huffman, Food and Equipment Editor. 
“ Photograph by Nick Samardge 
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This year we went on a cookie hunt...asking friends to peek into their 
cookie jars and pull out their favorites...searching recipe files for festive 
goodies... having flings of inspiration. Here are the best of the bunch. 
Twenty delectable morsels, all tested-and-stamped with that special LHJ a 

touch. Some will stroll you down memory lane; others, thrill you with Carrot Orange Bar 


never-before taste treats. Goody-goody. Recipes, page 134 oy ae 


Secret: flaked coconu 


(Shaiihie | 
Book 78 Lemon Cookie 


Delicately lemon-y 
with tart glaze, 
a toss of pistachios. 
































Washington’s Hat ~™ 
Revolutionary idea! ~ 

A tri-corner hat 

filled with apricot. , 











Date Ball © 

Just right to 

pop in your mouth. Rich 
with pecans, dates. 


Mincemeat Foldover 
A holiday turnover 
treat, drizzled with ae 
rum/sugar glaze. Reta 



















Gingerbread Man 
Very cute classic, 

a spicy gent with 
molasses, brown sugar. 






Raspberry Ripple 
Cut into strips, 

spread with gooey — 

jam, snappy almonds. 


Lace Cookie 
Fragile and airy. 
Cashews flavor the 
generous dough. 








Butterfly 
Sometimes called 

a scroll cookie. 
Elegant, light. 
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square. Easy; 
no baking. 





Coconut Macaroon * 
A quick drop 
cookie, pinged with 


~ Double Chocolate 
‘Double your pleasure. 
Biteful of chocolate with 

peppermint candy topping. 


chunky goodness. 









a glaced cherry. 


Giant Snickerdoodle 
Funny name for a 
satisfying cookie, 
sprinkled with 
cinnamon sugar. 





Mandelbrot . 

Anise, walnuts and 

the perfect shape 

to dunk in a mug of coffee. 











Peanut Cookie 
Munch-a-crunch! 
A round of extra 





Sliced Almond Bar 


Chewy diamond 
with milk and honey, 

sliced nuts. BY 
Thumbprint 
Make an impression 

with this buttery 
4 gem, currant center. 
4 





Rosette 
Delicate star, 
deep-fried with 
a rosette iron. Scandinavian. 





Baton 
A crowd pleaser. 
Sugar cookie rolled around 


i a spoon handle 


Caraway Rye Wafer 
Not-too-sweet. 
Hint of orange, speckled 


with caraway seeds 
Photograph by Nick Samardge 








Tern a Re) esl lel eel hee 
welcome, make their cookie rounds in radiant splendor. To create 
this miniature wonderland, simply stir up some sugar 
cookie dough, shape with cookie cutters and paint with gaily- 

colored frosting. Follow our freehand ; 
Orla me ue ea im mits mo) ee Rea 
Meco mace nc Sue am ce MTL) 


Se Mu ae oR ee page 162. 
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PLEASURES 


Make this a popcorn Christmas. 
Gather the family to pitch in and 
pop...then, start to play. Shape 
popcorn and candies into happy 
holiday treats (fun and wonder- 
fully munchable!). Left to right, 
front: A bevy of popcorn balls. / 
Stocky candle, squared in a milk 
container./ Tiny fir trees, held 
by marshmallows./ Tall tree, 
strings of popcorn around a 
cone./ Poppy, the Snowman, 
cheered with gumdrops./ On 

tree, swag garlands. These 
ecipes, plus six flavors of 

acking popcorn, page 132. 


mardge 











- POPCORN 
PLEASURES 


Ancient Indians thought that little 
demons imprisoned in the corn kernels 
got mad (when their “houses” were 
heated) and made the popcorn pop. Ac- 
tually, the wonder of how a small, hard 
kernel puffs up into a big white snow- 
flake does have scientific backing. The 
“pop” depends on moisture deep. in the 
heart of the kernel. When the ideal 
13.5% moisture gets warmed, it turns to 
steam, pressure builds and the corn ex- 
plodes up to 40 times original size. Here 
are some facts and fancies about this ir- 
resistible treat: 

e The earliest way to pop (thousands 
of years ago) was on hot stones over 
fire. Then came pottery vessels with 
heated sand. In 1925, the first electric 
popcorn machine was introduced, caus- 
ing tasty explosions in movie theaters 
(now 99%) across the land. 

e Columbus “discovered” popcorn (as 
well as America) in 1492 when he sight- 
ed natives on a West Indies island wear- 
ing popcorn corsages. He and his crew 
literally ate up their welcome. 

e Stringing garlands of popcorn dates 
back to the Aztecs. The early Mexicans 
draped necklaces of popcorn on their 
idols in ceremonial rites. Much later, the 
tradition was switched to trees. One tip: 
pop a day or two ahead. Too fresh pop- 





corn is harder to string; it breaks. 
e The national average is two pounds 
per person a year. Exceptional zest: In 
Minneapolis/St. Paul, popcorn lovers 
devour four pounds per person. While 
in New York City, there’s even an ad- 
vertising whiz with the unforgettable 
name, Faith Popcorn. 
@ Popcorn is a “good” snack food. High 
in carbohydrates for energy and fuel. 
Good fiber. Dentists approve because 
it's sugar-free. And popcorn is not hor- 
rendously fattening. Without butter, a 
cup has 25-55 calories. Lightly drizzled 
with butter or oil, 40-65 calories. 
e Cost works out to only pennies per 
serving. In fact, the handy guide from 
Jolly Time is: 2 tablespoons of corn 
equal 1 quart of popcorn, costing 3-8¢. 
e Yellow grains pop larger than white, 
but white is said to be more tender. 
e Pop with oil, not butter. Butter will 
smoke and burn. Orville Redenbacher 
suggests the ratio of 1 part oil to 3 parts 
corn. Coconut oil (or popping oil) is 
best; vegetable, second. 
e Adding salt before popping toughens 
the corn. Salt later. 
e Keep kemels in an airtight container 
to preserve moisture. But don’t refriger- 
ate. The bursts are larger, fuller if at 
room temperature. 
e We worked with these electric pop- 
pers to make a blizzard of Christmas 
popcorn: 

Nonstop pop—PopCornNow by Pres- 
to offers a constant flow of hot-air 


popped corn. A butter melter coats corn 
as it pops—if you want. About $44. 


PE Re : i 4 
Now there are ali sorts of handy-dandy appliances to pop your corn. A sampling, 


from left to right: P. 


ICornNow from Presto, Butter Up Popper from Hamilton 


Beach, The Great American Popcorn Machine from Sunbeam, Stir Crazy from West 
Bend and Hot Air Popcorn Pumper from Wear-Ever. Flavored popcorns—left to 


] 


og 
i?t 


it, foreground: Party Time Mix, Savory Corn Mix and Crunchy Fruit Munch. 


i 


Quick on the draw—Butter Up Pop. 
per by Hamilton Beach has fast action, 
basic 4-quart size. Also butters as it 
pops. About $15-20. 

Mini-wagon—The 
















Great American} 
an old-fashioned circus wagon. Pops 4 
quarts, easy cleanup. About $28. . 

Pleasure dome—Stir Crazy by West} 


tumble corn. Cover doubles as serving 
bowl. About $40. “| 

Huff and puff—Popcorn Pumper by 
Wear-Ever first pops with hot air in- 
stead of hot oil, then whirls the ready- 
to-eat corn into a waiting bowl. Melts 
butter in its ButterCup, too. About $40; 


POPCORN BALLS 
pictured on page 130 


Hang gaily wrapped popcorn balls on 
your Christmas tree, but don't be sur- 
prised if the elves get them. 


2 quarts freshly popped corn 
Basic Syrup ; 
1 cup sugar 
Y, cup light corn syrup 
14 cup water 
14 cup plus 1 tablespoon butter or 
margarine 
Y teaspoon salt 
Y, teaspoon vanilla extract 
4 to 5 drops green or red food coloring, 
optional 


Preheat oven to 325°F. Spread popped 
corn in large baking dish. Place in oven. 
to keep warm while making syrup. 

In small saucepan combine sugar, 
corn syrup, water, 4 cup butter or mar- 
garine and salt. Cook over medium-high | 
heat to firm-ball stage, 250°F. on candy 
thermometer. Remove from heat; stir in 
vanilla and food coloring, if desired. 

Gradually pour syrup over popcorn, 
mixing gently with wooden spoon. Let 
stand 1 to 2 minutes until cool enough 
to handle. Grease hands with remaining 
butter or margarine. Shape into 3-inch 
balls, packing loosely. Place on waxed 
paper to cool completely. Wrap in plas- 
tic wrap and tie with ribbon or strings. 
Makes 6 balls, about 350 calories each. 





POPPY, THE SNOWMAN 
pictured on page 131 | 


Turn the kids loose on this project— 
they'll love it. | 


2 quarts popped corn | 

1 recipe Basic Syrup (see popcorn balls, 
above) 

Butter or margarine 

4 large black gumdrops 

1 black jelly ring 

4 small green gumdrops 

1 small red gumdrop 

1 large orange gumdrop 

Red string licorice 

1 foot ribbon, optional for scarf 

1 wooden skewer 


Preheat oven to 325°F. Place popped 
corn in large baking pan; keep warm 

while making syrup. 
Prepare Basic Syrup. Gradually pour | 
(continued on page 153) | 
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ntroducing a brand-new cookbook 
for you from Campbell 


Because one creative cook deserves POs 
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Now, the art of good cooking is yours to enjoy with =| 
is brand-new cookbook from Campbell Soup Company, COOKBOOK ORDER FORM 
he Creative Cook.” | 

In over 250 outstanding recipes you'll see how easy 


Please send me___ copies of “The Creative Cook.” | 
2>gant cooking can be with Campbell’s Soups. Mail to: Creative Cook | 


For each copy I have enclosed $2.50 (check or money order only). 


Ms : ° Ig Is 30 D r yy P.O. Box 9502 
om “Splendid Appetizers” to “Delectable Desserts Glintore lowa52732 


e nine chapters in this cookbook will help you prepare 


eals with the flavor and flair NAME. 


. Pe ig (Please print) 3 
ourmet cooking. RTT ae a = 
“The Creative Cook” isa (ipa ° aig. Tia, 
ne addition to your cookbook @ai/Aaaal A i a eee 
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How come only one leading tuna 


has this Gov't. seal of approval? 


Chicken of the Sea*tunaisthe | reassure you and your family that 
only leading brand that has con- our delicious tuna is consistently 
stant voluntary federal inspection. wholesome, top-quality tuna. Can 

There's no law that requiresus after can. 
to have a federal inspector con- Chicken of the Sea. It’s the only 
stantly on the job. leading tuna with a Government 

But we do it foragoodreason. seal of approval because it’s theonly 
We think it’s the best way to one that earns it. 


Chicken of the Sea. 


n Purina Company, 1978 
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All pictured on pages 126-127 
CARROT ORANGE BARS 


One of food editor Sue Huffman’s child- 
hood favorites. 


%%, cup shortening 
4 cup sugar 
1 cup (% |b.) cooked mashed carrots 
1 egg 
2 cups unsifted all-purpose flour 
2 teaspoons double-acting baking powder 
34, teaspoon salt 
1'4 teaspoons grated orange peel 
¥, cup flaked coconut 
1/, cup orange juice 
Glaze 
3 tablespoons orange juice 
3%, teaspoon grated orange peel 
%4, cup confectioners’ sugar 
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Preheat oven to 350°F. Grease a 13x9- 
inch baking pan; set aside. In large mix- 
er bowl with electric mixer at medium 
speed, cream shortening and sugar. Add 
carrots and egg and mix until well 
blended. In a separate bowl combine 
flour, baking powder and salt. Gradually 


add to creamed mixture until com- 
bined. Add orange peel, coconut and 
orange juice; mix until well blended. 
Spread batter evenly into a prepared 
pan. Bake 20 to 25 minutes or until 
toothpick inserted in the center comes 
out clean. Cool completely. Spread with 
glaze. Cut into 36 3x1-inch bars. Makes 
3 dozen bars, about 105 calories each. 
Glaze: In a small bowl combine orange 
juice, orange peel and confectioners’ 
sugar until smooth. 


To freeze: Remove from pan, 
well; label; date. Freeze up to 3 m 
























PEANUT COOKIES 
Peanut butter lovers, this is your ca 


1 cup (7% lb.) butter or margarine, 
softened 

1 cup chunky-style peanut butter 

1 cup granulated sugar 

1 cup firmly packed light brown sugar 

2 eggs 

2 cups unsifted all-purpose flour 

1 teaspoon baking soda 

Y4 teaspoon salt 

1 cup (5 oz.) dry roasted peanuts 

¥4 cup additional chopped peanuts fo) 
garnish, optional 

Preheat oven to 325°F. In large n 

bowl with electric mixer at me 

speed, cream butter or margarine 

peanut butter. Gradually add su 

Beat in eggs, one at a time, until | 

and fluffy. In medium bowl com 

flour, baking soda and salt. Gradu 

add dry ingredients to creamed mix 

and beat until well blended. Sti 

peanuts. . 

Drop dough by rounded teaspoor 
onto ungreased cookie sheets. If desi 
sprinkle with additional chopped 
nuts. Bake about 12 to 15 minute 
until golden brawn. Makes 6 do} 
cookies, about 90 calories each. 

To freeze: Wrap well, label and dd 
Freeze up to 3 months. 


DATE BALLS 


Our managing editor's mother, He 
Stevens, of Ithaca; N.Y., shared this 
family favorite with us. 


1 cup plus 4 cup sugar 

2 eggs g 

Y cup unsifted all-purpose flour 

4 teaspoon double-acting baking pow 
%4teaspoonsalt == = 

1 cup pitted dates, chopped 

1 cup chopped pecans 


Preheat oven to 350°F. Grease an 
inch square. pan; set aside. In mij 
bowl with electric- mixer at medit 
speed, beat 1 cup sugar and eggs uf 
fluffy. In another bowl combine flo 
baking powder and salt. Add to the st 
ar mixture and blend. Fold in dates a 
pecans. Spoon battér into prepared pa 
Bake for 30 minute’. Remove from ov 
and_ stir immediately with a wood 
spoon; let cool completely. Roll in 
l-inch balls, then in remaining sug} 
Makes 3 dozen, about 70 calories ead 

To freeze: Wrap well, label and dat 
Freeze up to 3 months. 





MANDELBROT 


Try these German favorites in the mort 
ing with coffee . . . it’s okay to dunk. 


1 cup sugar 

% cup salad oil 

3 eggs 

3 cups unsifted all-purpose flour 

l4 teaspoon salt 

1 teaspoon anise seeds 

1 cup finely chopped walnuts 
(continued on page 13 



















The Famous 
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fees ES ereceleom a e(R slo ele 
Beet Cer eh a ommaam@e ec lel 
Kraft American Singles. Kraft Singles 
geese aa oB ees Rc lecce-lecm ele 
RA COlEC lk b ero) occie my eel La maces 
Beer\cMeslticime RBs oleae metic ee 
can flavor holds its own with cold 
fern emacs tit) s(o wae TeCe Ota a a MA 
bread. Whatever sandwiches you're 
orth CetteteameyeyseMastoesetlontohe’ Bis oman 
of sandwich fixings — American — 
Singles from Kraft. Afterall, 
America spells cheese KRAFT. 
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PASTEURIZED PROCESS 
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And give yourself 
Bmore enaleestae 


._ In this season of giving, here’s a tasty gift for 
your gang — Cracker Barrel natural cheddar 
cheese, and spreadable Cracker Barrel cold 
pack cheése food. And now to help Yeu 
spread the best around, we're offering 
you a special cheese knife you'll use 
often. This sleek, 8-inch Danish- 
style cheese tray accessory is 
designed for both slicing and spread- 
ing. The beautifully-tapered stainless 
steel blade and genuine rosewood handle 


= | make it perfect for formal or informal service. 
ieee It’s yours for only $1.35 plus the Cracker 
a _ Barrel name from any package of Cracker 

> fe * Barrel natural cheddar or cold pack. Another 









America spells cheese KpAgT. 
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j MAIL TO: KRAFT SLICER/SPREADER OFFER 
i P.O. Box 443, Chicago, Illinois 60677 
Please allow 4 weeks for delivery. Offer good in continental U_S. A., Alaska and 
! Hawaii. Void where taxed, prohibited or otherwise restricted. 
Please send me_______slicer/spreader(s). For each one 
I am enclosing: 1. $1.35 payable by check or money order 
(no cash or postage stamps, please). 
2. The Cracker Barrel name from a wrapper 
or label. 


NAME___ 


| 
I 
| 
| 
| EU See ar aS lay, ee 
. (Please Print) 


jy ADDRESS__ 
l 
CE Y oss Sears 
I 
ESTA Tt ae PIP ee 


| OFFER EXPIRES JUNE 30, 1979. 


») 1978 Kraft, Inc. 
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Preheat oven to 350°F. In large mixer 


bowl, with electric mixer at medium 
speed, beat sugar, oil and eggs until well 
blended. Add flour, salt and anise seeds 
and continue beating until well mixed. 
Stir in walnuts. 

Divide dough in half. On ungreased 
cookie sheet, with floured hands, shape 
each half into a 12x3-inch loaf about 3 
inches apart. Bake for 20 to 25 minutes 
until light brown. Remove from oven 
and immediately cut each loaf crosswise 
into %-inch diagonal slices. Turn each 
slice on its side. Return to oven and 
bake for 15 to 20 minutes more until 
lightly browned and toasted. Tum oc- 
casionally during baking to insure even 
browning. Makes 4 dozen cookies, about 
95 calories each. 

To freeze: Wrap well, label and date. 
Freeze up to 3 months. 


GIANT SNICKERDOODLES 


High on the list of everybody's favorite 
cookie. 

1 cup (4 Ib.) butter or margarine 

1¥4 cups plus 2 tablespoons sugar 

2 eggs 

2%, cups unsifted all-purpose flour 

2 teaspoons cream of tartar 

1 teaspoon baking soda 

4 teaspoon salt 

2 teaspoons cinnamon 


In large mixer bow! with electric mixer 
at medium speed, cream butter or mar- 
garine, 1% cups sugar and eggs until 
light and fluffy, scraping sides of bowl 
occasionally. In a separate bowl, com- 
bine flour, cream of tartar, baking soda 
and salt. Add to creamed mixture until 
well blended. Refrigerate dough for 30 
minutes. 

Preheat oven to 375°. Combine re- 
maining 2 tablespoons sugar and cinna- 
mon in a flat open bowl. Shape dough 
into 2-inch balls and roll in cinnamon- 
sugar. Place 3 inches apart on ungreased 
cookie sheets. Bake 12 to 15 minutes 
until golden brown. (Snickerdoodles 
will puff up at first, then flatten out dur- 
ing baking.) Remove from cookie sheet 
and cool on wire rack. Makes 2 dozen 
cookies, about 180 calories each. 

To freeze: Wrap well, label and date. 
Freeze up to 3 months. 


LEMON COOKIES 


Pistachio nuts add color and crunch to 
this refreshingly tart sugar cookie. 


44 cups unsifted all-purpose flour 

1 teaspoon baking soda 

1 teaspoon cream of tartar 

1 teaspoon salt 

1 cup (4 Ib.) butter or margarine, 
softened 

1 cup confectioners’ sugar 

1 cup granulated sugar 

2 eggs 

1 cup salad oil 

1 teaspoon lemon extract 
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1 teaspoon grated lemon peel 
Icing 
31% cups confectioners’ sugar 
7 tablespoons fresh lemon juice 
'4 cup coarsely chopped pistachio nuts 


In large bowl combine flour, baking 
soda, cream of tartar and salt; set aside. 
In larger mixer bowl with electric mixer 
at medium speed, cream butter or mar- 
garine and sugars. Beat in eggs, one at 
a time, until light and fluffy. Add oil, 
lemon extract and lemon peel. Beat un- 
til well mixed. Gradually add dry in- 
gredients to creamed mixture and beat 
until well blended. Wrap and _ chill 
dough for several hours. 

Preheat oven to 325°F. Grease 2 

large cookie sheets. Divide dough into 
thirds. Work one third at a time; keep 
remaining dough refrigerated. Roll a 
heaping teaspoonful of dough into ball. 
Place on cookie sheet. Flatten into a 2- 
inch circle with bottom of a glass dipped 
in granulated sugar. Repeat with re- 
maining dough. Bake 8 to 10 minutes 
or just until lightly golden at edges. Let 
stand on cookie sheet for 2 to 3 min- 
utes before removing. Frost with icing 
and sprinkle with chopped nuts. Makes 
about 7 dozen cookies, about 105 cal- 
ories each. 
Icing: In small bowl combine sugar and 
lemon juice to make a stiff paste. Set the 
bowl over a pan of hot water to warm 
the icing to a spreading consistency. 
Keep over low heat while frosting. 

To freeze: Place cookies in a freezer- 
proof container in a single layer with 
waxed paper between each layer; label 
and date. Freeze up to 3 months. 


GEORGE WASHINGTON’S HATS 


If George’s men had only had THESE 
during that bleak winter! 


Dough 
4 cup (4 lb.) butter or margarine 
1 cup sugar 
1 egg 
2 cups unsifted all-purpose flour 
14 teaspoon salt 
2 tablespoons double-acting baking 
powder 
2 tablespoons milk 
1 teaspoon vanilla extract 
Filling 
14% cups (12 oz.) dried apricots, finely 
chopped 
1 cup water 
14% cup sugar 
14 teaspoon salt 
14 teaspoon nutmeg 
2 teaspoons lemon juice 


Dough: In large mixer bowl with elec- 
tric mixer at medium speed, cream but- 
ter or margarine, sugar and egg until 
light and fluffy, scraping side of bowl 
occasionally. In a separate bowl stir 
flour, salt and baking powder. Add dry 
ingredients alternately with the milk and 
vanilla to the creamed mixture and beat 
until well mixed. Wrap dough in waxed 
paper and refrigerate at least one hour 
until firm. 

Filling: In medium saucepan heat apri- 
cots and water to boiling. Cover and 





















reduce heat; simmer apricots for 1 
minutes or until tender. Pour apricot 
into a blender or food processor and 
purée until smooth, Return to saucepan 
Add sugar, salt, nutmeg and lemon 
juice. Cook over low heat for 5 minutes} 
stirring often, until mixture thickens, 
Cool. 

Preheat oven to 375°F. Grease 
large cookie sheets. Divide dough in 
half. Roll chilled dough out on a lightly 
floured surface to %-inch thickness. With 
a 2-inch round cookie cutter, cut the 
dough into circles and place on cookil 
sheets. Spoon a scant measuring tea- 
spoonful of apricot filling into center of 
each circle. Shape into a triangle by 
bringing edges over filling, leaving some 
filling exposed in center. Keep the sides 
high so filling will not run out during 
baking. Pinch each corner firmly. Bakel 
for 15 minutes until very light brown. 
Cool on wire rack, Repeat with remain- 
ing dough. Makes 4% to 5 dozen cookies, 
about 65 calories each. 

To freeze: Wrap well, label and date. 
Freeze up to 3 months. 


NANAIMO BARS 


These cookies originated in the city of 
the same name—located on Vancouver 
Island, British Columbia. They are very 
sweet, no-bake cookies, but delicious. 


Crumb Mixture 
Y cup (1% |b.) unsalted butter 
14 cup sugar 
14 cup unsweetened cocoa 
1 teaspoon vanilla extract 
1 egg 
teaspoon salt _ 
1 cups (6 oz.) graham cracker 
crumbs 
34 cup (2 oz.) flaked coconut 
4, cup chopped pecans ~ 
Cream Filling 
¥, cup (1% lb.) unsalted butter, 
softened 
1 package (3 oz.) cream cheese, 
softened - 
2 tablespoons instant vanilla pudding 
and pie filling mix (44 of a 3 oz. 


package) 
1 cup confectioners’ sugar 
2 tablespoons milk 
Chocolate Glaze 
4 squares (1 oz. each) semisweet 
chocolate , 


1 tablespoon unsalted butter 


Grease a 9-inch square pan; set aside. 
In heavy saucepan combine the first six 
ingredients of crumb mixture and cook 
over low heat, stirring constantly until 
mixture coats a spoon. Stir in graham 
cracker crumbs, coconut and _ pecans. 
Spoon into prepared pan, press evenly. 
Filling: Cream butter, cream cheese and 
pudding mix. Beat in confectioners’ sug- 
ar and milk. Spread over graham 
cracker mixture. Refrigerate 30 minutes 
or until the pudding layer is firm. 

Glaze: In a double boiler over hot, not 
boiling, water melt chocolate and butter. 
Spread evenly over pudding layer. Re- 
frigerate again until chocolate is firm. 
Cut into V%-inch squares. (continued) 





ie Easting Mustard vane 
Classique. Made ery aT e 8} 
BAS 7i0 ae Caen ns Sim- 
om na elegant with your late- 
night holiday buffet. And just a 
sliver with roast beef or ham 
satisfies. With this 10¢ coupon, 


~ it's truly something to relish. 


MUSTARD MOLD CLASSIQUE 
L envelope unflavored gelatin 
1/2 cupcold water = 
1 cup KRAFT Real Mayonnaise 
1/2 cup KRAFT Pure aortas 
AO TUE ete 
We mcr eee merit 
1/4 teaspoon paprika 
epee ee emacs tele Nuit eevee! 
Rodatrae a. 


Soften gelatin in cola A lea ee ete 
over low heat until dissolved. 
Cool. Combine mayonnaise, mus- 
tard and seasonings. Gradually 
stir in gelatin. Chill until slightly 
thickened; fold in whipped 
cream. Pour into lightly oiled-1 qt. 
_mold. Chill. until-set. Unmold; sur- 
round with lettuce. Serve with 
ham-or roast beef slices and - 

ira sin if desired. 8 servings 
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TWENTY FAVORITES 


continued 





Keep in refrigerator until serving 
time. Makes 36 squares, about 125 cal- 
ories each. 

To freeze: Remove cookies from pan. 
Wrap well, label and date. Freeze up to 
3 months. 


SLICED ALMOND BARS 


A family favorite of Ellen Greene, our 
test kitchen coordinator. 


Pastry 
VY cup (1% |b.) butter or margarine 
1% cups unsifted all-purpose flour 
14 cup sugar 
1 egg yolk, beaten 
¥/, teaspoon vanilla extract 
Filling 
3 tablespoons butter or margarine 
2 tablespoons milk 
4% cup sugar 
1 tablespoon honey 
1 cup (4 0z.) sliced almonds 
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Pastry: In large bowl cut butter or mar- 
garine into flour and sugar using a pastry 
blender or 2 knives used scissor-fash- 
ion until the mixture resembles coarse 
crumbs. Stir in egg yolk and vanilla. 
With hands work to form into a ball. 
Wrap and refrigerate dough about 1 to 
2 hours. 

Preheat oven to 325°F. Press dough 
evenly onto bottom and sides of a 9-inch 
square baking pan forming a 4-inch rim. 
Bake until golden, about 30 to 35 min- 
utes. 
Filling: Meanwhile, in small saucepan 
heat butter or margarine and milk until 
butter is melted. Add sugar, honey and 
almonds and stir well. Spread filling over 
warm pastry. Return to oven and bake 
another 20 to 30 minutes until a rich 
brown. Cool on wire rack for 10 min- 
utes. Cut into diamonds or 1%-inch 
squares. Cool completely in pan. Makes 
36 cookies, about 85 calories each. 

To freeze: Remove from pan. Wrap 


Old Fashioned | 
egetable Bee 





well, label and date. Freeze up to 3 
months. i 

THUMBPRINTS 
Any flavor of jelly or jam can be used to) 
fill these buttery cookies. 


1 cup (4 Ib.) unsalted butter, softened 
4 cup sugar 

2 egg yolks 

1 teaspoon vanilla extract 

2 cups unsifted all-purpose flour 

14 teaspoon salt 

1% cup currant jelly 


In large bowl of electric mixer with mix- 
er at medium speed, cream butter and 
sugar until light and fluffy. Beat in egg 
yolks and vanilla. Gradually add flour 
and salt until well blended. Refrigerate J 
dough for | hour. 

Preheat oven to 350°F. Work with | 
only % of the dough at a time; keep the 
remainder refrigerated. Roll dough into | 
l-inch balls. Place on ungreased cookie |J 
sheets about 2 inches apart. Using your | 


coe Chowder . 
* = 


thumb or the end of a wooden spoon, 
make a depression in center of each. 
Bake 10 minutes. Remove cookies from 
oven. Make the depression again. Fill 
each depression with 4% teaspoon jelly 
and return to oven to bake for 5 more 
minutes. Cool on wire rack. Repeat with 
remaining dough. Makes about 4 dozen 
cookies, about 70 calories each. 

To freeze: Wrap well; label and date. 
Freeze up to 3 months. 


RASPBERRY RIPPLES 


A cookie with an unusual mixing tech- 
nique—with unusually tasty results. 


2 cups unsifted all-purpose flour 

1 cup (4 Ib.) butter or margarine, 
softened 

YZ cup sugar 

Y™ teaspoon salt 

1 egg yolk, beaten 

Y cup raspberry jam 

14 cup sliced, blanched almonds 

4 teaspoon vanilla extract 


In large bowl combine flour, butter or 


eer Potato 


margarine, sugar and salt. Blend ingredi- 
ents with pastry blender or 2 knives used 
scissor-fashion until mixture resembles 
coarse meal. Add egg yolk and work 
dough with hands until dough forms a 
ball. Divide dough into thirds. On un- 
greased cookie sheet, shape each third 
into a 12xl-inch strip placed about 4 
inches apart. With the back of a spoon, 
make a depression about %-inch deep 
down the center of each strip. Combine 
jam, almonds and vanilla extract and 
spread a third of the jam mixture into 
each depression. Refrigerate on cookie 
sheet for 30 minutes. 

Preheat oven to 350°F. Bake strips 
for 20 to 25 minutes until light golden 
brown. Cool slightly on cookie sheet. Cut 
each strip into l-inch diagonal pieces. 
Remove from cookie sheet, cool com- 
pletely on wire racks. Makes about 3 
dozen cookies, about 95 calories each. 

To freeze: Wrap well, label and date. 
Freeze up to 3 months. 





Allofthem | 
Chunky. | 


You know Chunky. It’s 
the hearty, home-style 
soup with chunk after 
chunk of meat and 

rece eer Eevee macrtcies le) Cc) 
in delicious broth. But 
did you know there are 
CEO elbt sl au eae OB Okt 
you can try something 
else worth sinking 
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MINCEMEAT FOLDOVERS 


Prepared mincemeat helps speed up the 
preparation of these cookies. 


Dough 
2 cups unsifted all-purpose flour 
14 cup sugar 
YZ teaspoon salt 
1 package (8 oz.) cream cheese 
1 cup (74 lb.) butter 
1 cup prepared mincemeat 
Glaze 
1 cup confectioners’ sugar 
2 tablespoons rum or 2 teaspoon rum 
flavoring plus 144 tablespoons water 
2 teaspoons light corn syrup 


Dough: In large bowl mix flour, sugar 
and salt. With pastry blender or 2 knives 
used scissor-fashion, cut in cream cheese 
and butter until mixture resembles corn 
meal. With hands work dough until it 
holds together. Divide dough into 4 balls 
and wrap each well in waxed paper. 
Refrigerate 2 hours or overnight until 
dough is firm. 

(continued on page 144) 
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Sure, “IVi&M’s” Plain and Peanut —_ cake. Dress up a Christmas cookie. Or give 

-olate Candies are great stocking a hot chocolate some real Christmas flavof 

rs. But they do a lot more than that. when you blend them with hot milk. : 
heir colors, crunch and milk choco- You can even deck the halls with 
1&M’s” spruce up a Christmas “M&M’s:” Or turn them into fun gifts. 
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tle imagination . . . to put a lot more merry a eres 


to everything. Including your stockings! Chicago, IL 60677 


M&M's” Plain and Peanut Chocolate Candies. 


OPP 


Phe milk chocolate melts in your mouth-not in your hand. 
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continued from page 141 


eat oven to 350°F. Work with 

fourth of the dough at a time; keep 
refrigerated. On a 
lightly floured surface, roll one quarter 
of dough into a 10-inch circle. With 3- 
inch round cookie cutter, cut out dough 
into circles. Place % teaspoon of pre- 
pared mincemeat in center of each. 
Moisten edge of dough and fold over 
mincemeat. Seal edge by pressing with 
tines of a fork dipped in flour. Place on 
cookie sheet. Repeat with remaining 
dough, rerolling scraps. Bake 20 to 25 
minutes or until golden brown. Remove 
to wire racks to cool. When cool, drizzle 
with glaze. Makes 4 dozen cookies, 
about 100 calories each. 
Glaze: In small bow] mix glaze ingredi- 
ents until smooth. 

To freeze: Wrap well, label and date. 
Freeze up to 3 months. 
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COCONUT MACAROONS 
Sweetened condensed milk is the secret 
of these quick and easy cookies. 


344 cups (10 oz.) flaked coconut 

1 can (14 oz.) sweetened condensed milk 
Dash salt 

1 teaspoon vanilla extract 

1% teaspoon almond extract 

23 glacéed cherries, cut in half 


Preheat oven to 350°F. Grease two large 


cookie sheets; set aside. In a medium 
bowl mix all ingredients, except cher- 
ries, with a spoon until well blended. 
Drop by rounded _ teaspoonfuls onto 
cookie sheets. Top each macaroon with a 
cherry half. Bake for 12 to 15 minutes 
until golden at edges. Remove immedi- 
ately from cookie sheets and cool on wire 
racks. Makes about 3% dozen, about 60 
calories each. 

To freeze: Wrap well, label and date. 
Freeze up to 3 months. 


GINGERBREAD MEN 


A crisp, gingery cookie that any age 
cookie monster will love. 


4 cup boiling water 

YZ cup (1% Ib.) butter or margarine 

1 egg 

¥% cup firmly packed dark brown sugar 

4 cup unsulfured molasses 

3 cups unsifted all-purpose flour 

1 teaspoon baking soda 

1 teaspoon cinnamon 

1 teaspoon ginger 

14 teaspoon salt 

14 teaspoon ground cloves 

Assorted tubes (5 oz. each) decorating 
icing: green, white, red 


In large mixer bowl, pour boiling water 
over butter or margarine. With electric 
mixer at medium speed, beat until well 
mixed. Add egg, brown sugar and mo- 
lasses and beat until well blended. In 
medium bowl combine remaining ingre- 
dients except decorating icing. Gradual- 


ly add dry ingredients to the molasses 
mixture and beat just until blended. 
Wrap and chill dough for at least 2 
hours. 

Preheat oven to 375°F. Grease 2 large 
cookie sheets. Roll chilled dough to % to 
4-inch thickness. Cut out dough with 
gingerbread man cookie cutter (we used 
a 5x3%-inch cutter). With spatula care- 
fully transfer dough to prepared cookie 


sheets, placing cookies about 1 inch 
apart. Bake 8 to 10 minutes or until 
cookie springs back when __ lightly 


pressed. Cool and decorate. Makes ap- 
proximately 24 5-inch cookies, about 
130 calories each. 

To freeze: Wrap well, label and date. 
Freeze up to 3 months. 


ROSETTES 


A rosette iron is required to make these 
delicate deep-fried cookies. Make lots— 
they're addictive. 


Y, cup unsifted all-purpose flour 
14 tablespoons sugar 

¥, teaspoon Salt 

Y cup milk 

1 egg, slightly beaten 

1 tablespoon salad oil 

Salad oil for frying 
Confectioners’ sugar 


In small bow] stir dry ingredients. Mix 
milk, egg and oil in a glass measuring 
cup. Pour liquid ingredients into dry in- 
gredients. Stir with an egg beater or wire 
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~—— After you've made the 
world’ greatest 


oatmeal cookie mix, 
what do you do next? 


Quaker 
Oatmeal 
‘Cookie Mix 


Makes 3 dozen Cookies 














i hisk until smooth. (If mixture is 
_umpy at this point, remove the lumps 
) oy straining through a fine sieve.) 

© In Dutch oven or large saucepan heat 
| inches of oil to 400°F. on deep-fat 
“thermometer. Dip rosette iron into hot 
Ypil to heat. Tap off excess oil and dip 
iron into batter until iron is % to % coy- 
>red. Fry until rosette comes off iron; 
‘continue frying until golden. (If rosette 
)does not come off iron, gently ease it off 
iwith a fork.) Remove cookie and drain 
on paper towels. Repeat frying cookies, 
heating i iron each time and stirring bat. 
ter before dipping. 

When rosettes are cool, sprinkle with 
‘confectioners’ sugar. Rosettes will taste 
best if made 1 or 2 days before serving. 
sStore in a tightly covered container at 
‘room temperature. Makes about 20 cook- 
ies, approximately 30 calories each. 


















| LACE COOKIES 
'To keep these delicate cookies crisp and 
crunchy, store in refrigerator. 


1% cup unsifted all-purpose flour 

4 cup (3 02.) finely ground raw 

| unsalted cashews 

4, cup firmly packed light brown sugar 
4% cup light corn syrup 

4/4 cup butter or margarine 

2 tablespoons milk 


Preheat oven to 350°F. Line two cookie 
sheets with foil; set aside. In a small 
owl combine flour and cashews. In 2- 












ou make three more, 
justasgood.  § & 


quart saucepan heat light brown sugar, 
com syrup, butter or margarine and 
milk, stirring constantly, over medium 
heat until mixture begins to boil. Re- 
move from heat; gradually add dry in- 
gredients; stir until moistened. 

Drop batter by heaping teaspoonfuls 
at least 3 inches apart onto foil-lined 
cookie sheets. Bake 10 to 12 minutes or 
until golden brown. Slide foil from 
cookie sheets to wire racks to cool for 
about 5 minutes. Then carefully remove 
cookies from foil. Reline cookie sheets 
with foil and continue making more 
cookies until batter is used. Let cookies 
cool completely on wire racks. When 
cool, store in tightly covered container 
with waxed paper between the layers; 
pees up to 1 week. Makes about 
2% to 3 dozen, about 50 calories each. 


BUTTERFLY COOKIES 


These are bound to become a favorite. 
Your food processor can be used for 
making the dough. 


1 cup (%% |b.) butter, chilled 

1% cups unsifted all- -purpose flour 

4 cup sour cream 

1 teaspoon grated lemon peel 

About 34 cup sugar 

In large bowl, cut butter into flour using 
a pastry blender or 2 knives used scissor- 
fashion until the mixture resembles 
coarse crumbs. Stir in sour cream and 
lemon peel until well blended. Place 


n’d expect Quaker’s cookie mix to make cer ery 
»lesome oatmeal cookies. The nice surprise is that we've put — 
t same Quaker goodness in our three other cookie mixes. 
lur Fudge Chip Cookie Mix has a quarter of apound 

of fudge chips. Our Peanut Butter Cookie Mix has 

uarter of a pound of real Peter Pan® Peanut Butter in it. 


nd our Sugar Cookie Mix is deliciously versatile—so you 
can make wonderful butter cookies from it too. 
Four Quaker Cookie Mixes in all, each with the 


old-fashioned quality and goodness you'd = ia = 


on waxed paper and shape into 44-inch 
square. Wrap and refrigerate at least 
2 hours. 

Unwrap and cut dough into 4 equal 
pieces. Work with only 1 piece at a time; 
keep remainder refrigerated. Sprinkle 2 
tablespoons sugar on flat surface. Coat 
all sides of dough with sugar. Roll dough 
on the sugared surface, turning often, 
into 12x5-inch rectangle. On 12-inch 
edge, lightly mark center (do not cut 
through dough). From each 5-inch side 
roll up jelly-roll fashion towards center 
until they just meet (like a scroll). Wrap 
well in waxed paper. Repeat with re- 
maining dough, forming 3 more scrolls, 
using more sugar as needed. Chill again 
(preferably in the freezer for 20 min- 
utes) or at least 2 to 3 hours in refrig- 
erator. 

Preheat oven to 375°F. Line 2 cookie 
sheets with foil. Place % cup sugar on 
waxed paper. Cut each scroll crosswise 
into %-inch slices, dip each side into 
sugar. Place on baking sheet 2% inches 
apart. Bake 15 minutes until golden 
around edges. With a spatula turn cook- 
ies over and bake 5 minutes more. Re- 
move to wire rack immediately. Makes 
40 cookies, about 75 calories each. 

To freeze: Wrap well; label and date. 
Freeze up to 3 months. 

For food processor: Using steel blade, 
process cut up butter and flour until 
mixture resembles (continued) 
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is on any Quaker|2()¢ 
> cookie mix !OFF 


As our agent you may accept this coupon from retail 
customers if you receive it on the sale of the specified 
product. We will reimburse you for the face value of 
this coupon plus 5¢ for handling. Any other use may 
constitute Fraud. Proof of purchase must be submitted 
upon request. This coupon is void if taxed, licensed, 
restricted or wherever prohibited by law. Consumer 
must pay any sales tax. OFFER limited to one coupon 
per package. Send to The 

Quaker Oats Company, P.O. 20C¢ OFF 
Box 4106, Oak Park, Illinois 


60303 EXPIRATION DATE: JUNE 30, 1979 
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ae Aluminum cookware! 


2r you buy cookware. 


easy to clean — like stainless. And with the great 
g qualities of durable cast aluminum. That 
€lub Stainless Aluminum the only cookware that 


Pi 


oy Sie esa me tee lc Tulle mete 
ats evenlyand saves energy! Only Club makes Stain- 








TWENTY FAVORITES 


continued 





coarse crumbs. Add sour cream and 
lemon peel and continue processing until 
mixture forms a ball. Shape as directed 
above. 


DOUBLE CHOCOLATE COOKIES 
And doubly good! 


Cookies 
3 squares (1 oz. each) unsweetened 
chocolate 
YZ cup butter or margarine, softened 
4 cup light brown sugar, firmly packed 
14 cup granulated sugar 
1 egg 
¥, cup buttermilk 
1 teaspoon vanilla extract 
1% cups unsifted all-purpose flour 
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ess Aluminum. Available wherever you buy cookware. 
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YZ teaspoon baking soda 
1% teaspoon salt 
Frosting 
2 squares (2 oz.) unsweetened 
chocolate 
2 tablespoons butter or margarine 
134 cup confectioners’ sugar 
1% cup hot milk 
¥% teaspoon salt 
1% teaspoon vanilla extract 
6 peppermint candies, crushed (optional) 


Preheat oven to 375°F. Grease 2 large 
cookie sheets; set aside. 

Melt 3 squares (3 oz.) unsweetened 
chocolate and cool. In large mixer bowl 
with electric mixer at medium speed, 
cream butter or margarine and sugars. 
Beat in egg and cooled chocolate until 
light and fluffy, scraping sides of bowl 
occasionally. Add buttermilk and vanilla 














and mix thorougimy, in separate 
combine flour, soda and salt. Add gra 
ually to chocolate ingredients until w 
blended. Drop dough by rounded te 
spoonfuls 2 inches apart on coo 
sheets. Bake 5 to 6 minutes. Cookies 
be soft. Remove carefully with spatu 
to wire rack to cool completely. Fro 
cooled cookies and sprinkle with crush 
peppermint candies. Makes 4 doz 
cookies, about 90 calories each. 
Frosting: In top of double boiler oy 
hot, not boiling, water, melt choca 
and butter or margarine. Remove fro 
heat and cool to lukewarm. Meanwhil 
in small mixer bowl with mixer at lo 
speed, combine sugar, milk and salt al 
beat until sugar is dissolved. Add cho 
late mixture and vanilla; beat 3 minute 
Cool about 10 minutes, stirring oce 
sionally. Makes about 14 cups Frostitl 
To freeze: Place cookies in a freezeiy 
proof container in a single layer wi 
waxed paper between each layer; la 
and date. Freeze up to 3 months. 


CARAWAY RYE WAFERS 


Pleasantly low in calories, these not-tod 
sweet wafers make nice appetizers. 


Y cup (4 Ib.) butter or margarine 
4, cup sugar 

34 cup unsifted all-purpose flour 
Y% cup unsifted medium rye flour 
14 cup unsifted whole wheat flour 
l4 teaspoon double-acting baking powder 
14 teaspoon salt 

1 teaspoon grated orange peel 

2 teaspoons caraway seeds, divided 
2 tablespoons cold water 

1 tablespoon milk 


Preheat oven to 375°F. Lightly greas 
2 large cookie sheets; set aside. 

In medium mixer bow! with electri 
mixer at medium speed, cream bute 
margarine and sugar. In separate bo 
combine flours, baking powder and sal 
Gradually add dry ingredients to th 
creamed mixture. Stir in orange p 
and 1 teaspoon caraway seeds. cra 
ually add water, mixing until moistene 

Divide dough in half. On a lightl 
floured surface roll half the dough t 
%-inch thickness. With a 2-inch roun 
cookie cutter cut out dough circles. Plae 
on cookie sheets. Brush with milk ani 
sprinkle with remaining caraway seeds 
Repeat with remaining dough, rerollinj 
scraps. Bake for 8 to 10 minutes unt 
very lightly browned around the edges 
Makes 48 cookies, about 40 calorie 
each. 

To freeze: Wrap well; label and daté 
Freeze up to 3 months. 





BATONS 


| 
These delicate, thin cookies are tediou 
to make—but worth the time invested 


Y4 cup (4 tablespoons) butter or 
margarine, softened 

¥4 cup sugar 

14 cup light cream 

34, cup plus 2 tablespoons unsifted all- 
purpose flour (continued 











witt S 
old fe Kioned or quick | 4 NCELLA 
ncooked, and 1 tsp. cinna- Yams, drained, and 2 cups 
Cut in Ys cup PARKAY cranberries; place in 1% at. Yam yummy with turkey, ham 
arine ‘til mixture resembles _ casserole. Top with remaining or roast pork. 
mbs. crumbs. Bake 350°, 35 min. © 1978 Kraft. Inc. 


mallows. Broil "ti lightly 
browned. Makes six servings. 























Tis the season for surprises...and Pillsburys 


Holiday Surprise Bundles. 


Easy-to-make mini cakes with delicious surprise centers. 


, 


t 


Everyone loves a surprise —especially Pillsbury’s 


; : : “Look for the recipe only 
Holiday Surpnse Bundles. There’s more to them than in specially marked bags 

meets the eye! of Pillsbury’s Best". . . 
Start with the special one-bowl batter, and add a 


the Idea Flour.“” 
surpnise in the center. Could be a cherry, nuts, > 


chocolate, mincemeat, cream cheese, or any goody you 
want to bundle up. 
Decorate after baking —and you'll have the 


tastiest surprise of the season! 








F ©1978 The Pillsbury Company 
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FAVORITES 
continued 


squares (1 oz. each) semisweet 
chocolate, melted 
cup chopped pecans 


small mixer bow] with electric mixer 
medium speed, cream butter or mar- 
urine and sugar until light and fluffy. 
ir in cream. Gradually add flour until 
ell blended; cover and set aside. 
Preheat oven to 350° F. Cover 2 cook- 
sheets with foil. On each sheet out- 
e four rectangles 4x3-inches. Lightly 
ease foil. Pat a half-tablespoonful of 
ough with fingers to fill each outline. 
ake 5 to 6 minutes until LIGHTLY 
rown around edges. Immediately upon 
pmoving from oven, loosen one end of 
ach with spatula. Then quickly roll, 
ne at a time, around end of wooden 
boon handle (or a %-inch wooden 
owel or pencil). Carefully slip off the 
ooden spoon and cool completely on a 
ire rack. (If cookies become too hard 
> handle, put them back in oven for 1 
inute before rolling.) Repeat, baking 
emaining batter. 

Melt semisweet-chocolate in a double 
oiler over hot, not boiling, water. Dip 
me end of each cookie in melted choco- 
ate, then roll in chopped nuts. Let dry 
mn sheet of waxed paper. Makes about 
4, dozen cookies, about 75 calories each. 

To freeze: Wrap well with waxed 
baper between layers; label and date. 
reeze up to 3 months. End 


“s = =e =e =: =* 2 
<“one pete as pate > Ta . ipete las > "1 
ee ° oe oe 


HOLIDAY PARTY 
POTPOURRI 


continued from page 92 


CORN SOUP 
pictured on page 86 


one 
° 


14 cup butter or margarine 

14 cup minced onion 

1 tablespoon lemon juice 

1 teaspoon sugar 

1 teaspoon salt 

¥4 teaspoon dry mustard 

Freshly ground black pepper 

2 cups fresh raw corn (about 4 ears) or 
1 package (10 oz.) frozen corn kernels 

2 cups chicken broth 

2 cups half and half cream 

¥g teaspoon bottled red pepper sauce 


‘In large saucepan, melt butter or mar- 
garine. Add onion and sauté until trans- 
parent. Mix in lemon juice, sugar, salt, 
mustard and pepper. Add cor and 
chicken broth. Bring to a boil. Cover 
and reduce heat; simmer for about 10 
minutes, stirring occasionally. At serving 
time, add cream and dash of bottled 
red pepper sauce and heat (do not boil). 
(This soup is even better cold. Add 
cream and pepper sauce to warm soup. 
Chill overnight. ) 6 servings, 235 calories 
each.—Mrs. James W. Wrape 


CRANBERRY-APPLE RELISH 
pictured on page 86 


1 large orange 

2 cups raw cranberries 

1 cup sugar 

1 pound red apples (about 2 large) 


Grate orange peel on coarse grater to 
make long shreds. Peel orange and cut 
into %-inch cubes. Wash and drain cran- 
berries; remove any stems. Chop cran- 
berries very coarsely (or run through a 
food grinder). Combine the grated 
orange peel, cubed orange, cranberries 
and sugar; mix well. Wash and core ap- 
ples but do not pare. Chop apples 
coarsely and toss lightly with cranberry 
mixture just to combine. Refrigerate un- 
til well chilled, several hours. (This may 
be prepared a day or two ahead.) Use 
to fill center of crown roast of pork or to 
accompany roast turkey. Serves 10, 
about 120 calories each.—Mrs. James 
Guy Robbins 


GREEN BEANS WITH WATER 
CHESTNUTS 
pictured on page 86 


6 slices bacon, cut up 

1 pound fresh green beans, trimmed 

2 tablespoons bacon drippings 

1 can (8 oz.) whole water chestnuts, 
sliced 


In small skillet, cook bacon until crisp; 
remove with slotted spoon and drain on 
paper towels. Reserve drippings. 

In large saucepan, heat | inch water 
to boiling. Add green beans and bacon 
drippings and cook until tender-crisp, 
about 10 minutes. Add water chestnuts 
during last 5 minutes of cooking. Spoon 
into serving bowl; top with bacon. 
Makes 6 servings, about 105 calories 
each.—Mrs. Richard Ownbey 


EGGNOG MOUSSE 
pictured on page 86 


Sponge cake 
2 cups sifted all-purpose flour 
114 cups sugar 
3 teaspoons double-acting baking 
powder 
1 teaspoon salt 
3/, cup cold water 
7 eggs, separated 
4 cup salad oil 
2 teaspoons vanilla extract 


2 teaspoons grated lemon peel 
1% teaspoon cream of tartar 
Mousse 
1 envelope unflavored gelatin 
Y cup cold milk 
3 eggs, separated 
14 cup bourbon 
Y% cup sugar 
1 cup (74 pint) whipping or heavy 
cream 
Icing 
1 cup (‘4 pint) whipping or heavy 
cream 
2 tablespoons sugar 
1 teaspoon vanilla extract 
Nutmeg and candied fruit for garnish 


For cake: Preheat oven to 325°F. Sift 
flour, sugar, baking powder and salt 
into mixing bow]. Add water, egg yolks, 
oil, vanilla and lemon peel. Beat with 
spoon until well mixed. In large mixer 
bowl, beat egg whites, adding cream of 
tartar, until very stiff. With a rubber 
spatula, fold flour mixture into egg 
whites a little at a time. Pour batter into 
a 9-inch ungreased tube pan. Bake for 
55 to 60 minutes. Remove from oven 
and invert over neck of a bottle to cool 
completely. Remove from pan when 
completely cooled. Place cake on serv- 
ing plate. 

Cut out center of cake, making center 

hole 2 inches greater in diameter. (Re- 
serve cake scraps for later use.) Fill 
center with mousse. 
For mousse: In small saucepan, sprinkle 
gelatin over milk. Cook over low heat, 
stirring constantly until gelatin is com- 
pletely dissolved. In large bowl, beat egg 
yolks until thick; slowly add dissolved 
gelatin. Stir in bourbon and sugar until 
sugar is dissolved. Beat cream until soft 
peaks form. Beat egg whites until stiff 
peaks form. Fold egg whites and cream 
into the eggnog mixture with a rubber 
spatula. 

Refrigerate until mixture mounds 
when dropped from a spoon. Then pour 
eggnog into cake cavity and place the 
remaining eggnog on top of cake. Re- 
frigerate overnight. 

Icing: The next day whip cream; add 
sugar and vanilla. Ice cake and garnish 
with candied fruit and nutmeg. Makes 
12 servings, about 510 calories each.— 
Mrs. Allen Applegate End 





“Well, what are birds, bees and flowers?” 
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Birds Eye Combinations will do almost anything 
to get your husbands attention. 





ssroccoli with Chees 


Does your husband think your 
vegetables are all alike as peas in a pod? 
Even when youre not serving peas? Then 
you should be serving him Birds Eye® 
Combinations. 

Birds Eye® Combinations are mixed 
vegetables, glazed vegetables, vegetables 
In a cream sauce, vegetables with almonds— 
interesting, colorful, exciting vegetables. 
They're even broccoli and cauliflower in a 
vreat-tasting cheese sauce. 


sore Birds Eye Combinations. 


ye 


hrooms 





In short, they're vegetables that your 
husband can’t ignore. That’s because 
Birds Eye® Combinations Boag corn 
will catch his passing 
fancy...the FE pape: 
kind that 
makes him keep 
on asking you 
to pass the 
vegetables 
over to him. 






The first vegetables your husband might even notice. 


bove photographs are approx. 2 times actual size. 


©1977 General Foods Corporation 










































“This big jar of Smucker’s 
should last us till we're forty.’ 


“Woof.” ee 5, 


“When you go off exploring you have to bring along the best 
supplies. That’s why I’m packing the two pound size. We could 
have Smucker’s Strawberry Jam for breakfast, lunch, snacks..:’ 

“Woof?” (Doesn't it cost a lot?) 

“It’s not as expensive as you think, Muffin” 

“Woof? (Well, I'll be doggoned.) 

“Just thinking about the taste of those good 
strawberries makes me starved? 

“Woof? (That’s because Smucker’s has no 
preservatives, artificial flavoring or coloring.) 

“Oh, I forgot bread. And a spoon. And Mom 
always gives me milk with my Smucker’s”’ 

“Woof? (Personally, I think milk is for the cats.) 

“Maybe we should let Mom fix us lunch and then 
go when were old enough to cross the street.” 

‘Woof.’ (Good idea.) 


| Withaname like Smucker’s, it has to be good. | 








JOY IN YOUR MARRIAGE 


continued from page 82 


“Something special happens when 
bu work together day after day toward 
common goal,” says Dr. Campolo. A 
ared goal doesn’t have to be altruistic 

grand to bring a couple closer to- 
ether. It can involve working together 
a small business, remodeling a house, 
anning for retirement, a bicycle trip— 
atever engages both partners, 

“The important thing is to stay in- 
blved with each other, to keep talking 
bout the things you really care about 
d to share them,” says Marilyn, who 
st celebrated her 25th wedding an- 
versary. “Hal and I have found that 
ne bad things we've faced have kept us 
ose as much as the good things—be- 
nuse we've faced them _ together, 
hether it was the time our daughter 
n away or the time Hal’s business went 


POPCORN 
PLEASURES 


continued from page 132 


yrup over popped corn and toss lightly 
ith wooden spoon. Let stand until cool 
ough to handle, about 2 minutes. 
prease hands with butter or margarine. 
ress small portion of mixture lightly 
to a 3-inch ball for head; place on 
axed paper. Repeat procedure, mak- 

g 2 more balls, 4% and 6 inches for 
ody of snowman. Let stand at room 
emperature until firm. 

or top hat: Roll one large black gum- 
lrop to 24-inch circle between 2 sheets 
f waxed paper; sprinkle with sugar to 
yrevent sticking. Place black jelly ring 
n circle. Then top with a large black 
sumdrop to form top hat. Secure with 
oothpick. Trim % inch from flat end of 
ach of 2 small green and | small red 
sumdrop. Fasten to crown of hat with 
oothpicks to form decoration; set hat 
side. 

o assemble: Stack popcorn balls on top 
of one another starting with the largest 
yall. Secure with long wooden skewers, 

desired. Fasten “top hat” with tooth- 
dicks to 3-inch ball. With scissors cut 2 
emaining black gumdrops into 2 trian- 
bles for eyes and orange gumdrop into 
riangle for nose. Cut 1-inch piece of red 
icorice for mouth. Fasten all to 3-inch 
ball with toothpicks. Use 2 small green 
sumdrops for buttons and attach with 
oothpicks to 44-inch ball. Tie ribbon 
around base of 3-inch ball for scarf. 


POPCORN CANDLE 
pictured on page 130 


Save your milk cartons to make these 
andles. 


1 half gallon paper milk or juice container 
1 tablespoon butter or margarine 


bankrupt or the time we had to place 
my mother in a nursing home.” 

As I researched and wrote this article, 
I did it from a very personal point of 
view. I queried one marriage expert 
after another, one married person after 
another, I posed my questions from the 
objective viewpoint of the journalist I 
am. But I was asking them in another 
voice—that of the woman I am. 

The woman who has been married for 
22 years to the man who is her compan- 
ion, her lover, her beloved, her best 
friend. But also the woman who, yes, 
sometimes fantasizes about other men. 
The woman who, yes, sometimes yearns 
for those past days of new passion—of 
dry-mouthed, hand-trembling  excite- 
ment at the sound of him, the sight of 
him, the feel of him. Over the months I 
was thinking about and talking about 
and doing the research for this article, 
I found some answers for myself. 

I was reminded about the times 


2 quarts popped corn 

2 recipes Basic Syrup (see popcorn balls, 
page 132) 

Y, package (1 cup) small gumdrops 

1 red licorice stick 

1-inch wooden skewer 


Cut off top of milk container. Generous- 
ly grease bottom and sides with butter 
or margarine; set aside. 

Preheat oven to 325°F. Spread 
popped corn in large baking dish. Place 
in oven to keep warm while making 
syrup. 

In medium saucepan, make 2 recipes 

Basic Syrup. When syrup is cooked, re- 
move from heat. Let cool 3 minutes. 
Meanwhile, remove popped corn from 
oven. Reserve 1 yellow gumdrop; add 
remaining gumdrops to popcorn and 
mix thoroughly. Add syrup and stir gent- 
ly with wooden spoon to coat well. 
Spoon mixture into prepared container, 
packing it tightly. Let stand until firm, 
about 30 minutes. 
To assemble: Carefully tear away con- 
tainer. Cut licorice into 1%-inch piece. 
Place yellow gumdrop on one cut end 
of licorice; secure with l-inch wooden 
skewer. Insert into top of popcorn 
for a “candle.” 


CHRISTMAS TREES 
pictured on page 131 


Glistening popcorn centerpiece—creamy 
with marshmallows. 


6 cups popped corn 

14 cup plus 1 tablespoon butter or 
margarine 

Two 4-inch funnels or paper cones (see 
Editor’s Note) 

1 package (10 oz.) marshmallows (4 cups) 

Green sugar 

2 candied green cherries 

2 toothpicks 


Preheat oven to 325°F. Spread popped 
corn in large baking pan. Place in oven 
and keep warm while making marsh- 
mallow mixture. Generously grease in- 


through the years when we have let 
other concerns—my work, his work, our 
children, our parents—fill our minds and 
our time, and of how sweet it has been 
every time when we have consciously 
and deliberately tumed our attention 
fully on each other. I thought about the 
times through the years when we have 
drifted into habits, and of how delicious 
it has been every time we have added 
something new to our lives together— 
whether it’s been just the two of us go- 
ing out backpacking (after years of 
having camped only with our children) 
or devoting some of our Friday evenings 
to massages in front of the fireplace (in- 
stead of our usual movie). And as I am 
writing these words, I do feel chills go- 
ing through me as I knock wood and 
cross my fingers and think about how 
lucky we are—this man and I—that we 
want to keep being with each other and 
doing things together and finding joy 
with each other again and again. End 


side of funnels using % tablespoon butter 
each. 

In top of double boiler place % cup 
butter or margarine and marshmallows. 
Cook over hot, not boiling water, until 
melted. Remove from heat. 

Gradually add marshmallow mixture 

to popped corn tossing gently with 
wooden spoon to coat evenly. Pack ap- 
proximately | quart corn mixture tight- 
ly into each funnel, pressing firmly with 
wooden spoon. Let stand until firm, 
about % hour. Meanwhile, shape remain- 
ing mixture into 2 1-inch balls; set aside. 
Remove “trees” from funnel, loosening 
sides with small, sharp knife. Press one 
small ball onto base of each tree. Place 
upright on waxed paper, flattening ball 
slightly so tree will stand securely. Sprin- 
kle with green sugar. Top with green 
cherry by attaching it with a toothpick. 
Makes 2 4-inch trees (or 4 trees if you 
make your own cone). 
Editor's Note: For paper cones, cut 
two 9-inch paper plates in half; flatten 
slightly. Shape into cones, coated-side 
in and staple. (If plates are uncoated 
grease inside. ) 


SPIRAL SNOWFLAKE TREE 
pictured on page 131 


Make cheery popcorn trees to decorate 
your mantel, buffet, etc. 


3 quarts popped corn 

1 large needle 

Nylon thread for string 

2 packages (31% oz. each) green and red 
candied cherries 

Toothpicks 

1 14-inch styrofoam tree form 


Make popped corn day before to pre- 
vent it breaking while stringing. Using 
double thread at least 24 inches long, 
string popcorn keeping kernels close to- 
gether. Knot thread and attach one end 
to top of tree with toothpick. Spiral pop- 
corn around tree at slight (continued) 
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Kitchen Bouquet makes it easy to put the flavor 


that dripped out of the meat 


‘Pan drippings 
Start with the 
meats Own savory juices 


UY, broth 


Smooth in flour, 
then hot broth or water 


YQ 





Kitchen ‘Bouquet? 


Browning & Seasoning sauce 


back in the meal 








Add our unique blend of natural seasonings. That's the secret 
to making delicious gravy with the color, taste and texture you 
like... all in the time it takes to carve. Turn pan drippings into 
real gravy with Kitchen Bouquet, then watch the smiles turn 


up at your table! 


"0 


0148-0071 


STORE COUPON 





Save 10¢ on 


Kitchen Bousuer JC 


TO THE CONSUMER: CAUTION. Don't embarrass your 


dealer by asking him to redeem coupons without making the 


required purchase He must redeem coupons properly to get 
his money back REMEMBER, coupons are good only on the 
brands called for Any other use constitutes fraud TO THE 
DEALER: You are authorized to act as our agent for 
redemption of this coupon We will reimburse you for its face 
alue plus 5¢ for handling, providing that you and the 
consumer have complied with the terms of this offer The 
onsumer must pay any sales tax This coupon must not be 
eproduced, transferred or assigned This offer is limited to 
upon per purchase of specific product and size Other 
titutes fraud The obligation to redeem this coupon 
expressly conditioned on the retailer showing on request 
Ices proving purchases of sufficient stock within the past 
inety (90) days to cover coupons presented for redemption 
Offer void where prohibited’mtaxedsor 
licensed by law Cash value 1/20 of 1¢ To 
redeem this coupon, send it to THE GRO 
CERY STORE PRODUCTS COMPANY, 
PO. BOX 1430, CLINTON, IOWA 


52734 COUPON EXPIRES OCT 31, 1979 


©1978 The G.S.P. 
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POPCORN 
PLEASURES 


continued 


angle fastening ends with toothpicks. Repeat, using 8 to 10 
popcorn strings. Rotate tree while stringing to keep rows com- 
pact. Attach cherries to sides and top of tree with toothpicks. 


SAVORY CORN MIX 
pictured on page 132 


Garlic and herb flavored—great with drinks. 


3 quarts freshly popped corn 

¥4 cup butter or margarine 

1 garlic clove, crushed 

1 teaspoon chopped dried parsley 
14 teaspoon basil 

14 teaspoon salt 


Preheat oven to 300°F. Place popped corn in large baking 
pan; set aside. 

In small saucepan combine remaining ingredients. Cook 
over low heat, stirring occasionally, until butter or margarine 
is melted. Pour over popped corn, tossing lightly to mix well. 
Bake 15 minutes until hot and crisp. Makes 3 quarts, about 
35 calories per 2 cup. Store in tightly covered container up 
to 2 weeks. 


CRUNCHY FRUIT MUNCH 
pictured on page 132 


A nutritious honey-flavored snack—great for the kids. 


3 quarts freshly popped corn 

2 cups natural cereal with raisins 
%4 cup dried apricots, chopped 
14 teaspoon salt 

¥4 cup butter or margarine 

14 cup honey 


Preheat oven to 300°F. Combine first four fngredients in 
large baking pan; set aside. 

In small saucepan combine butter or margarine and honey. 
Cook over low heat until butter or margarine is melted. Pour 
over popcorn mixture, tossing lightly until well coated. Place 
in oven. Bake 30 minutes, stirring occasionally.. Makes 3 
quarts, about 90 calories per % cup. Store in tightly covered 
container up to 2 weeks. 





PARTY TIME MIX 
pictured on page 132 


Whatever you call it: stuff ’n clutter, bridge mix or nuts and 
bolts—add popcorn and it’s even better. 


3 quarts freshly popped corn 

2 cups bite-size wheat cereal squares 
1 cup salted mixed nuts 

’4 cup butter or margarine 

1 tablespoon Worcestershire sauce 

1 teaspoon garlic sali 

3/, teaspoon onion powder 

¥g teaspoon bottled red pepper sauce 


Preheat oven to 275°F. Combine popped corn, wheat cereal 
and nuts in large baking pan; set aside. 

In small saucepan combine remaining ingredients and cook 
over low heat until butter or margarine is (continued) 
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The California Showboat 
Starring Avocados and Ripe Olives 


| It’s the most entertaining couple on either side of the 
Mississippi. Cool, golden-green California Avocados and 
glistening black California Ripe Olives. This time, in a 
shrimp salad that’s lightly dressed for lunch, midnite 
supper, or elegant first course. Just get your party 
and come on board. 


ace hn ER 


























California Shrimp Boat Dressing 

2 Galifornia Avocados, Vg cup mayonnaise 
| halved and pitted. 2 Tbsp. tarragon vinegar 

1 cup bay shrimp, fresh or frozen, 1 Tbsp. parsley, finely chopped 

7 oz. drained V4 tsp. dill weed 

1 cup Pitted California Ripe Olives. 14 tsp. salt 
| drained and sliced into wedges 4 tsp. onion powder 
| 1 cup fresh mushrooms, thinly sliced Dash white pepper 


13 cup celery, minced 

2 Tbsp. green onion, finely chopped 
1 Tbsp. lemon juice 

Crushed ice (optional ) 


Yield: 2 cup 





Combine shrimp, olives. mushrooms. celery. onion and toss lightly 
with lemon juice. Cover and refrigerate. Mix dressing ingredients 
) until smooth and creamy. Pour over salad. Toss lightly. Cover 

| and refrigerate. Allow salad to marinate until well chilled, at 

) Jeast one hour. Before serving, prepare avocado and top each halt 

with equal portion of salad mixture, mounding high. Serve 

on bed of fresh Jettuce...with crushed ice if you like. — Serves 4. 














4 wacado Advisory Board 
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SIMULATED SITUATION BASED ON ACTUAL INCIDENT. 





“Dear American Tourister: 
You're great on unscheduled 


flights.’ Janet Clay, Bernville, Pa 









i 
Anacin® has extra strength. More 
strength than any regular headache tab- 
let. And Anacin combines that strength 
with safety. 
Like all leading headache tablets, 
Anacin starts with a pain reliever rec- 


“For my 


headache 


- Iwant 
extra strength 


and safety, too” 


ognized safe by a panel of experts, used 
as directed. But Anacin gives you more 
pain reliever than any regular strength 
headache tablet. Gives you the safety 
you expect with the extra strength you 
want. Read and follow label directions. 


Extra strength with safety. That's common sense.That’s Anacin. 
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POPCORN 
PLEASURES 


continued 


melted, stirring occasionally. Pour over 
corn mixture, tossing lightly to mix well, 
Bake 1 hour, stirring occasionally, 
Makes 3% quarts, about 75 calories per 
2 cup. Store in tightly covered container 
up to 2 weeks. 


CALIFORNIA CORN 


Only four ingredients in this tasty 
quickie. 

3 quarts freshly popped corn 

¥4, cup butter or margarine 


2 tablespoons powdered onion soup mix 
Y4 teaspoon chili powder 


Preheat oven to 300°F. Place popped 
com in large baking pan; set aside. 
In small saucepan melt butter or mar- 





garine over low heat. Add remaining 
ingredients and cook | minute, stirring 
frequently. Remove from heat. Pour 
over popped corn and toss lightly to mix 
well. Bake 10 minutes until hot and 
crisp. Makes 3 quarts, about 35 calories 
per % cup. Store in tightly covered con- 
tainer up to 2 weeks. 


SWEET AND SPICY CORN 


For those popcorn lovers with a sweet 
tooth. 


3 quarts freshly popped corn 
¥4 cup butter or margarine 
14 cup sugar 

34, teaspoon cinnamon 

1%, teaspoon salt 


Preheat oven to 300°F. Place popped 
corn in large baking ,pan; set aside. 

In small saucepan combiiie remain- 
ing ingredients and cook over low heat 
until butter or margarine is melted and 
sugar is dissolved. Remove from heat. 
Add to popped corn, tossing lightly to 
mix well. Bake 15 minutes until hot and 
crisp. Makes 3 quarts, about 40 calories 
per 4 cup. Store in tightly covered con- 
tainer up to 2 weeks. 


GOLDEN CHEESE CORN 
This one is addictive. — 


3 quarts freshly popped corn 

14 cup grated processed cheese food 
(1% oz.) 

¥4 cup butter or margarine 

4 teaspoon salt 

14 teaspoon bottled red pepper sauce 

Preheat 300°F. 


oven to Combine 


popped corn and cheese in large baking | 


pan; set aside. 


In small saucepan over low heat, melt | 


butter or margarine. Add remaining in- 
gredients. Cook 1 minute. Add _ to 


popped corn, tossing lightly to mix well. | 


Bake 15 minutes until hot and crisp. 


Makes 3 quarts, about 40 calories per 2 | 


cup. Store in tightly covered container 
up to 2 weeks. End 














| 
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To send a gift of Amaretto di perenne in the 
continental U.S. (except Alaska), call (800) 
528-6148 toll free. Charge to your credit card. 


In Saronno,we have a gift for _ 





Smee 


B love. | 


For it is here that the drink 
of love — Amaretto — was first 
created, over 450 years ago. 


And here in Saronno, we 
still make our extraordinary 
Amaretto as we have for cen- 


turies. We allow the flavor to de- 
velop until it is rich and subtle 
and intriguing, a delight to the 
senses. We make love slowly and | 
carefully —is there any other way? | 
Enjoy Amaretto di Saronno | 
as it is or on the rocks or in a de- | 
licious mixed drink. And at this | 
time of year, what a pleasure it 
is to give. Because our beautiful 
Amaretto di Saronno comes in 
a most beautiful gift box, with 
roses on the cover. 
But please. Be sure that what 
you are drinking and giving is the 
original — Amaretto di Saronno. 
Otherwise, you may not 
experience love. You may be just 
fooling around. 








1 by Fo \ cho, NewYork. © 1978 


chic di Saronno: The Orig eke 
From the Village of Love. 




















ANGELS 


continued from page 125 


HEAVENLY ANGEL 
pictured on page 125 





Read all instructions completely before 
beginning. Assemble all equipment 
needed. This recipe makes one angel. 


Equipment 
1 new clay flowerpot—7-inch diameter 
at top and 7 inches high 
3 cups (6 oz. each) glass ovenproof 
custard cups 
Waxed paper 
Aluminum foil 
Pattern for wings, page 160 
1 iennis bali 
1 baking sheet 
1 can, 44%-inch diameter, or compass 
1 can, 22-inch diameter, or compass 
Felt tip marking pen 
14% cups mashed potatoes (use instant 
mashed potatoes mixed with water) 
1 pastry bag 
1 number 5 or 6 plain piping tip 
Candy thermometer 
Ingredients needed for angel 
2 packages (16 or 17 oz. each )pound 
cake mix, pius ingredients called 
for on package 
Shortening 
Salad oil 
7 silver dragees 
3 large yellow gumdrops 
14 cup Sugar 
Wings and Halo Syrup 
1 cup sugar 
'% cup light corn syrup 
'4 cup water 
Icing 
3 egg whites 
14 teaspoon cream of tartar 
1 package (16 oz.) confectioners’ sugar 
Assov;.ed food colorings 
For angel body: Lightly grease inside of 


flowerpot with shortenmg. Place a 4- 
inch circle of foil in bottom of pot to 
cover drain hole. Place three 7/-inch 
squares of waxed paper inside of pot, 
overlapping squares to form a lining; 
then grease foil and waxed paper well 
with shortening. Trim waxed paper flush 
with top of flowerpot. 

For angels head: Mold a_ 6-inch 
square of foil firmly around tennis ball. 
Remove ball. See photo below. (This will 
be half the head.) Repeat with a second 
6-inch square of foil. Place both foil 
molds in custard cups. Grease insides of 
foil molds and remaining custard cup. 

Preheat oven to 325°F. Prepare 
pound cake mix according to package 
directions. (Two packages can be made 
together if you have a large enough mix- 
ing bowl.) Spoon batter into flowerpot 
up to 2 inches from the top. Then pour 
4% cup batter into each foil mold. Fill re- 
maining custard cup % full. (You can 
make cupcakes with leftover batter.) 
Place all on middle rack of oven. Bake 
foil molds for 25 minutes, custard cup 
for 35 minutes and flowerpot for 1 hour 
and. 10 minutes or until a cake tester in- 
serted in center comes out clean. Let 
cakes cool in cups or molds on wire 
racks for 30 minutes before inverting 
onto racks to continue cooling. Peel 
waxed paper off cake. Cake must be 
completely cool before decorating. 

Cut mound off top of flowerpot cake 
to flatten and invert onto a wire rack. 
On top of inverted cake, about 172 inches 
from what will be the back, cut a slot 
across the entire top 2% inches deep and 
% inch wide to hold the wings. Remove 





To make molds for the angel's wings and halo, use a pastry bag to pipe 
instant mashed potatoes around patterns. Other equipment used includes a 
wer pot and custard cup for the body, tennis ball and foil for the head. 


excess cake. Trim excess from each 6 
the two tennis ball cakes so they form ¢ 
sphere when held together. Set aside 
Cut mound off custard cup cake and 
place, cut side down, on flowerpot cake 
Join together with dab of icing. Let d 
until firm. With sharp knife trim off an 
excess of sides of cake so all sides areé 
even. Brush off crumbs. 

For wings: Line baking sheet with 
foil. Trace 2 wing patterns (page 160) 
cut out. Place wing patterns on foil and 
outline with marking pen. 

For halo: Place large can (4%-ineh 
diameter) on foil and draw around i 
with marking pen. Place small car 
(2%-inch diameter) in middle of large 
circle and draw around it. (Or use @ 
compass and draw the circles.) Lightly 
oil areas within three outlines. Fill pastry 
bag with mashed potatoes and pipe @ 
border of potatoes over wing and halé 
outlines (see photo below). 





























sugar, corn syrup and water to a bo : 
stirring constantly. Place candy ther 
mometer in pan. Do not stir; continué 


F. (hard-crack stage). Carefully pou 
hot syrup. about 4-inch thick into wing 


necessary, to remove potato. (Don'tj 
panic, the wings won't melt.) Dry thor 
oughly. We found, wings and_ halo 
tended to become’ somewhat sticky 1 
allowed to stand—especially if the day 
is humid. If not using immediately) 
wrap in waxed paper. (This may cause 
the wings to become cloudy. Wash un-} 
der cold water and dry-with.paper tow- 
els just before attaching. ) 

For icing: In medium mixer bo 
with electric mixer at high speed, beat} 
egg whites and cream of tartar unti 
frothy. Gradually add sugar and con 
tinue beating for 5 to 7 minutes until 
thick and smooth. Place in container 
with tight-fitting lid until ready to use. 
(May be prepared up to 3 days in ad- 
vance.) ‘ 

Stir well before using. Once you be- 
gin working with icing be sure to keep 
unused portion covered. 

For face: Join the 2 semi-circles to- 
gether with a dab of icing to form an- 
gel’s head. Let dry until firm. Tint 4% cup 
icing with 1 part red and % part yellow 
food coloring for a pale pink. (Since a 
little coloring goes a long way we found 
it better to use a toothpick for adding 
food colorings. Place drops of food color- 
ings on waxed paper and dab toothpick 
into each, then into icing.) With spatula 
generously ice % of head. Set, uniced side 
down, on rim of a narrow glass. Let icing 
set for 15 minutes or until slightly firm. 
With wet palms and fingers press and 
smooth icing. For lips, (continued) 
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“Kathy wants me to switch “Phil, SANK A® Brand 
| to a decaffeinated coffee Decaffeinated Coffee 
| because caffein makes me nervous, is 100% real coffee 

but I only like real coffee.’ and tastes it! Try it.” 





SANKA. THE 100% REAL COFFEE 


BRAND DECAFFEINATED COFFEE 


THAT LETS YOU BE YOUR BEST. 


“Mmmm. This is a real cup of coffee!” 


If you'd like to feel your best, you ought to try 
SANK A® Brand Decaffeinated Coffee. 

Even before you drink SANK A® Brand, the full, 
fresh aroma tells you that this is real coffee. And 
since it’s 100% real coffee, you get satisfy- 
ing, full-bodied coffee taste in a coffee 

that’s 97% caffein free. 

Discover what millions of caffein con- 
5S cerned Americans have already discovered 

about “el liclous SANK A® Brand: it’s the 100% real 
coffee that lets you be your best. 
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| This is the pattern for angel wings drawn full size. \ 
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1 tablespoon icing with 3 or 4 drops red 
food coloring. For cheeks, tint 1 table- 
spoon icing pink with 1 drop red food 
coloring. For eyes, tint 1 tablespoon 
icing with 2 drops blue food coloring. 
Use decorating bag with writing tip to 
pipe lips, cheeks and eyes. 

For body: With metal spatula spread 
about 1 cup icing over body and shoul- 
der, leaving openings on sides of angel 
for wings. Let icing set for 15 minutes 
or until slightly firm. As with head, press 
and smooth icing all over body. With a 
dab of icing place head. Let dry. 

For hair: Place 1 yellow gumdrop in 
small plastic bag with 4 cup sugar. Flat- 
ten with rolling pin, shaking bag often 
to coat with sugar, until gumdrop is 3 
inches long, 2 inches wide. Remove 
gumdrop and repeat with remaining 


two gumdrops. Cut slits 1-inch long and. 


4-inch apart along one 3-inch side of 
2 of the gumdrops. Lay both on a 2x4- 
inch piece of foil. Roll cut side around 
a pencil and wrap with foil to keep 
“curls” in place. Let set for % hour. 

For angel's gown: Tint 2 tablespoons 
icing with 1 drop of either red, blue or 
yellow. Place in waxed paper cone. Dec- 
orate as shown in photograph, placing 
silver dragees in wet icing for buttons. 
Unwrap curled gumdrops and glue with 
icing onto sides of face. Glue remaining 
gumdrop in place on top of head, bangs 
forward. Set wings into openings on side 
of body. Place halo firmly on head. End 
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‘It'sa satisfying 
decision. 


Like many people you may recently 
have switched to a lower tar cigarette, with 
milder flavor. 

But as your tastes have changed, you 
may have found yourself reaching for a 
cigarette even lower in tar. An ultra-low tar 
alternative that satisfies your new tastes 
in smoking. 

Then the decision is Now. 

Now has only 2 mg. tar. And bear this 
in mind: today’s Now has the most satisfying 








taste in any cigarette 
so low in tar. i 











Only 2 mg tar. Significantly lower than 98% of all cigarettes sold. 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine av. per cigarette by FTC method. 


WREATHS 
continued from page 129 


All pictured on pages 128-129 © 
WREATH COOKIES 3 





1% cups sugar ‘ 
1 cup shortening : 
2 eggs, lightly beaten q 
114 teaspoons vanilla extract 7 


3 cups unsifted all-purpose flour 
1 teaspoon double-acting baking powder 
nt Quaker ER ’% teaspoon salt 

FAUEsic ea ari ie canes tion 
SU i é arge mixer bow] with electric mix 
ETN nehs it eis ; e at medium speed, cream sugar 
ee -ig- ie ech 

fed with wheat 


2 


shortening. Beat in eggs and vanilla. ; 
: ) , In medium bowl thoroughly combir 
Sole of arb as ge ; ie ee flour, baking powder and salt, gradual 
<P tect Zoned of fiber. : H stir into creamed mixture. 
Beata mail el oe) eta) Preheat oven to 375°F. Divide doug 
Fim tame lth in half. Roll half the dough on a light 


oatmeal a wonderful toasty = floured surface to %-inch thickness. Wi 
taste and hearty texture. nA a 3-inch round cookie cutter or crinkle 
And the plump sweet biscuit cutter cut out dough. Using a 


ISM el ae) FORTIFIED WITH VITAMINS AND MINERALS inch round cookie cutter or crinkled bil 
truly delicious hot change cuit cutter, cut center in each circle 
eee cold bran cereals. form a wreath. (Make different  sizg 

ae i using different sized cutters.) With me 
al spatula place cookies on ungreasé| 
cookie sheets and make a hole with | 
toothpick near the edge of each wreatl} 
Bake 7 to 10 minutes or until very ligh' 
ly golden around edges. Cool on wil 
racks. Meanwhile, repeat with rema 
ing dough and scraps. Decorate wf 














Decorative Icing or nuts. (See below. 
Use fine filament” to hang wreat 
Makes about 48 3-inch wreaths, abou 
95 calories each without icing. j 





DECORATIVE ICING 


3 egg whites 2 
14 teaspoon cream of tartar 

1 package (16 oz.) confectioners’ sugar 
Assorted food colors 


In large mixer bow] with electric mixé 
at high speed, beat egg whites and crea 
of tartar until frothy. Gradually adl 
sugar and continue beating for 5 to 
minutes until thick and smooth. Place i 
container with tight fitting lid until read 
to use. Can be kept up to 2 weeks. Sti 


































j 1 Sh 2 Cent well before using. Once you begin work 
ourna opping Venter ing with the icing, keep it covered. | 
DECORATING: THE COLORS OF CHRISTMAS FASHION: STEP INTO THE PARTY WHIRL 1 f e 3 ° 3 
: To pipe: Use decorating bag with smal 
PAGES 106-107 (Green): Background fabric. Artigny PAGE 118: ALBERT CAPRERO shimmery silk eve- aeihs . oe ak raxed p: aie 5 | 
| in aspic, 59” wide cotton. bs 3oussac of France* ning gown and marabou jacket at Saks Fifth Ave- writing tip or use waxed paper cone. 
| Greer ] ised to decorate wreath) *214, nue, New York; Swanson’s on the Plaza, Kansas 1 Pew is ne £ a = a 
fron th Themes Collection by Ameri- City; Neiman Marcus Lo get viv id colors we suggest liquic 
can ree reath. Candles #834 6” high a 7 nee 1 a Shell 
| column reen by Lenox : PAGE 119: LIZ CLAIBORNE soft crepe de chine or paste colors from Wilton Enterprise! 
blouse and tapered pleated pants available at pees il; | ] eae le ne . 7 ] : eo lt 
PAGES 108-109 (\ Background fabric, Artigny Macy’s Herald Square; Woodward/Lothrop. Wash- (available in dé partment and specia \ 
in blanc, 59” wide cotton by Boussac of France* ington, D.C.; Shillito’s, Cincinnati; Hudson's, 3 are aie . NA 1 Da . 
Candelabra, CA 12/337, and candlesticks, CA Detroit: Carriage Shop. Dallas; J WW, Robinson, stores, including Sears and JEG: Penne y) 
11/327, by Fostoria G Co. Sterling silver candle- Salifornia; oseph Magnin olorado. Nevada, 1 Sra 7 re 7 _ Lee, “WA 
stick, Lord Robe Se 118155 10%” high California and Hawaii; Nordstrom, all stores, To decorate with nuts: Melt 8 vanillé 
by International. Champagne goblets in Evening | Washington caramels in a small, heatproof bowl Sel 
Star pattern and baroque twi andles, 6” high in alle : cl: cll, « et 
white. by Lenox. ¢ tal bead ror he Americar BLOUSECRAFT satin cardigan jacket, camisole : . f i i : See ss a 
Themes Collection by Americar ree anid Wreath. and pee Jee parish ey atae e ie ae New In a pan of boiling water; ke ep W arn) 
ork; Frost Brothers, San Antonio or more Ngee ‘ 3 Sree mn, . ee. 
PAGES A10-111\(Red); “Background fabric), Artigny |) \fotmallons walle. lossle} Gambels, Blouse ary, starting at edge of wks ath; dip one <a 
BiaTicaM IMA ple. clusters (used to trini honvoot = ka of nut (blanched, slivered or sliced al 
etd # , ' art PAGE 120: PAUL CORMACK green satin disco ‘ 
garland) #1406 from the American Themes Col- it an - et ee ; ; “i day® : . ‘"v roaste »é c Ss) Il 
| lection by American Tree and Wreath. Crystal dee Ore re a elleple: eho Cab ine ew ork ive monds oe dry roaste d BE mut halve ) i 
Hovall oui oan 9 a 1 Br weceatiiace DY lanta, St. Louis. Dallas, Houston and Tustin, caramel and glue onto cookie, Do this 
ils Fs net ae ea Calif; Tiger's Lily, Cleveland Heights. Ohio; LO a ee ne ANT Aeal 
Lenox Joseph Magnin, Colorado, Nevada, California and all the Way around. Re peat laye ring 
PAGES 112-113 (many): Background fabric, Roch- _22W ail! overlapping nuts. Set cinnamon candies 
imbeau, a 59” wide blend, 93 cotton, 7% rayon KASPER FOR JOAN LESLIE fuchsia halter dress . % - | . 
by Boussac of France*. Candle # 834 6” columns at Saks Fifth Avenue, all stores onto nuts with a dab of Caramel. (Deco- 
n bittersweet, pink, strawber: crystal blue and 7 aba . s 
emon, by Lenox. Ail ribbons by Grayblock PAGE 121: SEARS peach velour gown available at rative icing can be used instead of cara+ 
Through decorators selected Sears retail stores 


mels. ) End 








hawnee Mission, Kansas 


green nee ta 


erford, New Jersey ; 


. Bite after bite after bite, 
nillions of people have switched their yellow cake 
from Duncan Hines Deluxe II to Pillsbury Plus. 


# Pillsbury * 
Plus : 


There's Pudding in the Mix 





They’ve switched for the best of all possible reasons. 
They found out that Pillsbury Plus tastes deliciously 
moister and more flavorful than Duncan Hines Deluxe II. 
Pillsbury Plus with pudding right in the mix tastes more 
like a scratch cake. 

With Pillsbury Plus Yellow Cake, you're just a bite 
away from a better-tasting, moister cake. 


Pillsbury Plus 




















Soups never tasted so creamy. 
soups are swimming with tender 


















































































































Wage -Eaming Mother 


continued from page 59 








1] Yet she goes on to say, “Why should I consider myself 
lucky? My situation should be the norm, But most of my 
friends are working mothers and few say that their husbands 
are as supportive and encouraging as mine.” 

What’s the best way to get a husband to help? Earn a good 
salary, according to Dr. McCall. The most helpful and coop- 
erative husbands, her study shows, have wives in higher in- 


come brackets 





How a husband feels about his wife’s work also depends 


on how much she earns. Fifty-one percent say they like hav- 


ing working wives, but their enthusiasm rises or falls in direct 
relationship to the amount she earns, “One can conclude, 
says Dr. McCall, “that a husband’s adaptation to his wife's 


when she’s a success.” 

opinions on how their husbands truly feel 
Forty-two percent use glowing terms such as 
proud and supportive, to describe their husbands’ feelings. 
Twenty-one percent their husbands are accepting. Others 
report mixed—or no—rea However, a full 16 percent 
say their husbands have negative attitudes. “How does my 
He bitches,” says one respond- 


working improves 
Journal readers’ 
are divided. 


ons. 
husband react to my working? 
“It was and still i 
Another insight into 


ent. to his ego.” 


female relations emerges from 


the Nielsen survey. Ask they consider themselves “lib- 

erated” women, 55 percent of t] polled answered yes. But 

i.ccording, to the researchers, this is one question that women 
eem unsure about how to 

fronically, one woman gave an emphatic yes to this ques- 

t when the interviewer asked if her name might be 


UsCQa ith UIC SULVOCY, 
from her husband. 

Do husbands and their working wives link the growing 
divorce rate to the increasing entry of mothers into the job 
market? Approximately half do. Fifty percent of the Nielsen 
mothers think this is a factor and 46 percent of the husbands 
in Dr. McCall’s study agree. 

Yet, whatever stresses they may feel in their marriages or 
in the course of their daily lives, mothers aren't planning to 
give up their paychecks. Fifty-five percent intend to work 
until retirement. (That figure rises to 70 percent when the 
wage-earning mother is a college-educated career woman.) 
Being a breadwinner, the working mother feels, pays off both 
financially and psychologically. The average working mother 
is basically happy and, what’s more, she no longer feels she 
has to make excuses about having a job. 

Here’s how Nielsen Vice President John Stermer sums up 
the outlook for today’s wage-earning mothers: “Previously, if 
a mother worked, her husband was viewed as an inadequate 
provider for the family. She worried about what the neigh- 
bors would think. And she was concerned about her image 
as a mother.” Mr. Stermer continues, “More typical today 
are working mothers who have understanding husbands and 
children, who are happy in their roles and who are meeting 
their family obligations.” 

“These new findings seem to indicate that the working 
mother, despite her pressures and her problems, is generally 
pleased with her choice,” concludes Journal Editor Lenore 
Hershey, who chaired the conference. “She no longer has to 
justify that choice—nor, for that matter, does the homemaker 
have to justify her reasons for staying at. home. That’s the 
true liberation: every woman can select the pattern that’s 
right for her without apology—and make it work.” End 
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The most delicious 
soup in a pot. 


Give a sniff while it simmers. That's freshness 
you're cooking up when you make Lipton" 
Soup Mix. So delicious your family will love it. 
When you make soups by the pot — make ‘em 
Lipton Soup Mix. - 











_Voes it pay to pay more 
for the filet of ham? 

















You have to pay a little delicious. The filet of ham. 

» more for Golden Star by Armour, Then this quality filet is 

) butit’s little enough for great carefully cooked for hours in its 

/ canned ham you can own natural juices. All you have 

always count on. to do is heat, slice and enjoy. | 

i Golden Star is the filet of Golden Star filet of ham | 

i ham. Specially trimmed, all comes in convenient sizes | 

} lean meat you never have to feed a crowd, feed a family, 

»- to worry about. feed a friend... including | 

To bring you Golden Star the versatile little 14/2 lb. size | 

we carve away two-thirds with just enough for four Armour. Filet of ham so good, | 

of a whole ham. What's generous servings. | the only thing you'll throw 

| left is lean, tender, juicy and For a memorable ham, away is the can. 


| remember Golden Star by | 
| GOLDEN 
STAR 
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GE Food 
Processor 
more than a 
great food 
processor? 


When its 
a GE Food 
Processor 
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Now there are two great GE Food Processors to choose from. 
Both General Electric Food Processors chop, slice, grate, 
shred, mix, and puree... all at incredible speed. But one GE Food 
Processor also converts to a blender. A 5-speed blender! 
Two great Genera! Electric Food Processors... with blender 

or without. Now the choice is yours. 

General Electric’s “Cooking With a 
Food Processor” Cookbook with over 200 
recipes and 400 color photographs. Free 
with the Food Processor Plus Blender 
(Model FP-2) or $7.95 with the Food 
Processor (Model FP-1). 
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Pink Palace 


continued from page 38 








Mitchell suddenly yelled: “Damn 
They blew it! They blew it!” 

Mitchell was overwrought. He pusheg 
the table back and stopped yelling al 
the television long enough to yell a 
Bloch, “Take the food away! Take ey 
erything away! I've got to get to thi 
telephone. Out of the room!” 

The rest of the world had to wait fo 
reporters Woodward and Bernstein t¢ 
sort out the Watergate mess. But th¢ 
staff at the Beverly Hills Hotel kney 
Mitchell was involved right from thi 
beginning. 










It was about the time when all good 
wives and husbands should have been in 
bed—with each other—when a call camé 
through to the front desk. 

“This is Steve McQueen,” said Stevé 
McQueen. “I want to talk to my wife. 
know she is there with Warren Beatty. 

The clerk assured McQueen that Al 
MacGraw had not been seen all eve 
ning, adding, “If she is with Mr. Beatty 
I would suggest you try the Wilshire} 
He has a suite there, you know, no| 
here.” | 

McQueen, doing a Duke Mantee 
growled, “Listen, you, check the Pol« 
Lounge. Ali always goes to the Beverly 
Hills.” 

Polo Lounge, check. 

“I am sorry, sir, she is not there, and 
she is not here.” | 

McQueen knew better, he insisted 
When Ali messes around, he said, she 
messes around at the Beverly Hills. That 
had been her spot with McQueen wher 
they had slipped around on her then; 
husband, Bob Evans. It must be her spot 
with Beatty. 

The staff at the Beverly Hills knew 
that marriage wouldn’t last. 


| 





Romances and other hanky-panky 


“The Beverly Hills Hotel is a wonder4 
ful place to start a love affair,” says Jon 
Fast, author, would-be screenwriter, son 
of Howard Spartacus Fast, lover and 
now the husband of Erica Fear of Fly- 
ing Jong. 

He should know. 

That’s where he and Jong got to- 
gether. 

The privacy of the hotel, the accessi- 
bility to the bungalows and rooms with- 
out being seen, without having to go 
through the lobby, all the side entrances) 
and the many garden paths, lend them- 
selves to trysts. 

Paul Newman and Joanne Wood- 
ward couldn't afford assignations at the) 
Beverly Hills Hotel before they were) 
married. 

They can now. 

So they do. (continued) 
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_ General Foods International Coffees Introduces: 





“If you love the flavors of chocolate 
and mint as muchas | do, yourein 
_ luck. New Irish Mocha Mint is coffee __ 
with a rich, chocolatey flavor and an ele- — 
gant touch of mint. Delicious. Soothing. 
Of course, | love the other flavors. too. 
Orange Cappuccino with. an enticing 
aroma of orange, chocolatey flavorea 
_ Suisse Mocha, cinnamony Cafe Vienna, 
and smooth Café Francais. | 
_ Butfor chocolate and mint lovers, 
new Irish Mocha Mint is a special 


oe 
treat. Lucky us!" Carol Lay yrence 
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Pink Falace 


continued 





Check in. Order wine, beer, gourmet 
munchies. Tell the switchboard operator 
to hold all calls. 

They did this even when they had 
their own Beverly Hills home a few 
blocks away. 

Usually it’s not the happy marriages 
that get noticed, it’s the ones that are in 
the first phase of divorce proceedings. 

Who could help but notice the night 
Robert Wagner and Marion Marshall, 
his wife between the marriages to Nata- 
lie Wood, had their battle in the lobby? 

They had attended one of the large, 
costly galas that are always being given 
at the hotel. On the way out it was quite 
obvious that some difference of opinion 
had arisen between them. 

“Youre not going with 
screamed, 

“Youre so right!” he agreed, and 
promptly asked for the best suite avail- 
able. Wife huffed out to the car. Hus- 
band went upstairs to bed. 


she 


me!” 


Their relationship certainly didn't 
start out as an assignation. 

They were co-workers, artistes-in- 
arms, each chummy with the other’s 
spouse. 

But then the wife left for Italy to 
make her own picture, and the husband 
for New York because great plays don’t 
grow in Southern California soil. And 
they were alone. 

At the Beverly Hills Hotel. 

In adjoining bungalows. 

Yves Montand and Marilyn Monroe 
had their affair. 

And the press had its picnic. 

Then Montand began packing his 
bags to return to his wife, Simone 
Signoret, because his affairs always 
ended. His marriage did not. 

An idyllic dalliance turned ugly. The 
fights began. One night Monroe locked 
her lover out. He banged on the door, 
finally breaking it down. She meanwhile 
had got a call through to the cops. It 
was all very embarrassing and took a lot 
of hushing up, or at least toning down. 
Montand moved back to his own bun- 
galow. 

Marilyn started her calls. She had to 
talk to him. He didn’t want to talk to 
her. The switchboard operators felt 
sorry for Monroe. The same could not 
be said for Montand. 

Soon after, Montand made his escape 


from California, marriage intact. Mon- 
roe and Arthur Miller were divorced, 
and life in the bungalows went on. 


Money and mayhem 


Business as usual at the Beverly Hills 
is not quite the same as business as 
usual elsewhere. Moguls and mogulettes 
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in the Polo Lounge talk millions into 
pink phones. Tycoons and baby tycoons, 
soaking up rays at the pool, talk per- 
centages cross-country to shivering New 
Yorkers. Companies are bought, com- 
panies are sold, fortunes rise and fall, 
stars are born, movies are born, books 
are born. 

Jacqueline Susann, who liked to work 
pool-side, would borrow a blackboard 
from the kitchen, to keep track of her 
many characters. She would then dis- 
appear for days, churning out Once Is 
Not Enough, Dolores and such. 

Charming and friendly, Susann was 
always a favorite among the staff. 

Although Joyce Haber lived only a 
few blocks away, she couldn’t concen- 
trate with demands of her household 
distracting her. She took a room at the 
Beverly Hills while she was writing The 
Users. It is believed that Bob Evans 
paid for this luxury—one way to keep 
yourself from being painted too harshly 
when a character rather like you is be- 
ing included in a novel! 

The Beverly Hills is one place pub- 
lishers, competitive as they are, agree 
on. You're likely to find Helen Meyer or 
Bud Tobey of Dell in the coftee shop 
while Marc Jaffe of Bantam is returning 
service on the tennis court. 

Business headquarters, though, is the 
Polo Lounge, the most celebrated oasis 
for drinking and mingling in America. 

There’s no way to pinpoint the origin 
of the Polo Lounge legend. It just grew. 

Grew when John Barrymore solilo- 
quized between sips. 

When Mario Lanza burst into song. 

When Ava Gardner seized a waitress 
and danced her into the kitchen. 

And it grows each time a celebrity is 
interviewed over a deliciously chilled 
bottle of Pinot Chardonnay and a plate 
of Pacific bay shrimp. 

It is the place to be seen. The place 
to be. The place to be welcomed and 
admired. It is an institution, and_ it 
treats its patrons right. 

There was the night, for example, 
that Dino, the maitre d’, noticed Jackie 
Gleason had fallen asleep at his table. 
Gleason, with a reputation for boozing, 
was attracting a lot of stares. Dino stood 
by Gleason for 20 minutes, carrying on 
an animated conversation with him—all 
one-sided, of course. 

Finally Gleason opened an eye. 

“Dino,” he said, “you're full of it.” 

The Polo Lounge. Dark, seductive, 
ice cubes tinkling as people flit from one 
round table to another, searching for the 
familiar, the famous. People sitting gog- 
gle-eyed as legends unfold before them. 


Legend 


Warren Beatty spotting Norman 
Jewison, who had just directed the 
Academy Award-winning In the Heat of 
the Night. Beatty, hands prayerful, falls 
on his knees in front of Jewison and says: 





“Please direct me. Please direct me, 
He seemed to mean it. 2 


Legend 


Mia Farrow being turned away from) 
the Polo Lounge because she was wear-} 
ing a pantsuit, forbidden attire at the) 
time. Brigitte Bardot not getting in be-| 
cause she was barefoot. Anita Ekberg 
made to wear a silly pink coverup that} 
looked suspiciously like a tablecloth. 


Pee 


Legend 


Marlene Dietrich behind one of the) 
banquette tables, elegantly complaining: 
to the press agent of that time, Russell 
(the Bird) Birdwell, that it had become| 
quite tedious being known as the wom- 
an with the world’s best legs. f 

“Wear pants,” Birdwell suggested. 

She did and made fashion history for} 
pantsuits to the women of the world. — 


} 
: 


Legend f 
Dean Martin and Frank Sinatra being 


ejected, told that their presence at the 
Beverly Hills was no longer appreciated.) 
The reason? Ol Blue Eyes slugged a) 
guest at the hotel, and Dean Martin) 


- came to the aid of his crooning buddy, | 


That’s the legendary Beverly Hills) 
Hotel in action. And indeed, today, like 
every day, the Pink Palace—from the) 
bungalows to the patios, from the pool) 
to the Polo Lounge—is where the action 
will be. End 


2 
DECEMBER RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchens 
and advertisements. All have been tested by our | 
home economists. | 

} 
APPETIZERS 


Beef Tartare Loaf p.90 ~ 
Cheese Pineapple p. 88 

Chicken Liver Mousse p. 88 

Curry Dip Britton with Crudites p. 90 
Ham-Filled Party Biscuits p. 91 

Lily Sandwiches p. 88 

Mock Oyster Rockefeller p. 91 
Mustard Mold Classique p. 139 
Oriental Crab Ball p. 91 

Poppy Seed Turnovers p. 90 


COOKIES 


Batons p. 146 

Butterfly Cookies p. 145 
Caraway Rye Wafers p. 146 
Carrot Orange Bars p. 134 
Coconut Macaroons p. 144 

Date Balls p. 134 

Double Chocolate Cookies p. 146 
“Fast ’n Fancy’’ Macaroons p. 79 
George Washington Hats p. 138 
Giant Snickerdoodles p 138% 
Gingerbread Men p. 144 

Lace Cookies p. 145 

Lemon Cookies p. 138 
Mandelbrot p. 134 

Mincemeat Foldovers p. 141 
Nanaimo Bars p. 138 

Peanut Cookies p. 134 
Raspberry Ripples p. 141 
Rosettes p. 144 

Sliced Almond Bars p. 140 
Thumbprints p. 140 

Wreath Cookies p. 162 


DESSERTS 


Christmas Rainbow p. 21 
Eggnog Mousse p. 149 
Lucky Date Cake p. 171 
The Ruby Slipper p. 21 


MISCELLANEOUS 

Berry Mallow Yam Bake p. 147 

California Shrimp Boat and Dressing p. 155 
Champagne Punch p. 92 

Clarence Moody’s Holiday Punch p. 92 
Corn Soup p. 149 

Cranberry Apple Relish p. 149 

Crown Roast of Pork p. 92 


a 


Fruited Ham p. 96 

Green Beans with Water Chestnuts p. 149 
Popcorn Pleasures p. 132 

Sweet Potato Variations p. 96 

Turkey Leftovers p. 96 
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TOASTER-OVEN-BROILER 


Depend on Toastmaster * to give you the 
_toaster-oven-broiler with the most-wanted 
features of all. 

Bigger broiling capacity. Deeper broiling 
pan reduces splatter and smoke. Oven door 
opens automatically for fresh toast. All 
controls conveniently up front. Much more. 

Whether it’s toaster-oven-broilers, food 
toasters, waffle bakers or the new small fry 
pan, Handi-Pan”™ Sa weal appliances 

~ that are known saa 
for quality. 
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Can This Marriage 


De Saved? 


continued from page 22 


“Frannie may be right, though. Ale 
hol is becoming a problem. With 
first job, a job that I held ten years 
the complete satisfaction of my sup 
visor, I never had time to drink. My se 
ond job is a different story. I was mous 
trapped by my boss, who wanted to r 
place me with his nephew, into drinkir 
too much at lunch one day. He lured n 
into an argument, fired me on the i. 
and hired the nephew. That experiend 
finished off my interest in the chain-sto 
grocery business and probably shou 
have finished off my interest in alcoh 
Any day now, I may go on the wago 

“T have a hunch that alcohol andl 
job frustrations have affected my " 
drive. There are times I just can’t fag 
tion sexually, as Frannie, a nurse, 
doubtedly knows. ‘We don’t discudll 
but I can tell she has lost interest in m 

“I would sign off alcohol in a minut 
if I could make one big sale. All I nee 
is just one sale to prove myself a 
have Frannie believe in me again. 
the day of miracles, I hear, has acai 


THE COUNSELOR’S TURN 


“On a psychological stress evaluat 
scale, the loss of a job,” the counsel 
said, “ranks not too far below the stre 
that comes with the death of a spous 
And, of course, joblessness often resul 
in the death of a marriage. 

“However, even if Stan’s career hati 
gone smoothly, it is quite likely that h 
and Francine would have encountere 
marital difficulties anyway. Net 
looked at their marriage, nor at life ij 
general, with a balanced view. The} 
were either overly optimistic or ovel 
ly pessimistic—perspectives gained 1 
childhood—about any changes. Thi 
strain of Stan’s long-term unemploy, 
ment only intensified the problem. 

By disposition, Francine, who chos} 
nursing as a profession, was a ‘caring 
person. Outside the scope of her natura 
sympathy and tendermess was one in| 
dividual whom she thoroughly deteste¢ 
—her father. She invariably described 
him, as a drunken bum who had force¢ 
her mother to support the family. 

“Whenever Stan drank too much 
seemed lazy, sluggish or unenterprising 
Francine was terrified that he was fol 
lowing in the footsteps of her father 
and she would fly into a fit of senseless 
rage. In striking at Stan, she was subcon} 
sciously striking down her father. Yel 
she had scant comprehension of how 
devastating her verbal tirades were té 
Stan’s vulnerable sense of self-esteem} 


especially during his unemployment. 
“Although Stan was a hard workel 
and by no means a weakling, (continued) 
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Take a quiet break from 
the hectic pace of the holi- 
days by baking a special 
date cake. Give yourself 
the creative satisfaction of 
baking it from scratch with 
' Dromedary Dates and 
we 44 Fleischmann’s Yeast. 

Then neat your family and friends to this delicious 
combination of textures and tastes: chewy dates, chopped 
pecans, rich yeast dough, a touch of meringue. 

It's a date cake to remember. Something a little dif- 
ferent from traditional holiday fare. It’s a sure way to bake 
someone happy with Fleischmann’s® Yeast and the home- 
style goodness of Dromedary® Dates. 
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DATED BRAN BREAD 


Fleischmanns 
3 q . =)> 
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LUCKY DATE CAKE: Dissolve 2 packages Fleischmann’s 
Active Dry Yeast in 1/2 cup warm water (105°F-115°F) in a 
large warm bowl. Stir in 3 tablespoons sugar, 1/4 teaspoon salt, 
3/4 cup softened margarine, 3 egg yolks and 1 cup unsifted 
flour. Beat until thoroughly blended. Stir in an additional 
1-3/4 cups unsifted flour Mix well. Cover tightly. Refrigerate 
2 hours. Make meringue by beating 3 egg whites until soft 
peaks form; gradually add 1/2 cup sugar; beat to stiff, not dry 
peaks. Reserve 2/3 cup for topping. Divide dough in half. On 
a floured board, roll into 2 (12 x 10-inch) rectangles. Spread 
meringue to within 1-inch of edges. Sprinkle with 1 cup chopped 
pecans and 1 (8-ounce) package Dromedary Chopped Dates. 
Roll up lengthwise as for jelly rolls. Seal edges and ends tightly. 
Place on greased baking sheets, curving to form narrow U shapes. 
Cover; let rise in warm place, about 1-1/4 hours or until light to 
the touch. Bake at 350°F. 18 to 20 minutes. Stir meringue 
lightly; spread over cake. Sprinkle with 1/2 cup chopped pecans. 
Bake 8 to 10 minutes longer. Makes 16 servings. 






* for baking and snacking: 


*DROMEDARY is a registered Sepak of Nabisco, Inc. 








Can This Marriage 
Be Saved? 


continued 





he had suffered through a sickly boy- 
hood. Pampered by his mother and sis- 
ters, he grew up accustomed to extra 
consideration, appreciation and good 
fortune. He thus had trouble coming to 
terms with sometimes cruel reality. The 
loss of his job shattered his ego, and 
Frannie’s outbursts compounded the 
damage. 

“In earlier, happier years, Francine 
and Stan had enjoyed good communica- 
tion and could speak frankly about their 
goals, joys, grievances. When unem- 
ployment struck, however, the lines 
were broken. She yelled and berated 
him. Sometimes he yelled back, but of- 
ten he retreated into sullen silence and 
the refuge of alcohol. Both had to re- 
establish the old, easy communication. 

“When they once again were able to 
share inner fears and worries, their 
mutual frustration was enormously 
lightened. Stan hadn't realized, for ex- 
ample, that strong, ‘bossy’ Frannie was 
afraid of his drinking. He immediately 
cut down on his beer, eliminated the 
peanuts, too, and started jogging again. 
Very soon he began to drop some of his 
unattractive pounds. Frannie, who 
compared her husband to her father, 
acknowledged that. her father never 
possessed her husband’s willpower. 

“Stan’s weight loss had another bene- 
fit. His self-respect, masculine vanity 
and male libido increased with every 
pound he shed. Sporadic impotency 
no longer distressed him, his slimmed- 
down physique pleased Frannie and 
their sexual difficulties were resolved. 

“As Francine gained in understand- 
ing, she realized that Stan lost face with 
other people—solid real estate prospects, 
for example—as well as with himself, 
when he had to drive an old clunker to 
business appointments. Nowadays, they 
exchange cars, and he uses her respect- 
ably new car whenever necessary. 

“Francine realized that Stan 
needed the prestige value of working 
in an office. She agreed that their home 
could be refinanced, and they invested 
the money in a junior partnership with 
the well-established real estate firm in 
their neighborhood. 

“Francine is no longer jealous of 
Stan’s influence with their child. Not 


long ago she confessed that her goal of 


also 


being a total homebody was merely a 


fantasy of childhood, a fantasy she has 

discarded. She prefers reality, she says, 

and the comfort of two paychecks. 
“Francine now prizes her skill as a 


nurse and enjoys her profession. She in- 
tends to continue with her job even after 
Stan succeeds in real estate—and both 
are confident that he will succeed.” End 
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continued from page 101 


be more acceptable to John’s digestive 
system, and be even more helpful to him. 
Dorothy and Peter were encouraged by 
this step forward. To be sure, there was 
much to worry about. 

By the age of 11 months, John 
weighed only eight pounds—less than 
half the weight of a normal child his 
age. John was not yet even crawling. He 
was not trying to stand. And he was 
making only a few sounds. 

But there were heartening signs, too. 
John was an extremely happy child. He 
smiled a lot, he slept well, except that 
he had to be awakened every three hours 
to eat. He loved company and responded 
well to other children. 

He endeared himself to everyone in- 
volved in his care. Nurses and family 
members couldn’t resist picking him up 
to cuddle him. The loving attention was 
important to John’s development and 
survival. 

At 14 months, in early December, 
1977, John came home from the hospital. 
His malady still was not treatable, but 
the tests had ruled out many severe dis- 
eases. He could live only on breast milk, 
and it was still being donated by the 
network of nursing mothers. Nonethe- 
less, he gained only a few ounces. Clear- 
ly, more had to be done. 


Money worries 


By Christmas, the Gannons were fran- 
tic with money worries. They had two 
medical insurance policies. But they had 
now spent more than $150,000 of that. 
It had sometimes cost $1,000 a day, 
sometimes $2,000 a day for John’s medi- 
cal expenses, and at each chronic episode 
he was still being rushed back to the 
hospital. 

Dorothy and Peter began looking for 
a research hospital that could help John 
without sending them into bankruptcy. 
It was frustrating, but after a long series 
of phone calls to one doctor after anoth- 
er, Peter finally located Dr. Sharp at the 
National Institutes of Health, the na- 
tional center for medical research, in 
Washington, D.C. 

Dr. Sharp was working with Dr. John 
Latimer, a specialist in pediatrics mal- 
absorption. (At the time, Dr. Latimer 
was on loan from the University of Min- 
nesota Hospital, under a research grant. ) 
Dr. Sharp agreed to look at John’s med- 
ical records and within three days had 
called the Gannons with instructions to 
take John to the NIH hospital immedi- 
ately, Dr. Latimer would arrange for the 
baby’s admission to the hospital. 

Federal research grants would pay for 
the hospital, the research and the doc- 


If NIH could find the cure for 


tors. 





John’s severe, mysterious case, th 
could help other babies. 4 
There was another important advan- 
tage to going to NIH. Peter's sister, 
Kathy Gannon Briggs, lived in nearby 
Annandale, Virgina, with her husband, 
Jim, and their three small daughters, In 
February, 1978, Dorothy and little Peter, 
now three and a half years old, moved 
in with the Briggses; John went into the } 
NIH hospital. 
At NIH, doctors confirmed what the 
Gannons already knew: breast milk was 
the only food John’s system could han- 
dle. Moreover, John now needed more 
than 40 ounces of breast milk a day not 
only to survive, but to have even a mini: | 
mal weight gain. But NIH itself could 
not supply milk. So Dorothy again faced - 
the problem: Where could they find the | 
breast milk? | 
In response to the need, Kathy Gan- 
non Briggs created a plan that mobilized } 
the time and resources of over 100 sym- | 
pathetic people in the Washington | 
area: The 20 families in her food co-op | 
agreed to baby-sit for little Peter Gan- | 
non and Kathy’s children so that Dorothy 
could be at the hospital and Kathy could” 
locate milk donors and organize the | 
collection. 
Kathy asked members of the Wash- 
ington branch of the La: Leche League 
to help her out—and the response was_ 
just overwhelming. Sixty mothers volun- 
teered to donate their extra milk to | 
John’s cause. | 
Members of Kathy Briggs’s food co-op | 
volunteered to help edllect the milk, as 
did the Red Cross of. Fairfax County, — 
Virginia, and the church groups Kathy | 
appealed to. Once again, a whole com- 
munity of people was created to help 
one small boy and his-family. 
During the entire Washington epi-— 
sode, Dorothy and Peter Gannon were | 
able to talk daily by using (continued) | 





















OF Se : : . - ; 
Two-year-old John weighs only 15 
pounds, but he’s playful, happy and 
growing stronger every day. 
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Save $100 on Se 
100% wool pile Kismet decorator rug. 
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Like to add a rich, warm glow to your living 
room...a touch of class to your bedroom? 
Then treat yourself to a piece of fine art for 
your floor with a Kismet decorator rug. 

Woven with a luxurious 50 oz. per sq. yd. 
of 100% virgin worsted wool pile, they have 
a beautiful, mellow luster. Select your 
Kismet Classic from an extravagant assort- 
ment of 10 patterns in 8 sizes. Each hand- 
some pattern has up to 23 colors woven 
into its design. 

Kismet rugs are backed by the Sears 
Label of Confidence, the label behind every 





ars luxurious, 


piece of Sears floor covering. It reveals 
important information like fiber content, 
construction and cleanability...and most 
everything else you need to know before 
making that all important purchase. 

Come in and save $20 to $100 on all sizes 
of Kismet Classic rugs. They're available in 
most larger Sears retail stores. 


Prices and dates may vary in Alaska and Hawaii. 


Only at Sears 


Sears, Roebuck and Co. 1978 


Sale $499.99 (8% ft.x 11% ft.). Reg. $599.99. On sale Nov. 26 through Dec. 16, 1978. 
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the NIH Watts line. Peter Gannon, an extremely loving man, 
waited anxiously for each report on his tiny son’s condition. 

The reports were promising. By April, 1978, after almost 
three months at the NIH hospital, John started to crawl. 
Soon, he began to pull himself up by holding on to furniture. 
He began to babble. He became more alert and responsive 
to people, laughing, delighted with them. He was also becom- 
ing well coordinated, and skillful with his hands. But at 18 
months, he was still undersized and weak; he weighed 11% 
pounds—the average weight of a baby that age is 20 to 25 
pounds. 

When the NIH tests were concluded, the cause of John’s 
malabsorption problem was still unknown. And he could still 
live only on breast milk. Nevertheless, he was becoming 
stronger. The plan was for Dorothy to take him back to Ft. 
Lauderdale, where he would gradually become strong enough 
to go to the University of Minnesota Hospital where more 
tests would be made under Dr. Latimer’s supervision and 
further attempts would be made to wean him to regular milk. 

Dorothy took John back to Ft. Lauderdale, Alerted to the 
homecoming, nursing mothers in the area sprang into action 
to see that John received enough breast milk to assure his 
survival. Once again, a whole network of caring people made 
John’s plight part of their lives. 

Offers of help came from farther away, too. A mother in 
Washington, Marcia Kurtz, had learned of John’s problem, 
and offered him a very special gift. In nursing her own baby, 
Marcia had been placed on a dairy-free diet because her own 
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son was allergic to cow’s milk. She thought that if John could 
have some of her milk, it might help determine whether he, 
too, was allergic to cow’s milk: and in any case her milk 
would augment the Ft. Lauderdale supply. So Marcia Kurtz 
planned to collect extra milk each day for four weeks ar 
freeze it in special containers in order to have enough to fee 
John for a week. 

But how could the milk be transported from Washington} 
to Ft. Lauderdale? Another nursing mother solved that prob; 
lem. She arranged that a friend, Suzanne Williams, an airlines |f 
hostess, would hand-carry Marcia Kurtz’s milk onto her flight 
and personally deliver it to the Gannons in Florida. 

Still one more disappointment: the test was inconclusive, 
But during the spring and summer of 1978, John’s weight d 
go up to 15 pounds and he became strong enough for Dorothy 
to take him to Minnesota. F 

At the University of Minnesota Hospital, John was finally 
weaned from breast milk to canned, evaporated milk. 
Evaporated milk had been tried at the National Institutes of | 
Health in Washington, but John had reacted badly. “When 
he’s in better condition,” the doctors had said then, “he mi 
be able to tolerate it.” It looked as if that time had come. 
of the Gannon family were pleased with this hard-won ad- 
vance. Their beloved child now had a better chance to live 
and grow. In September, Dorothy finally took John home 
Ft. Lauderdale. \ 

John is now two years old. He can stand up, an amazing 
accomplishment, because his little legs are still not ver 
strong. He weighs 15% pounds, in contrast to a normal two 
year-old’s weight of 25 pounds. Feeding him is still a prob 
lem. John hates the taste of the evaporated, milk, and, like a 
typical two year old, puts up a fight. To help Dorothy var 
his diet, the nursing mothers in Washington, D.C., have onal 
again set up a system for collecting their milk and sending it) 
by air, to the Gannons in Florida. Dorothy alternates John’ 
meals between the breast milk, the evaporated milk and J 
special formula for babies with severe allergies. John is re- 
sponding well to the variety, and he’s continuing to grow 
stronger. 

John is beginning to talk. He is playful, full of laughter 
intelligent. He goes wild with pleasure at the sight of his bi 
brother, Peter, now four. He is delighted with his iovinl 
family. ‘ 

What will happen to John? Against terrible odds, his stam 
ina has slowly been built up. Hundreds of people did wil 
they could to help him, even if they could contribute only 
that one extra drop of milk. With their help, the Gannons 
loving and heroic efforts to strengthen their son’s grip on lité 
now appear to be working. | 

In an age when many gifts are selected by computer, pro- 
cessed by machines and delivered by impersonal messengers 
the story of how John Gannon received the gift of life—literal- 
ly, the milk of human kindness—has a special glow for Christ- 
mas, 1978. End 





The Gannons: 

Dorothy holding 
John; Peter with 
little Peter, four. 








‘6 months ago I was afraid 
to pressure cook...now I know, 
what I've been missing. 


Iris heard those horror stories about pressure cooking and 
never really trusted herself to try it. Then we introduced her to 
the new safety-engineered Presto® pressure cookers. 
Today Iris is discovering great new meals, fast, easy 
and delicious. And does she love it! 
Pot roast and vegetables in about 35 minutes. Swiss steak 
in 15 minutes. “Company good” chicken in about 10 minutes. 
“Who needs to wait for a slow cooker when you can make dinner 
in half an hour?” Iris asks. 
The Presto pressure cooker does things your 
oven, frypan, microwave and broiler can do—but faster. 
That’s versatility. 
The famous Presto pressure method of cooking preserves 
the taste and nutrition of all foods. Makes budget cuts 
of meat tender and delicious. More flavor, more 
nutrition, faster, easier and safer than ever. 

New safety engineering has created the safest, 
surest cooker from Presto in 73 years. Just 
follow the simple step-by-step instructions 

and cook with confidence. 

If Iris Cochran can do it, you can do it—and 

enjoy the speed, ease and convenience you've been 


PRE STO missing. Go ahead. 
PRESSURE COOKERS 


Polished Aluminum, Harvest Gold or Stainless Steel in 4 & 6 quart sizes. 



















Iris Cochran 
New Brighton, 
Minnesota 


..iNnovation to make it first 
quality that makes it last and last™ 


©1978 by National Presto Industries, Inc., Eau Claire, Wisconsin 54701 












WAIT TIL I 
FINISH MY 
SARATOGA 


Enjoy smoking 
longer without 
smoking more. 


Rich, full-flavored 

Saratoga 120’ give you extra 
smoking time and extra 
smoking pleasure. 

And they cost no 

more than 100%. 





Saratoga 
1205 


© Philip Morris Inc. 1978 
Regular: 15 mg’ ‘tar!’ 1.0 mg nicotine—Menthol: 
16 mg’‘tar,’ 1.0 mg nicotine ay. per cigarette, FIC Report May’ 78 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking !s Dangerousto Your Health. 












DRUGS AND 
WASHINGTON, D.C. 


continued from page 62 


which has become, by The New York Times description, “as 
American as blue jeans,” Washington has discovered harder 
drugs as well. 

Keith Stroup, an attorney and leader of the National Or- 
ganization for the Reform of Marijuana Laws (NORML), 
estimates that at least 20 percent of the members of Con- 
gress are occasional smokers of marijuana. 

A larger percentage, he says, have tried the drug. “I doubt 
if there are many congressmen or committee staffs that a» 
not have marijuana smokers working on them, including a - 
ministrative aides of key members. 

“Marijuana smoking among congressmen was rare until a 
few years ago, but it’s now fairly commonplace. The number 
of pot smokers are growing and some of those who were coui- 
sidered young radicals yesterday are making policy and shap- 
ing public opinion today. The marijuana smoker is no longer 
considered a deviant; some congressmen smoke openly at 
parties; even Ford and Carter have had sons public!y a-tmit 
to smoking pot and this would have been unheard of in previ- 
ous administrations.” \ 

Show business personalities, the single most important 
source of campaign fund-raising for Washington politic.ans 
under today’s election laws, are largely responsible for the 
rising popularity of drugs, especially cocaine, at Washington 
parties. One Carter administration insider involved in re- 
election fund-raising is said to have “a nose, for coke,” and 
the bankroll to afford it, when big names come to town ex- 
pecting to be entertained. 


Guests come prepared 


Hosts and hostesses who don’t or won't serve cocaine them- 
selves find that their celebrity guests often ¢ome prepared. | 

President Gerald Ford once found himself dancing at the 
White House with a beautiful young actress who had recently 
arrived in movies via the fashion magazines and Jet-Set route. 
After frequently slipping off to the powder room throughout 
the evening (cocaine was not sniffed in public then), the 
actress became so unsteady, an alarmed Ford had to grasp 
her lace gown to keep her from slipping limply out of his 
arms. An observant White House military aide cut in and 
danced her, like a rag doll, out of sight. 

Washington has been so quick to follow the trendy drug 
fad, that one observer of the Washington sdcial scene was 
moved to say, “Heaven help us if all the ‘beaut’ful peop'e’ 
started murdering their mothers. Matricide will suddenly be- 
come fashionable in some circles.” 

Cocaine is the costly caviar of the drug trade for which 
anyone but the most affluent of users can spend in one eve- 
ning an amount equal to the cost of a week’s groceries, it 
enjoys as much a status in the nation’s capital as it does in 
New York or Hollywood, or any other sophisticated scene. 
According to authorities, ambassadors and lower level em- 
bassy officials with diplomatic immunity regularly bring 
cocaine, in kilo quantities worth hundreds of thousands of 
dollars, into Dulles International Airport from abroad. Last 
year, two inexperienced District of Columbia policemen 
were about to arrest the nephew of an Arab diplomat as a 
major cocaine trafficker when they learned that they them- 
selves could be prosecuted under U.S. treaties for detaining 
the young man from his “appointed rounds.” 

Because embassy officials enjoy diplomatic immunity and 
are not subject to arrest, they pass through customs without 
harassment and operate free!y while in the United States. 
In fact, the involvement of foreign embassies in international 
narcotics trading is a scanval of such monumental propor- 
tions that the entire story is unlikely to be (continued) 
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DRUGS AND 
WASHINGTON, D.C. 


continued 


told as long as the United States wants 
to keep its allies. 

The federal Drug Enforcement Agen- 
cy investigated one world leader's sister 
suspected of drug trafficking and known 
as the “Dragon Lady” in international 
heroin circles. DEA sources say there 
were officials who wanted her barred 
from entering the U.S., but a Republi- 
can senator, friendly to her brother, in- 
terceded on her behalf at the White 
House. An Asian embassy official, also 
suspected of being a major figure in the 
global heroin hierarchy, cuts a wide 
swath socially in Washington, seldom 
missing a congressional birthday party 
or wedding and frequently traveling 
with congressional delegations to the 
Far East. 

The potential for discreet leverage 
and outright blackmail when a U.S. gov- 
ernment official accepts drugs as part of 
the hospitality of a foreign diplomat or 
agent is obvious. 

The subject. of drugs came up more 
than once during the “Koreagate” in- 
vestigation of Tongsun Park’s influence 
peddling, but no mention of the con- 
nections was ever made either by the 
Justice Department or the House Ethics 
Committee. Park, however, carried an 
address book that contained the tele- 
phone number of an obscure real estate 
dealer believed by Washington police to 
be one of the major sources of drugs on 
Capitol Hill. 

When Alexi Goodarzi, the Iranian- 
born maitre dhotel at the Rotunda 
restaurant on Capitol Hill, was mur- 
dered in the summer of 1977, authori- 
ties found evidence that he had supplied 
women and drugs to congressmen. It 
was also suspected that the high-living, 
well-connected bachelor (whose father 
was reportedly a police chief in Tehran ) 
may have been working for the Shah’s 
SAVAK secret police operating in the 
United States. 


Gossip about drugs 


There is a lot of gossip about drugs 
in Washington. Some of it can be con- 
firmed. Some can’t. A socialite, who had 
an affair with a presidential aspirant, 
amused her friends with the information 
that he used amyl nitrite as an aphrodis- 
iac. While that probably won’t appear 
in a biography if he makes it to the 
White House, it’s almost certain to be 
included in a movie script being written 
by a former free-lance Washington 
journalist who had access to the sex and 
drug scene of politicians and the press 
in Georgetown—Washington’s 
address. 

Drugs broke up the 
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Can Drugs Affect Government Decisions? 


The broad social effect of drug-tak- 
ing by performers and_ theatrical 
celebrities can best be measured in 
the permissive climate it creates and 
the example it sets for young people. 
But when officials at government 
levels are involved, a whole other set 
of questions arises. Are important 
decisions being clouded by “recrea- 
tional” chemicals? Are government 
leaders actually endorsing drug use 
by “looking the other way’? Is illegal- 
ity the only reason for disciplining 
elected public officials and govern- 
ment employees who are known to be 
drug users? 

True, there are many who say that 
all the facts are not in on drug use, 
and that the future may see “pot” 
sold in liquor stores, as one political 
candidate in Vermont recently sug- 
gested. But meanwhile, the Journal 
asked a leading drug abuse expert, 
Dr. Robert L. DuPont, an associate 
professor of psychiatry at George 


Washington Medical School, to eval- 


uate how dangerous drugs, especially 
marijuana, would affect government 
officials in their decision-making. 

Dr. DuPont, who until recently 
was Director of the federal National 
Institute on Drug Abuse, believes: “It 
is essential that we make people see 
the dangers of marijuana. The down- 
play and trivialization of the health 
hazards of marijuana are one of the 
most threatening factors that we face 
in the United States today, particu- 
larly in view of the exvlosive increase 
in marijuana consumption among 
young people.” 

Many advocates of marijuana 
argue that alcohol is more harmful 
than the drug. Dr. DuPont, however, 
draws a darker picture. Marijuana, 
he and other experts claim, is an in- 
toxicating weed that, when smoked, 
can cloud finer distinctions in deci- 
sion-making and cause distortion, 
lack of concern with the world and 
acute paranoia. More imovortant, 
however, are the physical effects of 
the drug. While alcohol is water- 
soluble and fully metabolized by the 
body in 12 hours, the major active 
ingredient in marijuana is fat-soluble 
and remains in the body for many 
days. Thus, smoking one “joint” a 
week continually adds more chemi- 
cals to body organs before the re- 
maining ones have metabolized. 
Studies associate the drug with still- 
births and miscarriages and indicate 
it may also affect the genetic makeup 
of sperm. Tests with monkeys showed 
marijuana caused changes in brain 
function and degeneration of that 
part of the brain which controls emo- 


tions. There is now also new evi- 
dence that smoking three or more 
“joints” a week may cause more 
respiratory damage, such as emphy- 
sema and lung cancer, than smoking 
16 cigarettes a day. 

Amy] Nitrite is a cardiovascular pre- 
scription stimulant that can cause di- 
lation of the blood vessels and high 
blood pressure. Although sold as an 
aphrodisiac because it lessens sexual 
inhibitions, it actually tends to re- 
duce sexual performance. Over doses 
are often fatal. Butyl nitrite is chemi- 
cally similar but can be bought over- 
the-counter in shops where drug 
paraphernalia is sold. 

Angel Dust or PCP is a strong animal 
tranquilizer that can affect humans 
for at least eight hours, often dis- 
astrously. It may cause poor judg- 
ment, lack of coordination, delusion, 
outbursts of violence, including mur- 
der, and permanent brain damage. 
Angel Dust users can also cause them- 
selves great harm when _they lose 
contact with reality (people have 
drowned in showers), and the drug 
is so dangerous that Dr. DuPont has 
dubbed it “embalming fluid.” 
Cocaine is a stimulant that distorts 
judgment and creates an euphoria, in- 
hibits the ability to solve problems 
and it also makes users believe they 
are more clever than they are. It is 
one of the few drugs that enhances 
performance for repetitive acts tat 
require little thinking, such as operat- 
ing a machine. Physically. regular use 
of cocaine can cause perforation of 
the septum and collapse 0° the nose. 
Strokes due to increase? blood pres- 
sure and overdoses can kill. 

Heroin and morphine are eressants 
that produce a drowsy euphoria. 
They cause a distortion of v2lues. loss 
of appetite and a lack of interest in 
the world. TMfectious hepat'tis and 
bacterial infections of the eart sre 
not uncommon among drug abusers. 
Overdoses can be fatal. 
Methaqualone or Quaatud*s are 
powerful tronquilizers. L’ke alcohol, 
they cause slurred sreech and 
drowsiness and often sly»y Ccown 
thought processes. An overdose can 
prove frtal. 

Current street prices of the drugs 
are (figures from the Drug Enforce- 
ment Agency) : 

Marijuana: $40 to $100 per ounce 
Amy] Nitrite: $6 for 5 ampules 
Angel Dust or PCP: $1,400 to $1,800 
per ounce 

Cocaine: $1,850 to $2,400 per ounce 
Heroin: $2,000 to $4,000 per ounce 
Quaaludes: $5 to $15 per tablet 


—JAN GoopwIN 








Tide goes with General Electric 
like tough dirt goes with camping. 


In fact,GE packs | 
a 40¢-off coupon | 
for Tide in every 
new washer. 


And once you've tried 
Tide, you'll find it can really 
handle the tough jobs: like 
caked-on mud from the 
walk through the creek; 
gooey catsup spills from the 
barbecue; and ground-in 
dirt from pitching the tent. 

So when you need to 
count on cleaning, put your 
trust in Tide. 
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than marijuana or cocaine. Agents who worked under Harr 
J. Anslinger, Commissioner of the DEA forerunner, the Fed 
eral Bureau of Narcotics, for 30 years, claim that the lat 
Sen. Joseph McCarthy was addicted to morphine and regu 
larly obtained his narcotics through a druggist near the Whit 
House, authorized by Anslinger to fill the prescriptions. 

Anslinger, according to one of the retired agents, wrote 
about McCarthy's problem (without naming him) in Thé 
Murderers, a memoir the late commissioner wrote with Wil 
Ousler, which was published in 1961. And Ousler toda 
agrees with the agents. “Yes, I’m sure that that is correct,” h 
says. “Anslinger made a mention of McCarthy at the all 
and turned away.” 

Two pages of the book were devoted to an addict who 
Anslinger said was “one of the most influential members of 
the Congress of the United States. He headed one of the most 
powerful committees. His decisions and statements | 
to shape and direct the destiny of the United States and th 
Free World.” | 

Anslinger said that he “learned on incontrovertible evi- 
dence that this legislative leader was a confirmed morphine 
addict who would do nothing to help himself get rid of his 
addiction. It was a delicate moment in world affairs. There 
was imminent danger that the facts would become known 

an! and used to the fullest in the propaganda machines of our 

of “a, % ‘This glass was enemies.” 
| i washed with a In the book, Anslinger describes his confrontation with the 
i s a leading dishwasher congressman, who arrogantly refused medical help and in- 
ie detergent. Any sisted he would allow nothing to “interfere with him or what- 
detergent can leave ever habits he wished to indulge.” McCarthy defied Anslin-+ 
water spots, because ger to cut off his source of supply, threatening to go directly| 
spots form in the rinse to the pushers. “And if it winds up in a public scandal and 
cycle, after your that should hurt this country, I wouldn’t care ... . the choice| 
detergent has gone is yours.” (continued) 
down the drain. 
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i marriage of one of Washington’s beautiful “F. Scott Fitz- 

| gerald” couples whose lifestyle enlivened society pages until Selhrechnenti 

| it began to sound bizarrely like something out of Soap. The tes ; , —— a —, 
| wife discovered that her husband, scion of an impeccably i g Rds 
| aristocratic family (who owns almost as much antique Amer- 
| icana as the Metropolitan Museum), provided a backdrop 
where most of Washington’s major drug pushers could gather 
in the wee hours after bars closed in Georgetown. She and 
her lawyer have signed affidavits from former employees 
charging that her husband “went around with a pocketful of 
angel dust.” 


rinse cycle. 


Washington drug-users began to relax when Jimmy Carter 
| was elected. The tense Nixon years had boasted, among other 
things, Operation Intercept, a program designed to eradicate 
the use of marijuana. As part of the program, the Drug En- 
forcement Agency invited administration wives to demon- 








strations at which marijuana was burned so they could PS 

recognize the smell and safeguard their own children, and rele are 

perhaps police Washington parties. washed uu Roll) 

To the embarrassment of DEA officials, one such demon- fo ifeal folate Jet-Dry. 

stration nearly proved fatal to the wife of Attorney General Sdn Lhd Wel bd o 

John Mitchell. Martha Mitchell turned out to be allergic to eae . g 7 

marijuana and reacted to th moke the way some people leaving drops or spots. : WATER SPOT PRUYERTER” 
react to bee stings. Sh« it into shock, with her throat con- Nerd oh Liquid 

stricting so quickly that a doctor in the building was sum- ott iotdulelo bi 

moned to stand by for an emergency tracheotomy if needed. dispensers. And Seat! 

Fortunately, Mrs. Mitchell 1 mded to medication and re- Velie alos 


covered from the experienc: 
In the past, Washington | cians have been suspected 
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All the colors of a stained glass window captured in 
Sears Stained Glass towels. One side velour for softness 
and rich color clarity, the other terry for absorbency. 
100% thirsty cotton. Five color combinations. 

Save $2.00 on a matching 100% vinyl Stained Glass 
shower curtain —on sale for just $7.99. 

Save on Prr-e-Soft washable rugs and carpeting, too. 
In colors that coordinate, theyre made from 100% 
Dacron® polyester pile for durability. 

All sizes are on sale. Carpeting in the 5 ft. x 6 ft. size 
was $28.99, on sale for $23.19. A bath rug in the 
24 in. x 36 in. size was $5.49, on sale for $4.39 

All on sale in most larger Sears retail stores from 
Dec. 3 through Dec. 23,1978. Prices and dates may 
vary in Alaska and Hawaii 
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continued 


sented a “grave threat to this country” 
and because the scandal could have hurt 
the country, Anslinger agreed to make 
available all the morphine necessary to 
maintain the congressman's habit. 

“The lawmaker went on for some 
time, guaranteed his morphine because 
it was underwritten by the Bureau,” 
Anslinger wrote. “On the day he died I 
thanked God for relieving me of my 
burden.” 

McCarthy died at the age of 47. 
Doctors listed his death as being due to 
a noninfectious, seldom fatal, hepatitis, 
“cause unknown.” 

The McCarthy incident was probably 
rare in that era—alcohol was far more 
fashionable then. Drugs were left to the 
radicals—like the Washington news- 
paper columnist who openly shared a 
joint (marijuana cigarette) with a young 
news magazine reporter in the White 
House movie theater as a political “state- 
ment.” They were disappointed to see 
their gesture go ignored. 

During the Carter campaign, politi- 
cians and press drew closer together. 
Younger Carter aides and younger 
members of the press corps worked and 
partied together. A magazine reporter, 
who hung around the Carter trailer at 
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TOY SOLDIERS 


MATERIALS: Push-type wooden clothes- 
pins with round tops, ice cream sticks, 
medium-size ball fringe, Red, as needed; 1 
ball in White; acrylic paint in Red and 
Blue; Black ballpoint pen, White decora- 
tive adhesive tape; fast setting glue. 

Paint lower portion of clothespin Blue for 
trousers, Red for jacket. Cut ice cream sticks 
in half and paint Red, leaving a small area 
at round end in natural for hands. Outline 
area for hair and fill in with Black ballpoint 
pen. Add 2 dots for eyes. Cut very narrow 
strips of decorative tape for crosspieces and 
attach, stretching slightly over the shoul- 


ders. Add a wider (%”) piece for the belt. 
Glue arms in place. Glue a ball from the 
fringe to top of clothespin for hat. Use Red 
for the soldiers, White for the “Prince.” 


BALLERINAS 


MATERIALS: Push-type wooden clothes- 
pins with round tops; 3” paper coasters; 4” 
and 2%” lace doilies, pipe cleaners; small 


artificial flowers; flower-type trim, 1” wide 
lace, bits of ribbon and sequin trim; Brown 
ballpoint pen; Elmer’s glue. 
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DRUGS AND 


the Democratic Convention in New 
York, says that “the best marijuana avail- 
able” was consumed freely there, along 
with “gallons of beer.” ; 

Later, in the aftermath of the Bourne 
affair, many Carter aides would claim in 
interviews with The Washington Post, 
in which they asked that their names not 
be used, that it was reporters who intro- 
duced them to marijuana and who were 
a source of supply for those who did not 
dare deal openly with the street dealer. 

Carter aides felt betrayed by the 
media over Bourne and expressed con- 
cern that the rest of the country would 
misunderstand and believe that a bunch 
of “drug-using freaks” were running the 
government. On the other hand, report- 
ers who had been involved in drugs 
were understandably uncomfortable and 
reluctant to play detectives prying into 
drug use or abuse in the White House 
and elsewhere in Washington. 

Are drug-users running the govern- 
ment? Has the media blown the story 
out of proportion, or are reporters, en- 
joying close relations with government 
employees, burying the story for the 
convenience of all involved? 

Washington’s new fascination with 
drugs may be just this year’s fad, but it 
may imply a moral bankruptcy among 
some of the nation’s leaders that the 
government can ill afford. Certainly, no 
one condones drug use among Holly- 
wood stars, but the idea of the country’s 
leaders indulging in mind-altering drugs 
raises disturbing questions of whether 
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Brown ballpoint pen. Add 2 dots for eyes. 
Fold coaster around clothespin so that it fits 
tightly at neck and flares out at bottom. Glue 
in place at back. Glue some coasters from 
back to front, inserting a lace doily for skirt 
front. For others, attach doily for skirt ruffle, 
then attach coaster. 

Fold 2%” doilies in half over a pipe 
cleaner. Glue in place for arms. Fold either a 
4” doily or a 3” coaster in half, glue in place, 
then glue to the back of the smaller doily. 
Glue completed piece to back of ballerina. 








they are capable of governing in an hor 
est, competent manner. While drugs 

may seem a tempting remedy for men | 
and women beset by the problems and 
pressures of running a government, one _ 
hopes that drug abuse will not become a _ 
staple of Washington life. But if it’s only 


a fad, what’s next? End 
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MARIJUANA AND 
THE LAW 
According to the federal Drug En- 
forcement Agency, possession of 
marijuana is a federal offense, subject 
to imprisonment of one year plus 
$1,000 fine, except for 11. states 
which have decriminalized it. In the 
following states you cannot be ar- 
rested for possession of up to one 
ounce of marijuana for personal use: 
Alaska (unlimited amount legal for 
private use, but possession of over 
one ounce in public is subject to a 
fine—the law here is gray, possession 
of a large amount might not be con- 
strued “for personal use”), Califor- 
nia, Colorado, Maine, Minnesota, 
Mississippi, Nebraska, New York, 
. North Carolina, Ohio (up to 100 
grams—approximately 3% ounces) 
and Oregon. These above 11 states 
can impose a civil fine of up to $100 
for the first offense, more for the sec- 
ond and detain you the third time. 
You cannot be arrested on a claim 
that you smoke or have smoked pot. 
There must be evidence. 


Flowers may be glued to top of head or 
attach flower trim at back. 

For Prima Ballerina: Glue ribbon in place 
for bodice and add sequin trim. Gather 2 
layers of lace for tutu and tack sto ribbon. 
Cut pipe cleaner in half for arms and glue 
in place. Add flower headpiece. 

Use figures as tree ornaments. Tie invisi- 
ble nylon thread around neck. Leave a long 
loop for hanging. To use upright as shown, 
glue a T-pin to inner side 6f clothespin leg. 
Pin should extend about %” below bottom 
edge. End 
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lthe deserted corridor, 
her heart pounding. It 
was happening exactly 
as it had happened 20 
years ago. She was 
drowning, drowning all 
over again, and she 
knew from what she 
had seen on stage that 
this time nothing could 
save her. 

It had been four years 
‘ago that Anna had 
‘brought Stephanie to 
‘New York from the 
Midwest. She quickly 
landed a job teaching at 
Arden’s, and registered 
Steph’s name to com- 
pete for a ballet school scholarship. 

When the auditions started, Anna 
brought her daughter to school early. 
Steph changed out of street clothes in a 
dressing room crowded with girls. Anna 
slapped her hand on the edge of a sink. 

“Come on, Steph, let’s get warmed 
up. Profile to the mirror and plié. Come 
on. 

“Mom, youre embarrassing me.” 

Anna nodded toward a blond girl 

warming up two sinks away. “She’s not 
embarrassed, why should you be?” 
_ She began clapping hands, driving 
'Steph through her pliés and tendus. 
Girls dashed in and out, washing hands, 
needing the sink, but Anna kept on clap- 
ping, keeping her little girl warm, until 
-a loudspeaker called, “Numbers one 
through forty, rehearsal room four.” 

The dance teacher lined up one boy 
and 39 girls at the barres, and called 
the first exercise. 

“Plié combination first second fourth 

position. Reverse it yourselves.” 

’ The pianist oom-pahed the two-four 
plié rhythms. Ronds de jambe piled on 
top of pliés, followed by leg-stretching 
tendus. The teacher stalked down the 
barres, wearing the disgusted look of a 
farmer inspecting a row of blighted corn. 

He clapped his hands. “Girls on pointe 
shoes, please.” 

As Steph was changing, a girl sat be- 
side her. She recognized the little blonde 
who had. warmed up at the next sink. 
On impulse she said, “Hi. My name’s 
Steph. For Stephanie.” 

The blond girl smiled. “I'm Chris. 
For Christine.” 

“What a rush!” Steph said. “I’ve never 
auditioned before. Have you?” 


competitive world 






“Tm not auditioning, 
not really.” 

“Then why are you 
here?” Steph asked. 

“It’s a trick on my 
parents—kind of. They 
don’t think ballet’s im- 
portant. But if I prove 
I’m good enough to win 
a scholarship they 
might let me stay in 
New York.” 

“T hope you make it,” 
Steph said. 

“Thanks. I hope you do too.” 

After an hour’s work the teacher con- 
sulted a notebook. Of the 40 competi- 
tors in this section, he dismissed 26. To 
Chris and Steph and 12 others he said, 
“Come back Thursday. Same time.” 

On Thursday there were 75 finalists 
warming up—65 girls and ten boys. The 
judges took their places on chairs in the 
front of the room. 

Chris pointed. “Who’s that?” 

“Dorcas Amidon,” Steph said. “She’s 
on the board of National Ballet Theater. 
Very rich. My mother knows her.” 

They recognized others from news 
photographs: Marius Volmar, of the 
high-beaked profile and bald head, who 
ran NBT; Jean-Pierre Bonnefous and 
Patricia McBride, stars of New York 
City Ballet. 

“TI never believed they were real,” 
Chris whispered. 

This audition was much tougher. The 
adagios had more balances and turns. 
The petit allegro was quicker, with five 
or six beats of the feet during some of 
the jumps. The grand allegro called for 
full extensions and feather-soft landings. 

Chris was nervous. She rushed com- 
binations, finishing ahead of the music, 
and her pirouettes were weak. When she 
came back to sit she told Steph, “I 
danced like an elephant.” 

“You were wonderful!” Steph cried. 

By the time Steph’s group was called, 
her body was tense and her balances 
wobbled. Afterwards she whispered to 
Chris, “I flunked.” 

“But you were beautiful!” Chris ex- 
claimed. 

Marius Volmar seemed to be totaling 
points on his notepad. Dorcas Amidon 


and Patricia McBride conferred. The 
dancers’ minds raced back through time, 
through the ten years of arched feet and 
bent bodies, of class after school and on 
Saturday—all for this moment. 

Marius Polmar handed the dance mas- 
ter a piece of paper. He read off the 
numbers of candidates who had won 
scholarships. There were 11. Of 390 
who had spent half their lives in prep- 
aration and hope, 11 had made it. 

Chris was one, Steph another. 

Anna hugged her little girl and 
whirled her around. “Didn’t I tell you? 
Didn't I tell you?” 

“T couldn’t have done it without you, 
Mom.” 

“Come off it. You did the footwork. 
All I did was the nagging.” 

Moments later Steph found her new 
friend in the dressing room, weeping. 

“I phoned my mother,” Chris said. 
“She won't let me join the school.” 

Steph was astonished. “Why not?” 

“She says I can’t live in New York 
alone. Steph, I was so sure—if I proved 
I was really a good dancer—” 

“You are good,” Steph said. Your par- 
ents have to let you stay.” 

She took Chris and her problem to 
the vestibule, where Anna was waiting. 

“Where is this mother of yours?” she 
asked Chris. 

“At the Hotel Pierre.” 

“IT want to talk to her,” Anna said. 
tall woman with ash-blonde hair 
headed them off at the entrance 

to the suite. Chris introduced Anna and 
Steph to her mother. “They gave me a 
lift from the audition.” 

Mrs. Avery’s blue eyes raked Anna. 
“Very kind of you. Christine, your father 
has guests. Now please get out of those 
filthy clothes before anyone sees you.” 

Anna spoke up. “Steph, go with Chris. 
I want to talk to Mrs. Avery.” 

“Tm sorry, Mrs., uh—I really don’t 
have time.” Mrs. Avery glanced toward 
a room thronged with people. 

“Your daughter's unhappy,” Anna 
said. “When this could have been her 
happiest day.” 

“T don’t care to discuss it. You don’t 
understand the situation.” 

“My girl’s a dancer too,” Anna said. “T 
can help. Now let’s go somewhere quiet 
and sit for thirty seconds.” 

Mrs. Avery‘blinked. “I’m sorry. You're 
very kind, and I’m not polite, am I?” 

She took Anna to a bedroom. The 
words came in a rush. 
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“My husband and I are at our wit’s 
end with that girl. We don’t want Chris- 
tine to be a dancer.” 

“So why did you let her get this far?” 

“It happened gradually.” Mrs, Avery's 
eyes met Anna’s in naked pleading. 
“Christine was born sick, and the doc- 
tors said—don’t have any more. So we 
adopted Sammy and Ruthie. They're 
wonderful children. But Christine—” 

She sank into a chair. “Christine goes 
to a neurological institute in Evanston 
every eight weeks for a complete exam- 
ination. Twice a year doctors inject dye 
into an artery of her brain and track it 
with an X-ray scanner.” 

“What’s her problem?” 

“Tt’s called Petersen’s syndrome.” 

“All right, she needs regular check- 
ups. She can get all that in New York.” 

“I wish I had your confidence, Mrs.—” 

“Lang.” 

“Lang. But I have a family in Evan- 
ston. I can’t move to New York to look 
after Christine.” 

“Board her,” Anna said. “Board her 
with me.” 

She was sure that Mrs. Avery could 
pay two, three hundred a week. Anna 
and Steph could get a larger, more com- 
fortable apartment, and Steph would 
have a friend her own age. 

“Tll see she takes her medicine and 
goes for her checkups. Mrs. Avery: I 
was a dancer. I didn’t make it. I’ve seen 
your girl. She’s not going to make it 
either. So relax.” 

o Anna Boborovsky Barlow Lang 
became the manager of a sunny, 
five-room establishment on West 79th 
Street, with doorman and cable TV— 
more luxury than she’d known in years. 

The girls took three classes a day, six 
days a week. Their teacher was Madame 
Lvovna, who had danced, long ago, with 
the original Ballet Russe. Now in her 
70s, she walked with the help of a silver- 
knobbed cane. 

“You—turn your legs out more.” Ma- 
dame demanded a perfect turn-out. It 
ground hips and knees to powder, but 
the girls did as they were told. 

“Don’t balance too long,” Lvovna 
would say. “You'll get ugly calves.” They 
were careful not to balance too long. 

Madame demanded impossible 
stretches at the barre, which became less 
impossible as the months passed. But 
there were times when Chris and Steph 
were sick of the endless practicing, sick 
of the aches, sick of the smell of sweaty 
exercise clothes and the thumping of the 
practice piano. 

here were two long, bone-crushing 

years of it before Lvovna sched- 
uled their recital. Stephanie was as- 
signed the Don Quixote pas de deux. 
“Simplified, I regret to say,” Madame 
Lvovna explained, “Marius Volmar did 
it for me.” 

She turned to Chris. “And for you the 
Snow pas de deux from Nutcracker. You 
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looking for extremely lyric girls.” 


“Will a company take us?” Chris. 


asked timidly. 

Madame’s reply was cautious. “I sup- 
pose a company might take one of you. 
It would not astonish me.” 

“One of us—” Chris’s lips trembled. 
The girls had been allies from the first, 
never thinking the alliance might énd. 

“Maybe a company will take us both,” 
Steph said. 

“I won’t join a company that doesn’t,” 
Chris said. 

Steph took her hand. “Then I won’t 
either.” 


Lvovna was watching from the wings 
when. the orchestra thundered out the 
opening chords of the Don Quixote pas 
de deux. She touched a ruffle on Steph- 
anie’s shoulder. “Remember, darling, 
Spanish. All chili powder and olé.” 

Steph tested her pointe: up, down, 
up, down and stood braced. As she felt 
the music rushing into her cue, she leapt 
on stage. Micky Riveras’s hand touched 
her waist, and it was firmer than in re- 
hearsal. Suddenly, Steph trusted him. 
When she went on pointe for her first 
series of hops there was hearty applause. 

They like me, Steph thought. She felt 
energy flowing to her from the audience. 
Without thought, a single pirouette 
came out double. And another double. 
And another! 

From her seat in the orchestra Anna 
peered around to see how the audience 
—and Marius Volmar—were taking it. 

Of all the cheek, Volmar was thinking. 





Gf er mother watched Stephanie, 
e wondering if the ae would 


be the international 
star she had 


never been. y 
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That girl is ae oahe chor 

Eighteen years ago Lvovna had ask 
him to simplify the Don Q. pas de deux 
Now this girl was restoring Petipa’s | 
original double pirouettes and fouetté 
combinations. i | 

He jotted notes on his program: excel- 
lent legs; fluidity; extremely strong; | 
places weight well. Then, in large capi- |} 
tals: VERY MUSICAL. . 

When the orchestra began the intro- 
duction to the Snow pas de deux from 
Nutcracker, Chris wanted to turn and. | 
run, But Lvovna was beside her in the: 
wings, gentle and nudging. “Allez, mon 
petit.” 

There was a push and Chris sprang 
landing on stage with a muffled thud. 
Something was wrong. Her partner was 
nervous. As he was lifting her his hand | 
slipped. She overshot a piqué —a stiff- 
legged step directly into half-toe—and 
almost lost her balance. Suddenly there |f 
was no momentum, no movement, no 
memory of what came next. 

Humiliation paralyzed her. She stood 
alone, stranded in the moment, the mu- 
sic by-passing her. Then she felt a tug 
and her partner was pulling her into 


Applause was polite, nothing more. 

In the dressing room Steph wiped 
Chris’s face with a tissué. “It could have 
happened to anyone,” she said. 

“It’s my fault,” Chris said in a flat 
voice. “I’m not a dancer.” 

Marius Volmar hurried across Lincoln 
Center Plaza, back to his office. The 
memory of the girl’ stayed with him— 
the loose, blond hair, the soft shoulders, 
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ong, lovely arms, the singing move- 
ment. From his safe he took the sketches 
The Sleeping Beauty. They were al- 


_ most 40 years old. 


The past came to him across the 40- 


_ year abyss. He was 20 again, the young- 


est choreographer ever to have six works 
in the intemational repertory. That sea- 
son he was mounting a Sleeping Beauty 


' for the Royal Danish Ballet. Coaxing 
long-lost material out of Copenhagen’s 


cezarist refugees, he had restored most of 
the original Petipa choreography and 


' Tchaikovsky score. 


According to the recital program, the 
girl's name was Stephanie Lang. 
Her teacher was Vera Alexeyevna 


' Lvovna. 


» “Who is she?” Volmar spoke in Rus- 


sian. “She could be a ballerina.” 


“She is a girl,” Lvovna said tartly. “A 


| girl who wants to dance.” 


The narrowness of Lvovna’s room, the 


_ tiny space of shawied tables and bed- 


sofa, heightened Volmar’s awareness of 
her mood. It was not cooperative. 

“The Lang girl has an affinity for 
Petipa, perhaps? Watching her balances 


Band arabesques I thought of the Rose 
Adagio.” , 


“T have eight girls who can do the 
Rose Adagio,” Lovona said. “But where 
do you find the princes?” 

It was the question he had been wait- 
ing for. Just one little push— 

“Why not a Rose Adagio without the 
prince? There is a Petipa adagio without 
the prince.” 

Her eyes darted at him through heav- 


ily blacked lashes. 


“The pas seul,” he said. “The solo. 
Sleeping Beauty, Act One.” 

“But that is an exception. Besides, no 
one knows about it.” 

“You know about it,” he said. “You 
could teach the Lang girl.” 

“But what is the point? Even Petipa 
had to withdraw the dance. Besides, she 
won't be a ballerina for two, three 
years.” 

“If she can do the pas seul,” Volmar 
said, “I'll restore The Sleeping Beauty. 


- And Miss Lang will be a ballerina next 


year.” 

“The complete Sleeping Beauty?” 
Lvovna was skeptical. 

“Complete.” 

“But Tamarova is sitting in Copen- 
hagen with two of the numbers in a bank 
vault.” 

“If Tamarova sees the Lang girl dance 
the pas seul, she'll give me the missing 
numbers.” 

Madame sniffed. “Tamarova gives 
nothing. One day she will go to hell for 
her selfishness.” 

“My dear, teach Miss Lang and we 
will have our Sleeping Beauty.” 

Lvovna sat shaking her head. 

“You don’t recall the pas seul any 
more?” he asked. 


“Of course I recall it.” She bridled. “I 
saw Petipa himself teach Tamarova’s 
mother. She was a dancer. If she hadn’t 
died it would still be part of the ballet.” 

Volmar let slip a wicked temptation. 
“And of course the program will say that 
Vera Alexeyevna Lvovna reconstructed 
the choreography from memory.” 

The next day Lvovna asked Steph to 
remain after class. “Stephanie, you are 
good student.” She had never said that 
before. “Come to studio four, three 
o'clock this afternoon. Wear rehearsal 
clothes and be warmed up.” 
ag so Madame Lvyovna began 

teaching Steph the lost adagio— 
Petipa’s, without the prince. 

The rehearsal pianist played music 
that sounded like Tchaikovsky, but some 
passages were strange. 

“We start piqué, chassé, pique, 
chassé,”’ Madame Lvovna said. “Very 
precise, very delicate—feet pointed high. 
You are dancing on bells.” 

Steph tried to dance on bells and 
failed. 

The next day’s rehearsal was worse. 

“No, no, no!” Madame cried. “Stop 
counting diagonals. You are young girl, 
princess, you do not know even diag- 
onals, you know only you yearn for 
love.” She coaxed. “He touches you—we 
see him touch you, because you shiver. 
He seizes you—first time man ever seize 
you, is delicious, is awful—he lifts you— 
you resist but not resist.” 

“How does he lift me if he’s not 
there?” 

“That is the point!” Madame explod- 
ed. “That is why the dance!” 

At the third rehearsal Madame 
blocked out the coda. It was a fiendish 
whirl of jumps and turns, stopping dead 
in a penché. 

“A true penché, Stephanie. Leg well 
extended up behind you, head and 
throat lifted. It must be absolutely se- 
cure. You are leaning on his shoulder.” 

He, of course, was not there, though 
Madame said Stephanie must imagine 
him, a prince kneeling in extended fifth. 

“Madame,” Steph pleaded. “How 
long must I hold the penché?” 

“Forever.” Madame smiled mischiev- 
ously. “Try to surprise me. Tomorrow, 
three o'clock.” 

Turning to go, she remembered some- 
thing Petipa had told Tamarova’s moth- 
er, the most important thing of all. 

“And, my dear, when you lean into 
the penché—kiss him.” 

Ser the demonstration, Lvovna 

whispered to Marius Volmar out- 
side the rehearsal studio. “I have been 
cruel to this girl.” 

Volmar smiled. “You're learning, Ver- 
ushka.” 

“Don’t joke. Now promise: do not 
smile, do not let her know you like any- 
thing about her. You must keep her ter- 
rified or she will never get through it.” 

Lvovna took him into the studio. The 


girl was stretching at the barre. When 
she saw Volmar her face went pale. 


“T have asked Mr. Volmar to look at - 


your solo, Stephanie. He can tell us what 
you are doing wrong.” Lvovna turned 
to the pianist, “When you are ready.” 
The piano music jarred. The melody 
was undeniably Tchaikovsky, but the 
harmony had to be Lvovna’s reconstruc- 


‘tion. It didn’t matter. The girl’s balances 


were perfect. Most surprising of all, she 
managed to suggest the presence of the 
invisible prince. There was a clear dis- 
tinction between assisted pirouettes and 
unassisted, assisted balances and unas- 
sisted. At one point the prince seemed to 
lift her on his shoulder. 

Skillful, Volmar thought. Convincing. 
He almost forgot to keep scowling. 

As the music approached the coda he 
heard Lyovna suck in a_ whispered 
Bozhe moi! Now the girl’s movements 
came in dizzying fours: pas de cheval, 
pas de bourée, piqué turns en dedans, 
each leap faster and longer and more 
daring than the one before. She turned 
her head to the right, kissed a mouth 
that was not there, and held the penché. 

And held it. 

Eight counts. Twelve counts. Sixteen. 
On 17 her eyes flicked sideways toward 
the piano. On 18 it was over. 

“May I clap?” Volmar whispered. 

“No. I have told her she is bad. Do 
not contradict.” 

“Very nice,” Volmar told the girl in a 
grudging voice. 

“Go dress,” Lvovna said. “Then come 
back and Mr. Volmar will give you his 
notes.” 

Already Volmar was planning. First 
he would give her token corps work, 
then start her in solos. In three seasons, 
perhaps two, she would be ready for 
Sleeping Beauty. 

When Stephanie returned from the 
dressing room he said, “You show prom- 
ise. I think we can make room for you at 
the National Ballet Theater.” 

“Stephanie,” Lvovna said, “Tell Mr. 
Volmar yes, tell him no, tell him one 
thing or the other.” 

Steph’s voice was timid. “I have to 
ask my mother.” 

“Yl be at the theater,” Volmar said. 
“Let me know before curtain time.” 

When Steph had gone, Volmar asked 
about the mother. 

“A workhorse,” Lvovna said. “But you 
know her—she danced for you.” 

“Lang? I never had a woman called 
Lang.” 

“Anna Barlow.” 

“ Oh, yes,” Volmar said, “Anna Bar- 
low. Long ago. A very quarrelsome 
woman. I had to fire her.” 


“Turn him down,” Anna said. 

“But why, Mom?” 

“You heard. Don’t join NBT.” Anna 
was looking at the difference between 
getting to the top and getting there fast. 
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“If Marius Volmar wants you for 
NBT, Lester Croyden will want you for 
Empire State Ballet. A job’s no prob- 
lem.” 

“But Mom!” Steph protested. “NBT 
is the best. Empire is second rate.” 

“At Empire,” Anna said, “youll make 
soloist in six months. With Volmar you 
don’t advance. Believe me, I know. He 
stockpiles talent. He’s got dancers buried 
at Fort Knox, he’s got them jn holding 
patterns at the airport. At Empire you'll 
be seen, and reviewed. And when Mari- 
us Volmar comes crawling to you, you'll 
have leverage.” 

“He said to phone my answer before 
curtain time tonight.” 

“Don’t let him rush you, Anna said. 
“Give me a couple days to see what we 
can get from Lester.” 

The blow fell next evening. Anna had 
put supper on the table when the phone 
rang. A man asked for Miss Avery. 

Chris was on the phone, listening, for 
minutes. Finally she said “Thank you,” 
and hung up. 

“That was Mr. Volmar’s secretary. He 
wants me to join National Ballet Thea- 

- ter.” 

Steph squealed and jumped up from 
her chair and hugged Chris. They were 
laughing and kissing and dancing around 
the table. 

Anna didn’t believe that Volmar real- 
ly wanted Chris. He had a scheme, she 
was certain of it, a scheme that somehow 
involved Steph. 

“It’s a good company, Chris,” she 
said. “You better take the job.” 

Anna was a stubborn woman, but she 
knew that night, sleepless in her bed, 
that she had been out-maneuvered. She 
would have to talk to Volmar after all. 

They met in the café of Avery Fisher 
Hall. Marius Volmar quizzed Steph 
about her early schooling, making small 
talk. Anna sipped her ginger ale, and 
sipped, and finally cut in. 

“Mr. Volmar, you want Steph in your 
company, right?” 

He tumed and stared at her coldly. 

“T mean, that’s why we're here, isn’t 
it? What are you offering?” 

“Serious roles in serious ballets, 
mar said quietly, 

“Serious roles in the serious back row 
of the serious corps? No thanks. Steph 
goes in as a soloist.” 

“Very well, she goes in as soloist.” 

“A guaranteed minimum,” Anna said. 
“You're not going to give her one Prayer 
in Coppelia and then bury her.” 

“T can hardly spell out the solos when 
next season’s repertory isn’t even set.” 

All right, Anna thought, We'll haggle. 
“How many solos?” 

hris and Steph had been with NBT 
only a few months when they told 
Anna they wanted to get their own 
apartment. After all, they were adults, 
collecting weekly paychecks and man- 
aging their own money. Anna grumbled 
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” Vol- 


—she didn’t want to find a smaller place 
for herself=but she had to give in when 
Mrs. Avery, consulted by long-distance 
telephone, gave approval. 

“Just so you won't be living alone,” 
she told Chris. 

They found a place in a building just 
ten minutes’ walk from Lincoln Center. 
The super called it four rooms. Steph 
counted a bedreom and living room, 
plus kitchen, bath and the hook of an L. 
When the phone was in, Steph’s first call 
was to her mother. 

Company class at NBT was no fun. 
Every minute was work and sweat and 
ouch. NBT had certain standards that 
were drilled into newcomers. “Space 
your fingers evenly,” Steph was told. 
Watching herself in the mirror, she saw 
how the spaced fingers made her upper 
body seem more graceful. 

“When you come down on your re- 
levé do it with a tiny hop. You'll look 
lighter.” Steph tried it, and she looked 
as though she had shed 20 pounds. 

“And when you jump, always begin 
on the upbeat.” 


asha, the Russian stax, was irresistible. . 
But he collected ballerinas as his right 
and his privilege. And left them quickly. 





Steph jumped, beginning on the ac- 
cented “And” that dancers were trained 
to hear in their heads before the first 
beat of the measure. The result was a 
surge of movement, quick and clean. 

The classes were even harder for 
Chris. The music was too fast, and Vol- 
mar thought nothing of throwing an 
entrechat huit at the company—one tiny 
jump and you had to beat your feet 
eight times before you landed. Chris 
could manage only six. She had expected 
ballet to light up her life; instead there 
was a darkness growing around her. 

“Tell me, Christine, how have you 
been feeling?” The doctor was cheerful, 
but his eyes took in the evidence of un- 
der-nourishment and overwork. 

“Just fine,” Chris said. She didn’t want 
to be stuck in a hospital for days of tests. 
She was far enough behind already. 

“Young lady,” the doctor said, “You 
need a lot more sleep, a lot more food 
and a lot less coffee. Are you taking any- 
thing to rev up your energy?” 

“Just honey.” 

“For you, honey’s a drug. Lay off it. 
And never go two months without a 
complete checkup.” 

hat summer Steph and Chris were 
€ roommates on the company tour of 
Europe. In London it worked; the re- 
views were good and Chris was enchant- 
ed by the changing of the guard at 
Buckingham Palace. 

Paris was not good. When they hiked 
up Montmartre to see the view from 
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At the first level of the Eiffel Tower, she} 
said, “I’ve got to get down.” a 
Steph found her later, in their hot 
room, with the curtains drawn. j 
“Chris, it’s a beautiful day, we're in 
Paris, enjoy yourself.” | 

“Tl try.” 

And maybe she did try, but never 
hard enough. Steph kept prodding,} 
cheer up, chin up. In Rome, Chris had 
a headache, in Athens she had the trots, 
in Madrid she complained of a sore an- 
kle. Steph came to dread the do-not-\ 
disturb signs dangling from doorknobs, 
the drawn shades and Chris huddled 
under the bed sheets. | 

In Copenhagen, the Danish Balle 
gave a party in the Hotel Angleterre to 
celebrate NBT’s opening night at the 
State Opera. Steph ducked the receiving 
line and got caught in the crush of dan-. 
cers, bureaucrats and balletomanes at 
the buffet table, where she bumped into 
Wally Collins, NBT’s best male dancer. 

He drew her aside: “Where’s the bas- | 
ket case?” 


| 


\ 
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“Please don’t talk about Chris like |f 
that. She’s at the hotel. She was tired.” 

“Scared, you mean? How do you put 
up with her?” 

A shadow looked out of the glitter. 

“Good evening.’ 

It was an old woman, short and slight, 
with white hair drawn, ela in a jeweled 
bun. She wore a long gowit of black 
satin that might have been in fashion 50 
years ago. 

Wally stammered, “G-g-good eve- 
ning, Madame Tamarova.” 

Steph was astonished. Tamarova the 
legend, this little old thing? Tamarova, 
star of the Imperial Russian Ballet, dic- 
tator of the Royal Danish Ballet school? 
She looked to be over 80. 

“Young man, who is your friend?” the | 
old lady demanded. | 

“Uh—Madame Tamarova, 
Stephanie Lang.” 

“How do you do, Miss Lang. Are you 
enjoying Copenhagen?” 

“Very much,” Stephanie said. 

Wally stood aside, blurted “Excuse. 
me,” and was gone. 

Tamarova moved closer to Steph. “T 
saw you tonight. You're not bad.” 

“Thank you.” 

“Don’t waste your time in the corps. 
You must aim at ballerina. Volmar can 
help you.” 

“T wish he thought that well of me,” 
Steph said. 

“Trust him.” Tamarova was emphat- 
ic. “He will give you bad roles. He will | 


this is | 






























ak your confidence. But he will re- 
ld you his way, and make you a prin- 


will ruin you.” 
W Marius Volmar was across the room 
{when he caught sight of Tamarova talk- 
ig to Stephanie Lang. Perfect! Saved 
him the trouble of inventing a pretext 
for introducing them. He made his way 
through the crowd. 
“I see you've met,” he said. 
“Naturally,” Tamarova said. “I always 
ike to see if your new faces have any 
brains behind them.” 
{ Usually Tamarova was inscrutable, 
(but Volmar could guess that she saw in 
} Stephanie Lang what he did: the Aurora 
for whom Petipa had created the dream 
“pas seul. 
' Yamarova abruptly asked Steph to 
ifetch her champagne. When she had 
gone, Volmar said, “That girl dances a 
fascinating solo. Only you and two other 
living people have seen it.” 

She tipped her head back to meet his 
‘gaze. “Why don’t we talk privately?” 

- “Volontiers, chére amie.” 

he led him from the reception room 
into the hotel elevator. The grace- 
ful brass cage lifted them through deep- 
ening layers of silence. Volmar tried to 
conceal his excitement. Tonight, at last, 
he might see Tchaikovsky’s lost pages 
for the pas seul. 

In Tamarova’s room were framed 
watercolor sketches and autographed 
photographs. On one wall she had made 
a little altar: a small table with lace 
| cloth, a candle lighting an icon of St. 
| Cyril. 

_ They sat on a sofa upholstered in pink 
satin. Tamarova offered him a cigarette 
from a gold case. 

_ “Now what are you trying to tell me 
| about that girl?” she asked. * 
“She_knows the solo.” 
_ Tamarova’s cigarette hesitated at her 
lips. “What solo?” 
“Sleeping Beauty, Act One. Aurora’s 
| dream pas seul. The dance Petipa made 
_for your mother that no one has ever 
_ danced.” 
“You're mistaken. There is no dream 
pas seul.” 
Volmar looked down at Tamarova, 
old and frail and furiously erect. 
“In all our years of friendship,” he 





said, “I’ve heard you lie more often than’ 


any other woman.” 

“There was no dream pas seul.” 

“Then come to the theater tomorrow. 
Stephanie Lang will dance it for you.” 

“How can she dance a dance that 
never existed?” 

“Lvovna taught it to her.” 

The mention of Tamarova’s life-long 
rival brought the ghost of a blush to her 
cheek. Her voice quivered with indig- 
nation. 

“Lyvovna has made a career out of her 
photographic memory. I'll tell you one 
thing: her camera wobbles.” 


She went to the altar and lifted the 


lace cloth. A key clicked. A drawer slid 
open. She turmed, holding a small, flat 
parcel. 

“This is what you mean—and it’s no 
photograph.” She handed him the pack- 
age. “Act One—number twelve. Aurora’s 
pas de deux révé. By Pyotr Ilyich Tchai- 
kovsky.” 

Holding the yellowed pages, scanning 
the small, neat musical notation, Volmar 
began to weep silently. He had com- 
pleted a journey that had begun half a 
century ago, the quest of his life. He 
began to read, putting the orchestra 
parts together in his head. 

“May I have it?” 

She stared at him in silence. 

“You didn’ t show me this just to tor- 
ture me,” he said. 

“To me those pages are sacred,” she 
said. “They are Tchaikovsky, Petipa, my 
mother. How badly do you want them?” 

“How much are you asking?” 

“T have my pension, my school. I’m 
not interested in money.” 

“Then what do you want?” 


“This one they are keeping secret.” 

“Kirov?” 

“Of course. Look how he stands.” 

“Bunin. I don’t recall the name.” 
Then, in Russian to the young man: 
“You couldn’t have been a principal.” 

“I would have been if I had chosen 
to stay. But I could not tolerate the 
dictatorship.” 

“In other words, you were tired of the 
corps.” 

“Sasha was a soloist,” Tamarova said. 
“He’s been in Copenhagen since the last 
tour. And they'd take him back—his 
father is a high official. I think he could 
even negotiate and become a principal.” 

“I will never go back there,” Bunin 
said. “They crush the human spirit.” 

“Sasha needs an American visa and 
working papers,” Tamarova said. “The 
consul will give them to him if youll 
promise him a place in your company.” 

Volmar weighed the manuscript 
against the boy. There would be prob- 
lems if he let a Soviet fox into his sheep- 
fold. On the other hand— 

“Take Sasha,” Tamarova said, “and 


‘bris and Stephanie were united by 
their art and their friendship. Were 


they doomed to become adversaries? 





Tamarova rose and walked across the 
room to a set of double doors. She flung 
them open. A tall male figure stood sil- 
houetted against the light. 

“He is my price.” 

He seemed to have been waiting for 
a long time. 

» Marius, this is Aleksandr Fedorovich 
Bunin. He comes from Leningrad. Sasha 
—Marius Volmar.” 

The stranger stepped into the room 
with a swinging stride. Brown hair, 
brown eyes, strong facial bones; a beard 
that unraveled to reveal a toothy smile. 
He wore a red sweater and blue jeans. 
“T am honored,” he said, bowing as if to 
an audience. “I have long admired your 
work, Citizen Volmar.” 

“Sasha! It’s Mister Volmar.” 

“You have seen my work?” Volmar 
asked coldly. 

“When you toured my country three 
years ago,” Bunin sighed. “Ballet is our 
sole link to the nobility of the past, the 
one thing in Russia the Communists 
have not ruined.” 

“T am not political,” Volmar said. “Not 
in the least.” 

“Nor am I, Mr. Volmar.” 

“Ah—then youre a dancer?” Volmar 
knew the type. They had the skin of 
princes, the marrow of peasants. Lack- 
ing wit and grace, they got by on 
shrewdness and strength. Volmar turned 
to Tamarova, and switched from Russian 

.to English. “Another one of your de- 
fectors? I hadn’t heard of this one.” 


the Tchaikovsky is yours. You'll let me 
know in twenty-four hours?” She gave 
him her hand to kiss. “Otherwise Sasha 
goes to the Paris ballet.” 

“And he takes the Tchaikovsky with 
him?” 

“Of course. It’s his safe conduct.” 


“Why don’t you just call him ‘Sasha’?” 
Volmar said. 

“Well, Sasha is certainly easier.” 
Dorcas Amidon smiled at the defector. 
His eyes were taking inventory of her 
richly furnished drawing room. 

“A Kirov dancer!” Dorcas was excited. 
“Marius, what would you think of put- 
ting Sasha in a Sleeping Beauty?” 

“Td like a Sleeping Beauty very soon,” 
Volmar said. He neglected to say that he 
had no intention of perverting his Sleep- 
ing Beauty into a showcase for this So- 
viet upstart. 

“We'll have to change the entire 
schedule.” Dorcas was a flurry of hands 
and pearls. “It’s going to be an awful 
rush. I just hope I can keep my head.” 

She gazed fondly at Sasha, and Vol- 
mar could see her magnifying his smile, 
his boyishness, blind to the veiled calcu- 
lation in the gaze that met hers. 

“He can change everything for us, 
Marius. Have you seen the newspapers? 
The photos they ran after he got off the 
plane? We're on the front page.” 

Volmar groaned. “When will your 
war be over, Dorcas?” 

“War? What war?” 
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“This war with tickets and box office 
and government grants.” 

“Never! Ballet will always be in the 
red, and we who love it will have to 
fight for it. Sasha will be our H-bomb. 
You handle the dancers, Marius, I'll han- 


dle the box office and the publicity. 
That s our arrangement.” 

Sasha spoke to Volmar in Russian. “Is 
Madame angry? Perhaps I should apolo- 
gize.’ 

“What can you say? Your English is 
cerrible.” 


“T would like to tell her she is beauti- 
ful. Is she rich?” 

“She-is very rich and if you behave 
kulturni she can help you.” 

Dorcas broke in. “Does he have a 
place to stay? The maid could make up 
the guest room.” 

“My dear Dorcas, if he stays here he 
would be seen as your protegé. I want 
no proteges in the company.” 

“Nonsense! He’s a refugee. It’s my 
duty as an American to help him.” 

Volmar furned to Sasha. 
has invited you to stay here.” 

“T cannot refuse such an honor.” 

Volmar got to his feet. “He says yes. 
Now Il be going. If you run into 
any insurmountable language barriers, 
phone me 
JF * first company class of the season 

pulsed with curiosity. 

“T hear he dances like Nijinsky.” 

“Tl bet he’s gay.” 

“Til bet he’s straight.” 

And then Sasha was standing in the 
doorway, a tall, pale, uneasy bundle of 
nerve and muscle. He had shaved off 
the beard. 

Marius Volmar was right behind him, 
wearing a faded lumberjack shirt and 
clean dungarees. 

“Good morning, boys and girls.” He 
was always cheerful at the beginning of 
a new season, but he wasted no time. 

A nod to the pianist. “Left hand on 
the barre. Plié—un—deux—” The piano 
thumped out the one-two rhythm and 
the dancers pliéd and watched Sasha. 
Even in the simple knee bend they saw 
his litheness, his buoyancy. 

His first grand jeté came with such 
unexpected speed that other dancers 
backed off. There was a sudden burst of 
elevation, a soaring through space with 
arms and legs perfectly extended; then 
a slowing of time, as he drifted to the 
floor with the very softness of thistle- 
down. 

Marius Volmar wanted to see flaws, 
but he saw nothing worse than the 
typical Soviet reaching for dash and 
splash. The boy was no Fabergé egg, 
but he was no boiled potato either. 

I will have to be careful with this one, 
Volmar thought. 


“The government is crazy for him.” 
Dorcas was triumphant, “We could pull 
down three quarters of a million in sup- 
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plemental grants this year. And have 
you seen this year’s subscriptions? We're 
selling out.” 

She had caught Volmar in his office, 
darted in and shut the door. “Just a 
chat,” she had said, waving a handful 
of press clippings. “Of course we must 
handle the publicity carefully. And he 
has to dance principal roles this season.’ 

Volmar’s only reply was a dry smile. 

“You can’t tell me he’s not ready,” 
Dorcas said. “Everyone says he’s a sen- 
sation in class.” 

“Class is not performance.” 

“Then put him on the stage. Give him 
something big.” Dorcas’s voice rose. 
“This company has been on the brink of 
extinction for three decades. Sasha 
could be our salvation. He’s gold!” 

“We don’t have stars in NBT,” Vol- 
mar said. 

“If youre so dead set against him,” 
Dorcas cried, “why did you bring him 
to America?” 

Volmar was not ready to tell her that. 
She liked to meddle. No; he must work 
out every detail of his Sleeping Beauty 
before he even hinted of it to this inter- 
fering dilettante. But for the moment he 
was at a disadvantage. 

“Very well. Sasha will have a ballet.” 

That afternoon he scavenged the past 
repertory, until he hit upon a corpse that 
had lain 20 years in the company vault: 
ugly libretto by Jean Genet, ugly music 





Nie Ss ce was perfect, oP *, 

and Stephanie felt warm  ' ‘wih ff 
neta and drink. But 
she never expected such 
gentleness in him, such 
hunger in herself. 


-still in penché, Sasha began a mad, 


















by Milhaud, ugly steps by a choreogr 
pher who had died. 

There were roles for three men, con}; 
demned murderers in a prison cell. The 
first raped the second, the second kille 
the third. No grand pas de deux, na 
leaps, no turns, no lifts—no woman. 

It would do, Volmar decided. I 
would do perfectly. He told the libraria’ 
to tape the orchestral parts back togeth 
er. And he issued a curt press release: 
“The noted Soviet artist Aleksandr Fed 
orovich Bunin will make his America: 
debut in one of the most technically de 
manding of all ballets in the contem 
porary repertory: Death-watch.” 

Og he audience gave Sasha an ovatio 
before he had even risen from th 
prisoner’s cot. 

Volmar thought, if these idiots ap- 
plaud Sasha lying down, they'll bravo 
his backward somersault. 

And they did. 

When Sasha went effortlessly on half-} 
pointe, then in one quick jerk forward 
and down into penché, Volmar felt re- J 
spect for him—as an athlete. 

The orchestra broke into crashing|f 
polytonal discords. Still on half-pointe, 


quickening series of blind backward} 
hops. There was a final hop, a flat fall on} 
the stomach. 

The spotlight caught the knife planted 
in his back. 
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Pee oA Vl ace ee 3 Vanie 
f the conductor’s baton, a 
screeching dissonance, down with 
the curtain and thundering applause. 

Utter grand guignol, Volmar reflected, 
ff) utter trash, utter success. The Russian 
had won. But this was only a battle, not 
the war. 

A spill of reporters and cameramen 
came flushing through the backstage 
corridors, sweeping dancers and dress- 
ers to the wall. Sasha received them 

bare-chested and quotable. 

“Mr. Bunin, why did you come to the 
| United States?” 

“TI came to America to extend myself. 
In the Soviet Union it is all Swan Lake 
|| flap flap. Here it is jazz, Balanchine, 
? nudity—Volmar. I want to show I am 
good at it all.” 

¥Flash bulbs popped, cassette record- 
ers hummed and Volmar thought. Very 
| clever—knew English all the time and 
never let on. 

fter the next night’s performance, 
a large poodle wandered into the 
girls’ dressing room. Chris petted him. 

“Hey, whose pooch are you? You're 
not allowed in here, and they're turning 
off the lights.” 

She was buttoning her raincoat when 
a voice called, “Bouffon! Where is my 
sweetheart? Here, Bouffon!” Sasha came 
bounding into the dressing room. He 
stopped short at sight of Chris. 

“Forgive—I thought all girls gone.” 
The poodle nuzzled his leg. “I have been 
chasing Bouffon all over theater. You 
here late, last one, yes?” 

Chris nodded, feeling unaccountably 
embarrassed. 

“You dance Alborado tonight? Second 
| gypsy, yes? Very nice elevation. Very 
nice balance. What is your name?” 

“Christine Avery.” 

He studied the bridge of freckles 
across her nose, the sweep of ash-gold 
hair. “Where you go now?” 

“Home. It’s only a short walk from 
here.” 

“Bouffon and J will walk with you. 
Bouffon needs a walk.” 

She felt safe walking with him, and 
happy. He was lean and strong, with 
broad shoulders, and he talked and 
laughed, and got her to talk too. When 
they reached her building, he asked if 
she would invite him up. 
. She shook her head. “I room with a 
girl friend. She’s with the company.” 

Sasha nodded. “I understand. Is 
okay.” He whistled a taxicab to a brake- 
squealing stop. “We go to my place.” 

Her knees suddenly felt liquid.’ “T 
can’t.” 

“Why not?” 

She didn’t know why not. 
can't.” 

“You very, very nice girl, Christine. 
Not like other girls.” His hand brushed 
her hair. An arm went round her waist 
and he pressed her to him. He kissed 
her. “You not forget me, Christine?” 


“T just— 


“No, I won t forget.” 
“Next week we make date, my place?” 


“Yes.” She didn’t dare say yes, but ~ 


she said it. 

JF here began a short period in Chris’s 
life when she awoke each moming 

to joy. He'll talk to me today, she 


thought. But he never spoke to her. 


Once, just once, he nodded. 

He'll phone, she thought; and she 
hired an answering service to be sure of 
not missing the call. He didn’t phone. 

The need to see him suffocated her. 
She took to hanging around the theater 
after his performances, lingering in the 
corridor near the men’s dressing room. 
She heard voices laughing, and Bouffon 
barking, but before Sasha would come 
out she always panicked and ran. 

One morning, when Steph was sort- 
ing clothes for the laundry, she found an 
uncashed payroll check in a pocket of 
Chris’s blue jeans. 

“I was wondering what I’d done with 
it,” Chris said. 

Steph was puzzled. “What’s wrong 
with you lately? You leave the TV on 
when you go out, you forget everything 
—mail, toothpaste, groceries—you leave 
the door unlocked—” . 

“Don’t be angry with me, Steph. It’s 
—I think I’m in love.” 

It didn’t look like love to Steph. Love 
was pink cheeks and blushes and spark- 
ling eyes. This was a wasting disease. 

“Want to tell me who the guy is?” 

“Sasha.” 

“Oh, Chris! Look what he did to Ur- 
sula! And he broke up Helen’s marriage 
—Chris, he’s a pinball player racking up 
scores.” 

“T can’t help it,” Chris said in a small 
voice. “I love him.” 

When at last Sasha spoke to Chris 
after class—“You like picnic?”—she' tried 
to say “No,” but it came out “Yes.” She 
thought he meant a picnic in a park. In- 
stead they took a taxi to a brownstone 
in the West 70’s and a studio apartment 
that smelled of new paint. 

“Home,” he announced. “You like?” 

There was very little furniture; a Vic- 
torian framed mirror, two chairs, a king- 
size mattress on the floor with candy- 
striped sheeets. The poodle prowled 
around a bow! of dog nuggets. 

He spread a tablecloth: on the mat- 
tress. “Sit,” he said. “We have picnic.” 
He brought ovt cheese, sausage, a loaf 
of bread and a straw-wrapped bottle of 
Chianti. “I make you sandwich.” 

He was so close to her that she could 
feel how warm his breath was. Trem- 
bling, she drew back. He gave her the 
sandwich and a cup of wine. 

“Zdoroviye,” he said. “To health.” 

She sipped, and the dog came bound- 
ing between them, spilling her wine. 

“Your bed!” she cried. 

“Ts all right. Bouffon, you have no 
manners.” Sasha struck the dog lightly 
on the nose. It ran to a corner and sat. 


“T would be crazy without Bouffon,” 
Sasha said. “When I have nightmares 
Bouffon is here to keep me from jump- 
ing out window.” 

His eyes met hers. There was such 
gentleness in them that she felt he had 
caressed. her. 

“What kind of nightmares?” she 
asked. 

“Memories—Russia—my family. My 
unhappy family.” 

His brown eyes had gold flecks in 
them. Looking into his eyes made Chris 
feel dizzy. 

“My father put my mother in house 
for crazy people. She was not crazy, but 
in Soviet they know how to make you 
crazy. My father tells doctors, ‘Make 
Natasha crazy’. They give her drugs. 
Soon she cannot move, she cannot talk.” 

Chris shuddered. “Why did your 
father do that?” 

“He was in love with other woman.” 

“Oh, Sasha, I’m sorry!” 

He put the uneaten sandwich aside. 
He told how the doctors gave his moth- 
er electric shock, cut off her hair, de- 
stroyed her memory and turned her into 
an old woman. By the time they released 
her, Sasha’s father had remarried. The 
government gave his mother one room 
to live in. 

“Seven stairways to reach this one 
room. One day she jump out of window.” 

He smiled at her. There was such 


bravery and loneliness in the smile that — 


she could hardly bear it. 

“You are first person I tell this to,” he 
said. 

“Td let you tell me—anything.” She 
blushed. 

“Ten minutes ago I was alone,” he 
said. “Now I have friend, yes?” 

He touched a hand to her hair. “Your 
hair is very soft. Like feathers on baby 
chicken. Have you ever held baby 
chicken?” 

“No.” 

He brushed his cheek against her hair. 
“T think I am holding baby chicken 
now.” He laid a hand on her shoulder 
and drew her close. His lips moved 
along her throat and under her chin and 
up to her mouth. They kissed. And then 
they were quiet. She remained pressed 
against him, breathing fast. 

“You are very kind to listen to Sasha.” 

“No,” she said. “I'm not kind at all.” 

“Sometimes Sasha is very foolish. Is 
foolish to say I love you?” 

“No, it’s not foolish, not if it’s true.” 

His features were uneven, and one by 
one almost ugly; but his face was the 
most beautiful she had ever seen. 

He lay back on the mattress and eased 
her down beside him. She tried to mas- 
ter the rise and fall of her bosom, the 
blush that covered her body. 

“Be peaceful,” Sasha whispered. 

The poodle had come back to the foot 
of the bed, and stood gazing at them. 
She took refuge in embarrassment. 


191 


“The dog,” she said. 

“Bouffon bothers you?” He got up and 
snapped his fingers. Bouffon followed 
him into the bathroom. Sasha said some- 
thing in Russian. 

When he came back he had taken off 
his shirt. She could hear the dog whim- 
pering at the closed door. 

She did not know if she was supposed 
to take off her clothes, or if he was sup- 
posed to. She did not know how these 
things were done. 

She unfastened a button of her blouse. 

“You are virgin?” he asked. 

She felt a paralyzing rush of shame. 
“Do you mind?” 

“Do you?” 

She lowered her eyes. 
love me.” 

He nuzzled his face in her hair. Her 
hand closed on his neck. The strength 
of it reassured her. 

For a moment she was terrified, then 
he kissed her, deeply this time, and the 
terror drifted away. She shut her eyes 
and let her head rest on him. He un- 
dressed her and stroked and kissed her 
and all the time her eyes were shut. His 
whisper was soft in her ear. 

“Now?” 

He didn’t wait for an answer. In one 
smooth move he was on top of her, tak- 
ing her. There was an instant of stab- 
bing pain that blotted out everything. 
She bunched her fist in her mouth to 
keep from crying out. And then there 
was no pain, no fear. She clung to him, 
weeping and grateful. 


“Not if you 


“Everything is different now,” she said 
dreamily. “Now you're part of every- — 


thing.” 

They never slept together again. He 
never phoned, or spoke to her, or even 
looked at her. Chris retreated into a pri- 
vate cave of shock and despair. 

WV olmar had phoned to warn Dorcas 

that he was dropping by, but not 
that he was bringing champagne. He 
handed the chilled bottle to her, smiling. 
“For you.” 

“And that?” she nodded at the pack- 
age in his hand. 

“For us. We'll open yours first.” 

Dorcas sent the maid for glasses. 
Volmar poured and proposed a toast. 
“To Pyotr Ilyich Tchaikovsky.” 

“All right,” Dorcas said, “I'll drink to 
him. What’s the occasion?” 

“This is the occasion.” Volmar slid the 
package across the coffee table. 

Dorcas undid the wrapping, stared at 
the photocopied pages. “It looks like 
Tchaikovsky’s autograph.” 

“Most definitely.” 

“Tm a poor sight reader. What is it?” 

Volmar had completed his plans for 
The Sleeping Beauty ballet. Now, at 
last, he was ready to share his vision. 

“Aurora’s Act One solo—dropped from 
the Petersburg premiere. Not a note of 
it, not a step of it, has ever been per- 
formed in public.” 
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-Dorcas’s eyes skimmed down the 
page. “This is the full orchestration?” 

“The composer’s own. And—” Volmar 
leaned over the table and gave the pages 
a flip. “The short score of the Act Three 
prelude and Avrora’s variation. Tchai- 
kovsky’s scoring—not Stravinsky’s. We 
could restore the original.” 

Dorcas took a sip of champagne. 
“What a coup that would be! But 
Petipa’s choreography for the solo—that 
must be lost.” 

“Not lost.” Volmar shook his head. 
“He conceived a pas de deux danced by 
Aurora alone. The partner is invisible— 
imaginary—and yet he is there, visible 
in Aurora’s reactions.” 

He stood, hands sketching the move- 
ments. “He supports Aurora, he lifts 
her. It works beautifully.” 

“You’ve seen it?” 

“Several times. Lvovna taught it to 
one of the girls.” 

Dorcas stared a moment, then hugged 
him. “Oh, Marius, this is marvelous! A 
restored Sleeping Beauty! It could be 
the spring gala.” A note of practicality 
crept into her voice. “Whom do you see 
as Aurora?” 

“IT was considering somebody new.” 

She glanced at him appraisingly. Un- 
der the company charter he had the final 
say in casting; she became acting direc- 


tor only during his absence or illness. 
{ /obody could 

e/ guess that as. 

Chris danced with 

grace and passion, | 

her body was 

failing and her 

Vi, \ beart was {1 { 

breaking. 
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- that he has an awful landlord and the 


ed. “Marius, you must let him dance 
_ Sleeping Beauty.” 





“Do I dare ask who?” 

“You do not.” 

“We need names, Marius. A gala runs 
twenty-five to two hundred fifty dollar 
a seat. For that kind of money people 
expect brilliance.” 

“No problem. We'll pack the produc- 
tion with principals.” 

“Cameo appearances,” Dorcas said. 
“Lucinda could do the Lilac Fairy. Sally 
Swinburne for the Enchanted Princess.” 
Ah, galas! “And for the Bluebird—Wally 
Collins could do that perfectly.” 

“There are several roles he could do 
perfectly,” Volmar said—including, he 
was careful not to say, the male lead, 
Prince Florimund. Let her think the role 
would go to her Sasha, if that would 
make her an ally. After all, he needed 
her vote on the board of directors. 

“And Prince Florimund?” Dorcas 
asked. 

“My dear, we don’t have to cast the 
entire ballet this minute.” 

“We should know who our principals 
are going to be. There’s the publicity—” 
she didn’t finish. In the open foyer door- 
way stood Sasha Bunin, boyishly trim in 
blue jeans and sport shirt. Obviously, 
‘Sasha had his own key to Dorcas’s co-op. 

“I do not wish to:disturb,” he said. 
“You are working?” He plunked a kiss 
on Dorcas’s cheek that was downright 
proprietary. 

“It’s grown-up talk,” Dorcas said. 
“You'd better scram for a while.” 

Sasha’s eyes lingered on the cham- 
pagne bottle and glasses. “Very well, I 
shall scram and shower. It is nice to see 
you, Mr. Volmar.” 

_ An awkward silence followed. 

“He’s not living here, Marius. It’s just 
































plaster’s falling down and there’s no 
hot water in his place.” 

“His English has improved miracu- 
lously.” 

“Yes, isn’t he a wonder? Marius, for 
Prince Florimund, don’t you think—” 

“T think that decision comes later, my 
dear.” 

But Dorcas was not easily put off. She 
usually pursued her aims with a certain 
deference toward Volrhar. Now, as the 
days passed, she became a screaming, 
demanding harpy. . . 

“That man,” Volmar said, 
dancing Sleeping Beauty.” 

“Marius, be reasonable. Sasha is a 
miracle. Look at the box office! He could’ 
do Mexican hat dances and the custom- 
ers would love him.” Her voice plead- 





“is not | 


“No.” 
teph had just finished a solo in 
Patineurs when she bumped into 
Sasha Bunin in the wings. 
“I send flowers last time you dance,” 
~The said. “Why you not say thank you?” 
‘I never see you,” she said. “You're 
f } (continued on page 194) 
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continued 
always busy.” She felt her face redder 

“You not want to see me?” 

“T didn’t say that.” 

“Then you see me Sunday? You coull 
show me New York.” 

He fixed her with the brown inno 
cence of his eyes and caution went ou 
the window. 

“All right,” she said. “Sunday.” 

First he wanted museums: the Met 
ropolitan, the Guggenheim, the Moder 
Art. Crowds pressed them close togeth 
er and now and then he put his ar 
around her. When he had had enoug 
he said, “Now you show me city.” 

He wanted to see people—Chinese 
blacks, Williamsburg Jews, Americar) 
Indians. They visited neighborhoods-— 
Yorkville, Chinatown, the lower East 
Side. In a kosher restaurant they orderec 
cheese blintzes. Sasha tasted. 

“Is Jewish?” 

“Yes, it’s Jewish.” 

“No. Is Russian.” 

“Maybe it’s both. A lot of Jews came 
here from Russia.” 

“Why they want to bring Russia with 
them? I come from Russia. I tell Russia 
to stay home.” 

“Maybe some day youll miss your 
country.” 

“Never.” 

“Not even your fatnily?” | 

“Why should I miss them? You know 
what my father did to my mother?” He 
leaned forward. “My father put her in a 
house for crazy people. She was not 
crazy, but my father tell doctors, ‘Make 
Natasha crazy. Soon she cafinot move, 
she cannot talk.” 





Sieph had not foreseen this. She de- 
termined to qualify as a kind listener. 

“Every month visitor's day I take train, 
to see my mother. Every month worse. 
They cut off her hair. They give her 
electricity. Soon she is old woman.” | 

Steph saw pain in his face, but all she 
could think to say was, “Did she ever 
get better?” 

“One day doctors’say, ‘You are cured, 
go. I take her away. My father has new 
wife, my mother can’t live there. The 
government give her one room. Seven 
stairways to reach this room. I carry her 
suitcases. ‘Mother, I help you unpack.’ 
‘No.’ she says, ‘later.’ She kisses me.” 
He touched a finger to his cheek. 

“I go to class. Petit allegro piano 
stops. ‘Sasha come here, they whisper 
me. “Terrible accident. Your mother fall 
out of window—dead.’ My mother pulls 
chair to window and stands on chair. 
Then she falls. Not accident.” 

“Sasha. I’m sorry.” | 

He blinked at a tear. “You are first | 
person I ever tell this to.” (continued) 
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ved her: she felt a terrible need 


in him. “Why?” she asked. “Why am I 
the first person you have told?” 

Because I think maybe you under- 
stand. Could you want to be friends with 
someone like me?” 

“{ don’t know,” she said. “T feel sor- 
ry for you.” 

“Feeling sorry is not friend. I do not 


need feeling sorry. I need friend. Do you 


like me, Stephanie?” 
She hesitated. “I don’t know you, 
Sasha.” 


“You could know me. We could spend 
time together. I would like that.” 


Marius Volmar summoned Steph and 
Chris to his office Tuesday morning. 
“Our spring gala this year will be Sleep- 
ing Beauty,” he said. He explained the 
restored cuts. The girls listened intently, 
wondering why he was telling them all 
this. He turned to Chris. 

“Tm pleased with you Christine. You 
have fire, and some thing that rarely goes 
with it—accuracy. 

Chris smiled in girlish embarrassment. 

“As for you, Stephanie—I've always 
had great hopes for you. You memorize 
fast, and you're musical. Would you ob- 
ject to learning Aurora? It’s a difficult 
role.” 

“Object?” Steph was surprised. 
should I object?” 

But his eyes were on Chris now, and 
Steph suddenly understood: he was de- 
liberately playing her off against her best 
friend. 

“Understand, Stephanie, I can’t guar- 
antee that youll dance the role. 'm ask- 
ing if you would cover the role for 
Christine.” 

Steph blurted, “No, I don’t object.” 

“Mr. Volmar.” Chris was blushing. “T 
should be covering for Steph.” 

Steph sank back in her chair. She felt 
humiliated enough without the sting of 
Chris’s bumbling generosity. 

“My dear Christine, that’s exactly 
what I was going to ask you next. Do 
you object to 
Stephanie? 
the part, 

“No.” 


“You both 


“Why 


covering the role for 
Do you object to learning 
with no guarantees?” 

smiled 


agree?” Volmar 


“Until we rehearse, I 


which of : 


apologetically, 


cant be sure you I would pre- 


fer. So if you are willing both of you 
ae learn the role. And before the gala 
ell make up our minds.” 
The Blevato’ Chris burst into tears 


will! Ev- 


mistakes to make 


Pll dance bad she said. “I 
rehearsal | 
you get the 


It was a crazy thing to and Steph 
sht, She’s so scar d give me 

le without a fight 
Chris,” she said, both do 





the best we can. Whoever gets the role, 
we ll always be friends.” 
WY ci” Sasha was proud, “What do 
you think?” 

Empty, the apartment was a New 
York nothing, with all the marks of 
$500-a-month rent; 12-foot ceilings, 
marble fireplace, parquetry floor; a front 
door scarred” with locks present and 
ghosts of locks past; a two-burner stove, 
a two-quart sink and a one-ice-tray re- 
frigerator. 

“Tt’s—it could 
Steph hedged. 

Apart from a couple of chairs and a 
mirror, the only furnishing was a naked 
king-size mattress, and the poodle had 
already claimed it. Sasha flung himself 
down beside the dog. 

Needs things,” he said. “Paint, plas- 
ter. I will buy rugs, pictures, furniture.” 
He waved, a set designer summoning 
props into existence. “You will help me 
choose furniture? Monday, yes?” 

“Okay, Monday. But please don’t tell 
anyone. People gossip, and I don’t want 
to hurt my roommate. 

“My — furniture—Your 
What is connection?” 

“Christine.” 

“Christine Avery? Second gypsy in 
Alborado?” 

“She’s in love with you.” 

“Not possible.” 

‘Sasha, I live with her. She’s my best 
friend. She'd be terribly hurt if she knew 
I was seeing you. 

Sasha smiled and patted the mattress. 
She sat beside him, snuggling against 
his shoulder. 

“We will wear big, dark glasses,” he 
said. “Like spies.” 

On Monday, salesmen showed them 
chairs and sofas and just the fabrics to 
go with a standard gray poodle. They 
chose tables and rugs and lamps, all ex- 
pensive, all lovely. It was good to be 
with Sasha, good to be piecing together 
a home, even if it wasn’t hers. 

“Day after tomorrow,” Sasha_ said, 
“we choose curtains, okay?” 

Her life paused while she waited to 
hear from him. Two days went by. He 
didn’t mention curtains in class. He 
didn’t mention them after a perform- 
ance. He rushed past her in the wings 
and smiled and that was all. 

She tried not to let thoughts of him 
interfere with her work, but they did. 
She was slow in class, sloppy on stage. 
One night she let it all pour out to her 
mother. 

“T don’t know what's happening to 
There were dark circles 
around her eyes, evidence of too much 
too many cigaretttes, not enough 


be—really — terrific,” 


roommate— 


me, she said. 
coffee, 
sleep. 
all like that,’ Anna burst out. 
Polish. I know. Russians. 
partners on stage— 


“They re 
“Honey, [Pm 
They make 
You just get some sleep and start 


POO( | 


period. 


eating calves liver for breakfast, and for 
God's sake, clean up your technique.” 

Steph took her mother’s advice. She 
wrapped herself in work. She cut ciga- 
rettes to half a pack a day, coffee to 
three cups. She made sure there were 
fresh greens and red meat or fish for din- 
ner. Once she looked across the table 
and caught Chris staring into space. 

It’s Sleeping Beauty, she thought. 
We're competing and it’s poisoning us. 

She saw Sasha three times a week at 
Sleeping Beauty rehearsals. They ex- 
changed hellos, and when Volmar paire 1 
them they touched. But they didn’t 
really talk, and that hurt. 

She checked the answering service 
several times a day, and made a point of 
getting to the mailbox first, just in case 
Sasha sent a note. But there were only 
bills, and letters from Mrs. Avery, and 
envelopes from Lenox Hill Hospital that 
piled up on Chris’s dresser. 

None of Steph’s business, but she 
opened one of the envelopes. At supper 
she asked Chris why she hadn't been to 
the hospital for her checkup. 

Chris gave her a cagy look. “Who 
says?” 

“The hospital. They ve sent eleven re- 
minders.” 

“You have no right. to search my 
mail!” Chris slammed a fist on the table. 

“Chris, you can’t keep skipping ap- 
pointments. Get a checkup. Tomorrow.” 

“All right!” Chris shouted. “Just leave 
me alone, will you? Im old enough to 
take care of myself.” 

Sleeping Beauty oe left Steph 
drained. Volmar was always shouting— 
there were rumors that the orchestra 
was planning a strike, so he had reason 
to be ill-tempered; and.Chris was always 
making good suggestions, so that Steph 
felt like a Judas; and Wally Collins was 
the perfect gentleman partner; Sasha 
the perfect gentleman partner bastard. 

No apology for not having phoned or 
written or spoken. No acknowledgement 
that anything was wrong. 


The first class in May, Sasha did his 
barre next to Steph. “Hello, Stephanie,” 
he said. “How have yop been?” 

She didn’t look at him. “Pretty busy.” 

“Like me. I am so busy Iam a wreck.” 

“So I see in the newspapers.” | 

“Da not believe papers. As bad here | 
as in Soviet.” 

“T only look at the photographs. Some 
parties!” 

“T hate big parties. Little parties bet- 
ter, yes?” 

“Sometimes.” 

“If I give little party, you come?” 

His face was still ugly in the hand- 
some way she remembered. The mis- 
shapen nose still made her heart trip. 

“Depends,” she said. 

“Tonight, after performance, I make 
dinner for you and me, all right?” 

(continued on page 201) 








Pe oa 
IPED LCA UT 








Duncan Hines 
Pudding Recipe cakes. 


Pudding in the mix makes 
om so moist! Duncan Hines 
makes ’em so delicious! 

Our Pudding Recipe cakes 
are so flavorful and so moist 
your family won't be able to 
resist em. And they’re available 
in your favorite flavors! 




























Giveagiftthat _ 
runs onima ginatior & 
instead of batteries? 


The hobby of stamp collecting can 
transport your children into an exciting world 
of discovery, biography and history and give 
them knowledge they’ll use in school and 
play. Here are three terrific Christmas gift 
ideas to get them started: 

STAMPS & STORIES. An easy-to- 
understand encyclopedia of stamp 
collecting with fascinating 

stories about stamps. $3.50. : 
MINT SETS. A whole year’s coo wets 
of beautiful and educational U.S. 
commemorative stamps, plus 
an album. 1975-1978 available. 
$3.50 to $4.50 each. 
COLLECTING KITS. 
Stamp collections for é 
any child from 6 to 12. Each 
kit has a theme, like sports 
or space, and includes a 
guide on how to collect 
and an album. $2.00. 


4% U.S. Postal Service 
=, ©1978 U.S. Postal Senge 

















US, TOGETHER 


continued from page 52 





Timothy, who was still leaning on the 
couch with his elbows straightened up, 
rocked to and fro and sank to the carpet, 
clutching the bottle. He remained that 
way as Peter and Nanna left for the zoo, 
happy in his mysterious, newfound 
power. 

In the kitchen, Denise asked Robin, 
“Need any help?” 

“IT know how.” 

“Okay, the kitchen is yours.” 

Denise looked at Robin. She was read-| 
ing the instructions on the carton of 
brownie mix intently. Then she realized 
that her mother was watching. 

“Isn't it terrific about Timmy walk- 
ing’—Robin paused and giggled—“like a} 
true big shot. Are you very excited?” 

“Yes,” Denise said. 

“Mothers and fathers are probably) 
even more excited than sisters and 
brothers about something like that,” 
Robin said. 

Denise smiled and said, “Well, I bet- 
ter check that brand-new walker so he 
doesn’t get into trouble out there.” | 

“When Timmy gets out of diapers, 
Pll bet you'll be excited,” Robin  said,) 
grinning at the idea. 

“Amen, honey. True happiness for a 
mother is the last diaper.” 

Denise found Timmy asleep on the) 
carpeting, the bottle beside him half. 
empty. Denise carried him upstairs, 
grateful that he was dry. An extra little 
bonus, she thought. She looked at him. It) 
wouldn't be long now; she'd be telling) 
him to put his dirty clothes in the ham- 
per and the hundred:+other. little things | 
mothers told children to do and not to do| 
as they scampered to the next hour and 
the next. 





Children altered time for you. A wink) 
of an eye, she thought, and his passage 
had begun. Then she thought wryly, it 
was something she wouldn't talk about 
to Kevin tonight, feeling the cool air 
from the open window. The best she 
could do was write. Telling beat writing 
a mile, she thought. The simpler the 
thing to tell, the more telling seemed 
necessary and writing about it a poor 
second. We are creatures of touch who 
dance to the music of voices, she thought 
poignantly, lingering by Timothy. 
Tasks awaited her on the long, clut- 
tered table in her workroom. It was near- 
ly spring, but in her workroom she was 
concerned about winter: She planned to 
add a line of boys and girls coats and 
snowsuits to her KIDSTUFF label. 
When she saw a crocus or hyacinth, it 
was time to think of winter. But tonight, 
she'd open the bedroom window again 
the way Kevin did and she would only 
think about the things she wanted to tell 
Kevin; there would be no (continued) 
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S, TOGETHER 


continued 








:m of soft vocal intimacies until the 
Jay she drove to Andrews Air Force 
Base to meet a plane from Japan. 

It was quiet in the kitchen except for 
the staccato click of the timer Robin had 
set for the brownies in the oven. She was 
hunched over her floral stationery pad, 
fingers curled around a ball-point pen. 
Her free hand flew surreptitiously to 
her face as soon as she realized her 
mother was in the kitchen. She’d been 
crying. 

“The brownies smell delicious,” De- 
nise said as she filled the small, clectric 
coffeepot with water, pretending not to 
notice that Robin had been crying. “Let- 
ter to Daddy, Ill bet,” she said. 

“Tve got so much to tell him about to- 
day,” Robin said, blinking and sighing 
away the last trace of tears. “Do you 
want to hear something absolutely crazy, 
Mother?” 

“What?” Denise asked, spooning cof- 
fee into the basket. 

“T just started to cry because I had so 
many things to tell him. I’m not writing 
a sad letter. Isn't that crazy?” 

“No,” Denise said softly. “It’s definite- 
ly not crazy, Robin.” 

“Did you ever do that when you're 
writing him a letter?” 

“No,” Denise admitted. “I do some- 
thing else though.” She smiled. Robin 
gazed at her expectantly. “At night, I 
open the bedroom window the way he 
always does.” 

“You always complain about that. You 
say he’s a polar bear and he ought to 
sleep on an iceberg for a mattress.” 

Denise nodded and laughed at the 
sound of her old words to Kevin. “When 
he comes back I'll probably say that 
again sometime. 

Robin stared at her mother, compre- 
hension flickering incandescently in her 
blue-gray eyes. “That,” she searched for 
a really precise word, “that is hilarious, 


Mother.” 


Denise fitted the lid on the coffeepot. 
“Robin,” she said, “let's go bike riding 
again tomorrow morning. Ul ask Nanna 
to stay over. I'm sure she won't mind.” 

“We won't go as far as we did today,” 
{0bin said, enthusiastic and sympathetic 
at the same time. “Your legs got very 
tired today. I could tell you were trying 
to hide it.” The timer bell rang and Rob- 
in removed the pan of brownies from the 
oven. 

“Like you crying and writing a happy 
letter,” Denise murmured. 

Truer words were never spoken, as 
Daddy always says. I better finish it 
too,” Robin added, all pleased efficiency. 
‘Peter wants me to send Daddy some of 
his finger paintings. I think that’s just 
adorable.” 
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““And I better stop lallvgagging and 
get some work done before the brand- 
new walker wakes up.” 

“Tll take care of him, Mother. You 
don't have to stop working.” 

“Thanks,” Denise said. “Fhere’s an- 
other bottle for him in the frig. Finish 
up whatever baby food’s in there, too.” 

Later, Robin brought her mother a 
brownie on a napkin, tiptoeing in so as 
not to disturb her. Denise glanced up, 
smiling in acknowledgement, and caught 
the mischievous expression on Robin’s 
face. 

“Alright,” Denise said, “out with it, 
kiddo. What's cooking behind those 
bright eyes?” 

“Don’t start opening windows in this 
room,” Robin said, looking very pleased 
with what she obviously considered an 
altogether witty, understanding remark. 
“This day has been a fantastic day,” she 
continued, shedding her grown-up-witty 
look for simple gratitude. “We took our 
first bike ride and saw Timothy walking 
for the first time. Want to know some- 
thing?” Her voice turned grave with the 
confidence she was about to share. “This 
has been the best day since Daddy went 
to Japan.” 


Denise smiled and, as she looked at 
her daughter, she wondered why some- 
thing felt markedly different, almost 
pristine in its strangeness, unexpected- 
ness. Robin's words were like a dividend 
for both of them and Denise gathered 
up a luminous image of a future Robin, 
the grown-up daughter, at ease with her 


14 
mother in a dozen different ways, that 
she might not have perceived for a long 
while vet if Kevin had not gone to Japan. 
Both of them, Denise thought, remem- 
bering Timothy's journey across the liv- 
ing room, had walked for the first time 
in a new direction—toward each other. 
She and Robin would never be quite the 
same to one another; each had come 
upon an unsuspected hoard of suppor- 
tive gifts just waiting to be exchanged 
with each other. 

It was as if Kevin had left them with 
a map, charting unknown regions to 
visit and explore, and today they had at 
last begun to decipher its signs and sym- 
bols, track down the many small trea- 
sures awaiting them. 

“Taste the brownie,” Robin said. 

“It’s good,” Denise said. 

“Remember how I messed up the first 
time? A pan full of sticky goop.” 

“Tt won't be that way any more,” De- 
nise said tenderly, moved by visions of 
herself and her daughter in passage to 
each other. She thought how when 
Kevin returned there would be a wife 
still named Denise, a daughter still 
named Robin in the same house with 





‘the others. Smiling, Denise wondered 


how long it would take Kevin to see 
what was changed. 

She couldn’t wait for his discoveries 
to begin in the bedroom with the open 
window when all the nighttime talking 
was resumed. She had many things to 
tell him about the travels of Denise and 
Robin. With flying scolors, you might 
say, she thought happily. End 


“Don’t think for one minute that you 
can go over my head!” 








7a 


it smooth 
and creamy. < 





ity 


Dd 





re Thank You’ makes | 


—_— SS 9 






| olat 
. budding 


PTA EL heel 


al 


Weg, ¥ % * 








BETWEEN PARENT= 





AND TEACHER 





When there's trouble with children and school, parents have a tendency to blame 


teachers 


and teachers complain about the lack of support from parents. 


If you have a question about your school-age child, why not ask Mary Susan Miller? 
Write to Between Parent and Teacher, Ladies Home Journal, 641 Lexington Ate., 
New York, N.Y. 10022. We regret that only letters selected for use in the column 


can be answered. 


By Mary SUSAN MILLER 





Dear Mrs. Miller: Since most schools are 
going back to basics, I am surprised that 
our children’s teacher still spends so 
much time showing the class movies. To 
us this seems more like fun and games 
than education. We're worried. Wouldn't 
you be?—Mr. and Mrs. Warren 

Dear Mr. and Mrs. Warren: No. I think 
you should be delighted and grateful to 
your children’s teacher. Tests prove that 
children understand and retain far more 
when a subject is presented visually than 
when it is merely presented verbally. All 
school movies are not pointless cartoons. 
As a matter of fact, that most intellec- 
tual of institutions, Encyclopaedia Bri- 
tannica, has produced more than 10,000 
films for schools in the last 50 years. That 
doesn’t sound like fun and games, does 
it? Instead of worrying, give that teacher 
support and encouragement for her or 
his wisdom and extra caring. 


Dear Mrs. Miller: My son Jimmy is in 


second grade. He is called hyperkinetic, 
and I guess he is. His teacher says we 
should take him to a doctor and have his 
diet changed. We can't see the connec- 
tion. Is the teacher crazy? Or are we?— 
Mary Jane Evanson 

Dear Ms. Evanson: No one is crazy. A 
great deal is being discovered about the 
connection between behavior and diet. 
Some years ago Dr. Ben Feingold found 
that food additives and artificial coloring 
add greatly to hyperactivity in children. 
The sugar level in the blood is known to 
affect behavior—parents have seen chil- 
dren go wild after eating a candy bar. I 
think your teacher gave you good ad- 
vice. If your pediatrician is not helpful 
on this issue, call the Institute for Child 
Development in New York (212-686- 
3630), which specializes in this prob- 
lem. Ask them to recommend help in 
your area. 


Dear Mrs. Miller: The school our eight- 










Have you ever tasted smoother, creamier pudding? 


year-old attends is terribly competitive. 
The teachers drive the kids for marks, 
and the children compete and compare 
all the time. We don’t feel this way, and 
we don't like what it is doing to our 
daughter. How can we counteract it?— 
Mr. and Mrs. T. Banting 

Dear Mr. and Mrs. Banting: Congratu- 
lations. Just asking your question means 
you have the problem licked. Let your 
daughter know—repeatedly and in as 
many ways as you can think of—that 
school is for learning, not mark-getting, 
and that learning is fun. 

Let her know, too, that learning often 
entails trying and failing and trying 
again. That’s why failure is a positive 
experience, not a purely negative one to 
be stigmatized—as it often is in school 
situations. 

Give your daughter unpressured 
learning experiences at home and in the 
community so she will understand and 
believe what you are saying. However, 
you must make her aware that, unfor- 
tunately, her school plays by other rules. 
This way she will know what to expect 
at school and will be prepared to meet 
the situation. 

As for you, stick to your guns: don’t 
fuss too much over report cards, gold 
stars and honor rolls. 

Mrs. Miller is author with Samm Sinclair Baker of 
“Straight Talk to Parents: How You Can Help Your Child 


Get The Most Out of School’’ published in paperback 
by Scarborough House. 


your body into 
the most relaxing bath 
experience in the world! 


Now you can melt away 
ourténsion and tiredness! 


This ee tt pH-balanced formula keeps your bathwater sooth- 
ingly nareie lf Opens your pores, pampers your skin and gently 


Me elce .- ; your body with penetrating warmth. 

Vifamin-E enriched Aqua Sauna is easy to use. Dissolve a pack 
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SAGITTARIUS (November 22—December 21) The stars 
add sparkle to romance. Lots of interesting meetings, invita- 
tions and travel plans fill up the month. Shop early for Christ- 
mas gifts to avoid the seasonal tension. 


CAPRICORN (December 22—January 19) An enchanting 
time for love, whether married or single. The middle of the 
month finds a new romance that really takes off. Over the 
holidays you'll find new friends. An especially thoughtful gift 
will prove of great value. Fortune is on the rise. 


AQUARIUS (January 20—February 18) Postpone any 
domestic change until after Christmas. December “occasions” 
will be all that you could wish for. A warm welcome awaits 
you wherever you go. 


PISCES (February 19—March 20) At Christmas, and 
throughout the month, it’s a happy family scene. Your social 
life will be rather quiet, but the end of the month brings 
a new romance. 


ARIES (March 21—April 19) Prepare for Christmas well in 
advance. It could be a month of change and confusion. 
Travel is in the stars for you during the holidays. 


TAURUS (April 20—May 20) Support and encourage the 
man in your life. Youll be doing a great deal of entertaining, 
but you may find some of your company irritating. Finances 
will improve in the new year. - 


GEMINI (May 21—June 20) Problems with relationships 
begin to clear, but you will be quite busy in the weeks ahead. 
Organize your time skillfully to avoid. tension and fatigue. 
CANCER (June 21—July 22) A passionate, but not neces- 
sarily happy relationship could begin over Christmas. Mun- 
dane matters will occupy most of your time this month. 
Support the plans of loved ones. 


‘ . . y > 
LEO (July 23—August 22) Luck is with you in 1979. Now's 
the time to plan for home improvements, ora move. Many 
happy occasions this month bring many invitations. 


VIRGO (August 23—September 22) This could be one of 
the happiest Christmases you've ever known. Many delight- 
ful activities this month keep your time occupied. An un- 
expected trip may be the break you've been waiting for. 


LIBRA (September 23—October 22) Be aware of local news; 
it will affect you personally. If single, this is a promising 
month. Restless friends may hinder prior social] arrangements. 
An unusual opportunity, involving a friend, could pop up. 


(October 23—November 21) A blissful month 
for romance. At home, good news and happy gatherings. The 
festivities start early for you this year. A crowded, but pleas- 
ing social schedule. It’s a lucky month.—PETER VIDAL 
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CLEANING THE STOVE 


By Lois Libien and Margaret Strong 


tice defrosting, the next messiest job i in 
he kitchen is cleaning the stove . . . to 
Ie specific, cleaning the oven. Here’s a 
nint that makes the job easier. The night 
sefore you clean the oven, fill an old cup 
vith undiluted ammonia, set it in the 
lirty oven, and close the oven door. All 
right long, while you're sleeping, those 
trong ammonia fumes will be working 
or you, attacking the grease and grime 
ind making your job easier. 

When you clean the oven, pour that 
‘up of ammonia into a bucket of warm 
vater, add a few tablespoons of washing 
oda, and dip in some old newspapers. 

Then all you have to do is wipe the 
nside of the oven clean. Burned-on 
‘rust can be rubbed away with steel 
vool or a plastic scrubber. 

The broiler pan. Ideally, you should pour 
vot fat off into a tin and pop the broiler 
yan and grill into hot suds before you 
ven bring the steak to the table. I've 
ever managed to do that. I wait until 
fter dinner, scoop the cooled fat into 
he garbage or an empty tin and then 
yut the broiler pan into the dishwasher. 
If you hand wash your dishes, do the 
sroiler pan last or just let it soak over- 
ight in soapy water with a little wash- 
ng soda added to cut the grease. 

In a gas stove. Make sure the stove is off 
ind cool before beginning the job. Re- 
nove burmers and burner pans and let 
hem soak in hot soapy water and wash- 
ag soda. If the burner pans are black 
nd sooty and soaking doesn’t soften the 
lirt, put them in an old pot (anything 
yut an aluminum pot) filled with water 
nd 2 tablespoons of washing soda. Boil 
or 10 minutes; then, when cool enough 
9 handle, scrub the burner pans with a 
lastic scrubber or fine steel wool. 

Wash the drip tray with the soapy 
yashing-soda water and a cloth. 

If the holes in the bumer head are 
logged, use a fine wire, a hairpin or a 
vaper clip to clean them. 

Clean control knobs and stove surface 
vith warm suds. Rinse and dry. Clean 
hetal trim with a cloth wrung out in 
lear water and wipe dry. Rinse every- 
Hning thoroughly, wipe dry and replace. 
ielight the pilot light if necessary. 
Yn-an electric stove. Clean drip trays 
nd burner pans the same as above, but 
‘ever soak electric burners. Just wipe 
hem off with a damp cloth and clear 
vater and tum them on high to burn off 
ipills and food particles. 

If your oven has an automatic clean- 
hg system, be sure to read and follow 
he instructions for its use and care. If 
ou have no instruction booklet, write to 
‘ne manufacturer and ask for one. End 















|opyright © 1976 by Lois M. Libien and Margaret Strong. 
|}om the book, SUPER-ECONOMY HOUSECLEANING. by 
{ois Libien and Margaret Strong, published by William 
‘orrow & Co., Inc. 
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y Il love you for it. 

Who says you have to spend hours baking a pie? Not when 
there’s Comstock Pie Filling. Take your pick of Blueberry, 
Apple, Cherry, Peach or Strawberry. All so luscious and juicy 
—all with real home-style flavor. Just spoon Comstock 
into a prepared pie shell, and pop it into the oven. Mmm— 
get a whiff of that tantalizing aroma of fresh baked pie. 
Your family will love it. And they'll love it all the more, 

< * because you OOS Ce O04 O COS RiCo as 68 ne SOHe 6c S'S e.6 Hake o's £0 e\6:0)0 6.46 


<=" SAVE 12¢ 


on any variety of 
Comstock Pie Filling. 


Mr. Grocer: Comstock Foods, Curtice Burns Inc. will 
redeem this coupon for 12¢ plus 5¢ handling if you 
receive it on the sole of the specified product and 
if upon request you submit evidence thereof sotis- 
factory to Comstock Foods, Curtice Burns inc. Any 
sales tax must be paid by the customer. Invoices 
showing purchase of sufficient stock to cover cou- 
er must be shown on request. Coupons must not 

e assigned or transferred by you. Coupon void in 
any stote or Jocality where toxed, prohibited or 
otherwise restricted, Cash value: 1/20 of one cent. 
For payment mail to Comstock Foods. Curtice Burns 
Inc., Box 1063, Clinton, fowa 52734, Redemption 
on other thon product specified constitutes fraud: 
Limit one pie t family or address. OFFER EX- 
PIRES DECEMBER 31, 1979: 


STORECOUPON  1H-1278 


OFS OCOD OOO OREHE OE EO S60 0:08 O88 6'O' OO £10 © 


Curtice-Burns Inc. 
Coast to coast with regional brands. 
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HOW THEY SEE IT 


Famous authors share their 
wit and wisdom on a subject 
that’s close to all of us. 


FAMILY 


The family was ordained of God tH 
children might be trained up for hij 
self; it was before the church, or rath 
the first form of the church on earth. 

| 


Inasmuch as the domestic househq 
is antecedent, as well in idea as in fa 
to the gathering of men into communi 
the family must necessarily have righ 
and duties which are prior to those 
the Community and founded m¢ 
immediately in nature.—Pope Leo XI 




















Civilization varies with the fami 
and the family with civilization.— 
highest and most complete realization 
found where enlightened Christian 
prevails; where woman is exalted to } 
true and lofty place as equal with t 
man; where husband and wife are a 
in honor, influence and affection, a 
where children are a common bond 
care and love.—This is the idea of 
perfect family.—W. Aikman. 

If God has taught us all truth 
teaching us to love, then he has giy 
us an interpretation of our whole di 
to our households.—We are not born 
the partridge in the wood, or the ostri 
of the desert, to’ be scattered eve 
where; but we are to be grouped | 
gether, and brooded by love and reai 
day by day in that first of church| 
the family.—H. W. Beecher. | 

As are families, so-is saciety.—If wl 
ordered, well instructed and well gg 
erned, they are the springs from whiff 
go forth the streams of national gre 
ness and prosperity—of civil order a 
public happiness.—Thayer. 





The ties of family and of country wé 
never intended to circumscribe the so 
—If allowed to become exclusive, ¢ 
grossing, clannish, so as to shut out t 
general claims of the human race, t 
highest end of Providence is frustratt 
and home, instead of being the nurse 
becomes the grave of the heart.—Ch¢ 
ning. 


A house without a roof would scare 
be a more different home, than a fam 
unsheltered by God’s friendship, a 
the sense of being always rested in ] 
providential care and guidance.—Hora§, 
Bushnell. 


Woman is the salvation or the (f 
struction of the family.—She carries § 
destiny in the folds of her mantle 
Amiel. 


From THE NEW DICTIONARY OF THOUGHTS, origi| 
compiled by Tryon Edwards, D.D. Used by permissid 
Doubleday & Company, Inc. 





is the child s inner recognition that 
ristmas, beautiful, tender, and uni- 
sal as its message may be, can never 
lan to a Jew what it means to a 


any Jewish children understand 
3 even while participating in the 
ristmas celebrations at school. No 
has set a policy, yet many Jewish 
Idren when singing Christmas carols 
se their mouths when they come to 
rds like “Christ the Lord.” More 
ough intuition than logic, they seem 
ave found a balance between being 
selves and sharing with others. The 
sire to make such an effort is more 
portant than any specific act. 

The child of a mixed marriage should 
itainly be acquainted with and re- 
ectful of the religious heritage from 
ich both parents come. But such a 
d will be fortunate if his parents 
e him a sense of belonging to one 
up. For to be both is to be neither. 
ese children can visit grandparents 
d celebrate with them their diverse 
kground, but they need to know— 
2cifically—who they are. 

Queen Victoria once observed her 
e Minister, Disraeli, at prayer ser- 
es. The Prime Minister, who had 
en born a Jew but was baptized by 
father when a child, was leafing 
ough the pages. The Queen said: 
izzy, I’ve been watching you. Are 
a Christian or a Jew?” 

‘Your majesty,” answered the Prime 
ister, “you know that in the Bible, 
een the Old and the New Testa- 
nt, there is an empty page. I’m that 
ipty page.” 

Too often, parents, whether or not 
2y come from diverse or similar re- 
ious heritages, think they can enrich 
ir children by giving them a univer- 
heritage. In actual life this “univer- 
heritage” becomes a blank page. 
Maimonides, one of the great Jewish 
Zes, who lived in 12th: -century Spain, 
ote that though Jesus was not the 
assiah, he helped to prepare the way 
the Messiah. It would seem, then, 
it Jewish parents and children may 
ce joy in their neighbor’s celebration 
Christmas, even join him in those as- 
cts of the holiday that do not violate 
> integrity of the Jew, the Christian 
d of Christmas. 

Peace on earth and good will toward 
mn. touches everyone’s heart. One little 
1 recently commented: “I love the 
ristmas spirit. I wish there were a 
rldwide Jewish spirit, too. I would 
l it ‘Shalom.’ ” End 


. Alice Ginott is a psychologist, psy- 
oanalyst and lecturer. She is in private 
ictice in New York City. 
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continued from page 196 


He helped her out of her wet raincoat, 
his hands lingering on her shoulders. 
“Better I hang it over bathtub.” He van- 
ished a moment, and she heard the dog 
barking in the bathroom. 

Sasha had furnished the place in a 
way that looked moder and expensive- 
ly cozy. There were two chairs and an 
ottoman in gleaming dark leather, and a 
king-size bed set low to the floor. There 
were hanging bookcases stocked with 
records and books, and a full-length 
mirror with a border of theatrical make- 
up lights. Steph recognized a few pieces 


she had helped choose, but others she 


had never seén before. 

He came back with a bath towel. 
“Your hair is wet. Are you hungry?” 

“Starved. Something smells good.” 

“Is very good.” 

He had a beautiful glass and chrome 
table, but they were not going to eat 
there. He had put two bright cushions 
by the fireplace. The cloth on the floor 
between them was set for dinner, and 
he had lighted a fire. 

“Sit.” He patted a cushion. “And take 
off shoes. This is your home.” 

She kicked off her shoes and sat, while 
Sasha made scampering trips from kitch- 
en to fireplace. The tablecloth filled with 
cold hors d’oeuvres that tumed out to be 
eggplant and minced salmon and calves’ 
foot jelly. There were tiny seasoned 
meat pastries and hot borscht with 
dollops of sour cream and chopped dill. 
And two small glasses of clear liquid sit- 
ting in a dish of crushed ice. 

He lifted a shot glass. “To Stephanie 
and Sasha.” 

She stared at her glass. 
strong for me.” 

“You can drink one little toast, yes?” 

“All right. One little toast.” She tried 
to do as Sasha did, tossing down the 
whole shot in one gulp, and felt like a 
flame-swallower who had miscalculated. 

He brought out a small copper bummer 
and made thin little crepes that he 
heaped with gray caviar, more sour 
cream, lemon and melted butter. Blin- 
chiki, he called them. 

She ate four, and said, “Sasha, I’m 
going to burst.” 

“Stephanie.” He slid his cushion near- 

“Do you know how much I have 
missed you?” 

“Why didn’t you phone?” 

“T did not want you to think me pest.” 
He took her hand. “Did you miss me, 
Stephanie? Please tell truth.” 

“Don’t you know?” 

“Say you missed me. Make me very 
happy.” 

He was crouched beside her cushion, 
making another crepe. 


“Vodka? Too 


“Sasha.” She spoke with her mouth 
full. “I missed you. 

His face broke into a grin. For an in- 
stant his hand rested on the back of her 
neck. He got up and brought chilled 
cranberry pudding and baklava. 

“Sasha,” she groaned. “I couldn’t eat 
another mouthful.” But she did, and felt 
relaxed and warm with all the food and 
too much vodka in her. 

He put another log on the fire and 
turned off the lights. Now he was sitting 
on the bed. “Stephanie, do you not know 
I wish to make love?” He took off his 
shirt. “Come to bed with me, Stephanie. 
Please?” 

“T have to go home. Chris is waiting.” 

“I wait weeks for you. I cook beauti- 
ful meal for you. Now you leave me to 
run back to your little friend.” He looked 
terribly unhappy. 

She hadn’t thought it would happen 
like this. She sat on the edge of the bed 
and kissed him. 

His eyes were watering. “What I do 
wrong? Why you do not want me?” 

“Sasha, if I don’t get out of here in 


thirty seconds I’m going to make a fool _ 


of myself.” 

“Stay. We both make fools of our- 
selves. Is nice.’ 

Her mouth was dry, and blood was 


beating like wings in her ears. “I’m 


scared.” 

“You virgin?” ‘ 

She smiled. “No. I’m scared youll 
only want me once.” 

He shook his head violently. “No— 
much, much more.” 

“Maybe not. You have other girls.” 

“I am very bad boy, but when I am in 
love Iam good.” 


Hl © kissed her and pulled her down. 
He was affectionate and murmuring and 
his arms were strong. She had never ex- 
pected such gentleness and considera- 
tion in him, such hunger in herself. 
Afterwards, when she finally opened her 
eyes, he asked, “Do I do what you 
want?” 

“Yes. You're perfect.” 

He drew her to him again. 

“I have to go home,” she whispered. 

She got up to dress, and lifted the 
window blind to see if it was still rain- 
ing. A taxicab’s headlights made bright 
streaks on wet pavement. Sasha’s reflec- 
tion appeared in the window glass. He 
was looking at himself in the mirror, one 
hand to his hair. 

“Come back to bed,” he said. 

“Tt’s late. I can’t.” 

“Stephanie. I think you use me once 
and throw me away?” 

She looked over at the bed. He was 
smiling. She sat on the bed. They kissed. 

“Stay, yes?” 

“Tll phone Chris that I'm at my 
mother’s.” 

Sasha gave her his, key. They became 
secret lovers. She planned (continued) 
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OF INTEREST TO ALL 

INE INDIAN AND GOLD JEWELRY BELOW WHOLE- 
* ty Details $2.00. (Refundable). Lange-LH, 6031 N. 7th 
St., Phoenix, Ariz. 85014. — 5 
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MS SET TO Loa Songs Recorded. Nashville Music 
* Porvctons Box 40001-LJ, Nashville, TN 37204. 
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Sooner B11616, Philadelphia, PA 19116. 
$3000.60 MONTHLY. Start immediately. Stuff envelopes at 
information, send self-addressed stamped envelope. 
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her time so not a moment was wasted. 
There was work and there was Sasha, 
nothing else. She had never been hap- 
pier and she had never danced better. 

She could hardly wait to dash from 
the theater into a taxi to West 78th 
Street. Two or three times a week they 
met afternoons, between rehearsal and 
performance. If she could think of a 
plausible excuse to give Chris, they met 
at night, and the nights were loveliest. 


Miarius Volmar kept close watch on 
his four leads--the two he wanted and 
the two he must pretend to want. He 
rehearsed all four together, pairing 
them at random and distributing praise 
and blame to suggest a mind still open. 

Sasha had trouble partnering Chris, 
and that worried Volmar, because he in- 
tended to team them as covers. Chris 
danced well with Wally, but when Sasha 
partnered her, she rushed her lifts and 
cringed from Sasha’s touch. 

Volmar clapped the piano to a stop. 
“Christine, my dear, what on earth is 
the matter?” 

She stood breathing rapidly, her face 
pale, a feverish brightness in her eyes. 

“You're hurrying everything,” Volmar 
said. “You jump two feet in the air be- 
fore Sasha can even lift you. Can we 
take it again? And!” 

Christine did her first entrechat—and 


stopped. 
“I can’t.” She shut her eyes, pressing 
back tears. “I can’t do it.” 


At rehearsal the next day Chris froze 
on the first cue. She could not get her 
feet to move. 

“I can’t dance with Sasha,” she said. 

“But you must,” Volmar said. “That’s 


- your job.” 


Chris looked at Sasha in his dark green 
T-shirt and tights. He was waiting with 
the patience of a statue, his smile beck- 
oning. She exploded in tears and ran 
from the stage. 

Volmar sighed. Then, with heavy 
irony: “Sasha, I think you have influence 
with Christine?” 

Obediently, Sasha went to where 
Chris stood in the wings, backed against 
a carpenter’s ladder. He took her hand. 
“Christine, they are waiting.” 

“And how long do you think I’ve been 
waiting?” The cry was torn from her, as 
shrill as a puppy’s yelping. 

Other dancers hovered near, exchang- 
ing glances. Chris collapsed against the 
ladder, whimpering, “I still love him.” 
Neither pride nor hope remained. “T still 
love Sasha but he’s dropped me for 
someone else.” 

Standing among the dancers, Steph 
took in Chris, brittle and broken, and 
Sasha, barricaded in cool lack of denial. 

“Sasha, is it true?” 




















He gazed at t Chris with open 
tempt. “So what?” ae 
Anger swelled in Steph. “You were 
honest with me, Sasha, or with Chn 
“You are babies, both of you! Al. 
there no women in this country?” HHA 

He stalked off, shaking his head y 
lently, making it ‘clear that he had jim aH, 
wronged and martyred. 

Steph crouched beside Chris. “ 
I didn’t know. I swear I had no iad : . 

“But I told you!” 
“I thought it was puppy love.” | f 

“Tf I'm in love it’s puppy love, but 
youre in love it’s real, and that giy 
you the right to what you want?” 

Marius Volmar was bored. “All rig 
everyone.” He clapped his hands. “ 
work. We're paying for dancing, 
tears.” 

Chris straightened. “IT won't dan 
with him,” she said. 

She was saving Volmar the troviblal 
inventing a pretext for dropping her.f} 

“Very well, Christine. You are excus 
for the day. And from the role. You w 
cover for Stephanie. Go have your tea 
and storms in private,” 

Somehow, Steph managed to cot 
plete the rehearsal. Afterwards, Sa 
followed her into the wings and grabb b 
the sleeve of her robe. 

“J have to explain,” he said. “ ‘You 4 
not understand about Chris and me.” 

“Don’t I?” 

“Christine is baby I felt sorry for he 
is all.” 5 






i 


H. put a coaxing arm around Steph 
waist. “Don’t let the baby ruin it for 
Please, Stephanie.” 

His finger found.a_rift in her bod 
stocking, stroking the bare Skin benea 
her ribs as though they were alone in 
apartment. She jerked away. 

“You take one hell of a lot 
granted.” 

“Only because I love you.” His ti 
were purring along the side of her nec 
With faultless timing, his mouth elit 
in for the kiss. Her hand swung ba 
and caught the side of his face in a fire 
cracker slap. 

He recoiled, looking stunned. 

“Youre a beautiful dancer, Sashi 
and an arrogant, lying bastard.” 

“All American girls same,” he spaif 
“Go to bed with man once and thin 
they own him. If you are jealous of the}; 
baby, then you are baby too.” 

“Get this Sasha—I’m never eatin) 
with you again, I’m never going to bei 
bed with you again. The only thing [ 
ever do with you is dance. Capeeshi 

She took a taxi home and dashed int 
the apartment. Bureau drawers were 
pawed-over jumble of panties an 
chemises. A cyclone had hit the close’ 
Dresses dangled half-ripped from han 
ers, overcoats were puddled on the flo 
with galoshes and spilled shoe trees 
Two suitcases were missing. 


— 





im Dunes ce WELLE Still ith Chie 

e fat three-times-a-day 
e, the skir ny once-a-day bottle and 
white plastic for-emergency bottle. 
1 then Steph saw the note taped to 
TV screen, scrawled in Chris’s blood- 
lipstick. 
HATE YOU! 





























was two days before Steph discov- 
id that Chris was at the Hotel Pierre, 
¢ her mother’s charge account. She 
wered the doorbell to her room on 
‘fifth ring, looking unkempt. Her eyes 
re ash-rimmed burns. 
“You forgot these,” Steph said, offer- 
a tote bag that had Chris’s medicine 
tles on top. “Chris, please—I’m sorry.” 
‘Ohris shrank back from the door to 
nd beside a table that held a porce- 
a vase of roses. 
“Chris—friends, please? I didn’t know 
‘1 were seeing Sasha.” 
“You knew I was in love with him. 
id all those nights—all those phone 
ls when you said you were at your 
pther’s—you were with him. I was go- 
crazy, and you were the reason he 
‘a *t seeing me. 
‘Do you think I'd have seen him if 
known?” 
Sudden rage consumed Chris. “Yes! 
knew and that’s why you did it. 
u took him from me!” 
“Chris, I’ve broken it off.” 
“You never wanted him. You just had 
prove you could take him from me.” 
e coiled conviction in Chris’s voice 
ghtened Steph. 
“You don’t mean that.” 
“You've always had to prove you 
luld take things from me. You even 
.ve to steal Sleeping Beauty.” 
“I didn’t steal it! You walked out.” 
“I didn’t walk out. You drove me out.” 
“Chris—I think you're disturbed.” 
“Disturbed? You kick down my life 
1d I’m disturbed? What the hell do 
mu expect—roses? Okay, here are your 
ses. Catch!” 
She snatched the feowe vase from the 
ble and hurled it. Steph ducked. 
Vater and rose petals and shards of 
orcelain were strewn on the carpet. 
Steph thought: She could have scarred 
y face—and she doesn’t care. 
_ After that they did not speak to each 
ther. In class they took different corners 
: the room, like cats stalking out separ- 
se - territories. In rehearsal they 
atched one another for style and form, 
adly; their eyes never meeting. Other 
ancers noticed the two girls, measur- 
1g, comparing—waiting. 
| Whatever it was between Steph and 
‘hris—competition, hatred—it burst into 
1e open when both were scheduled to 
ance the Sylvia pas de deux at per- 
2rmances three nights apart. 
Chris danced first. 
rom the wings, determined that her 
ylvia would surpass whatever Chris 
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Steph watched: 


balance in the adagio. Wally, who was 
partnering, stepped aside, presenting 
her. She went on pointe and into ara- 
besque and held it . . . and held it. 

The conductor looked searchingly at 
her, eyes puzzled. 

She didn’t come down. She didn’t 
wobble. The audience began applaud- 
ing. She held the balance until they 
were bravoing. Then with a flick of her 
eyes told the conductor he could go on. 


Okay, Steph thought, I'll out-balance 


her. 

Three nights later Steph held the 
balance and held it, floating on her 
bravo’s, knowing that Chris was in the 
wings, watching, smarting, hating. 
Sasha was partnering, and his eyes be- 
gan to plead. He had to stand statue- 
still, and it was beginning to hurt. 

The applause came like floods through 
a broken dam. The conductor took out 
his pocket watch and began winding it. 
When Steph began the descent, never 
hurrying, she had won round one. 

Round two was Voluntaries, an ab- 
stract ballet dovetailed into the Poulenc 
Organ Concerto. It gave the ballerina 
one of the most dazzling leaps in the 
contemporary dance. After a shattering 
organ chord, the ballerina had to dash 
the full length of the diagonal, jump 
into the male dancer’s arms, and—as he 
held her—execute a complete split- 
second turn. 

The turn after the catch seemed to 
defy possibility, and audiences always 
applauded wildly. 


There were dancers, a very few, who 
could do a double turn after the catch. 
Stephanie Lang decided she was going 
to be one of them. 

She was scheduled the night before 
Chris. Sasha was partnering her, and 
just before performance she told him, 
“I’m going to do a double tum after the 
catch, so be ready.” 

His eyes widened. “You crazy.” 

By now the whole New York dance 





Nils G1Q Was tO | 


_ stand. 


WOLIK ROW aADOUL Te COMMPCUTIE SOLO- 
ists, and the wings were jammed with 
dancers—not only NBT dancers, but 
outsiders who had wangled passes. 
Steph backed off for her dash further 


. than she had ever rehearsed. Sasha was 


waiting, pale and braced. The organ 
chord came with the suddenness of a 
pistol shot. 

She ran. 

There was commotion alongside her. 
The backstage audience, keeping her in 
view, rushed like hunting hounds from 


“front wings to back. 


She jumped. 

Her momentum crashed into Sasha’s 
immobility. With a twist of his hand he 
re-directed speed into a spin. 

One turn. Another turn, and snap to 
a stop—and screaming, stamping ap- 
plause. 

“Bozhe moi,” Sash gasped. “Never 
do that to me again. Bad for heart.” 

The next night was Chris’s turn. 

Six counts before the chord she 
backed to the very edge of the stage, 
staring over the abyss toward Wally. 
The chord thundered out. Wally saw 
Chris coming straight at him, much too 


fast, looking crazed, dangerous—and__ 


beautiful. 

There was an instant of public dis- 
belief. Then shouts and bravos poured 
from the house and the wings. 

“A triple turn!” the cry ran through 
the theater. “She did a triple turn!” 

“My God,” 
could have warned me.” 

Chris clung to him, unable to answer. 
Her sweat felt like a cold river pouring 
over his skin. 

The conductor rapped his music 
“Gentlemen—gentlemen!” He 
gave the upbeat. The music began 
again, giant funereal heartbeats of 
plucked strings and struck timpani. . 

Gradually it dawned on Wally what 
he was holding in his arms. 

“Chris,” he whispered, 
“Chris!” 

Her arm slipped oft 


and _ then, 


(continued) 


“I’m not sure, but I think my name is Downboy.” 
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Wally whispered. “You - 
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his shoulder, dangling and then, as his 
own arm gave out, she slid to the floor. 

They laid Chris on a blanket just be- 
yond the backstage traffic.. Someone 
wadded towels under her head and took 
off her toe shoes. The company doctor 
hunched over her, taking her pulse, 
listening to heartbeats, shining a pen- 
light in her eyes. 

Steph stepped forward. “What's hap- 
pened to her?” 

“Plenty.” The doctor sounded angry. 
“Who are you?” 

“I was—I’m her roommate.” 

“She's asleep.” 

“Asleep!” 

“And starved. When did she eat last?” 

“I don’t know.” 

Wally got a taxi to take Chris to the 
hospital, and Steph rode along. 

But Wally didn’t show up at the next 
day’s rehearsal, or the next. Sasha part- 
nered Steph instead. When he lifted her, 
or placed his hands on her waist to as- 
sist a pirouette, she felt her heart racing. 
Lowering her from a lift he let his hand 
slide along the inside of her leg. 

“Still angry?” he whispered. 

“Still angry.” 

“Dinner tonight?” 

“No dinner any night whatever.” 

She was in a foul mood after rehears- 
al, and when someone called her name 
in the corridor she kept on walking. 

“Hey, Steph, slow down a minute, 
will you?” 

It was Ellis, Wally’s roommate. His 
eyes were bloodshot. 

“Wally’s been hurt,” he said. 

She stopped. “What happened?” 

“The night you took Chris to the 
hospital? He was mugged on his way 
home. Now he’s in a hospital, too.” Ellis 
gulped. “He—he'll walk in a few months. 
He won't be on crutches.” 

It was Stephanie who broke the news 
to Volmar that he was down to two prin- 
cipals for Sleeping Beauty: herself and 
Sasha. Now there were no real covers. 
Volmar tried another pair at the first 
stage rehearsal, but the girl couldn’t 
handle the Act One solo, and the new 
boy couldn’t handle the battements in 
Florimund’s Act Three variation. 


M::. Avery stood beside her daugh- 
ter’s hospital bed. There was color in 
Christine’s face, and she smiled at her 
mother. 

“There’s good news,” Mrs. Avery 
said. “The doctor will let you leave this 
afternoon.” 

When she left the room, promising to 
return, she felt renewed hope. But she 
was kept waiting in the doctor's office, 
and the wait chipped away at her 
optimism. When the doctor finally hur- 


. ing up and down the scales, the pi 


ried in, he motioned Mrs. , 
chair and spoke abruptly. 

“She’s very run-down, But 
shows no new tumors.” 

“That’s good, isn’t it?” 

He gave her a measuring 
“The autoimmune system is 1 
down.” 

Mrs. Avery did not know y 
autoimmune system was. It 
necessary, like a heart or ki 
they had machines for these 
didn’t they? 

“And the lymphatic system} 
fected. That much we can tag 
actually cutting her open.” 

“You're telling me that Chri 
very ill—is that it?” i 

“It’s gone too far. It’s irreverg 

For 20 years Mrs. Avery had 
she was prepared for this, but shi 
prepared at all. Children did 
and leave their parents to live ¢ 
them. Especially—especially C 

“Is there anything we should 
asked. 








No need to tell her right away.” 
“And after the next two mon 
The doctor shook his head. “ 

ords show she’s. only twenty.” 

trying to be sympathetic. “I’m ve 
sorry.” 


gathered for the final dress rehe: 
The Sleeping*Beauty. There ha 
no word from the musicians’ unior 
the impending strike. 

Volmar took a seat in the or 
and bent toward his microphone, 
rehearse with the piano. Pri 
please—omit the overture.” 

The dancers went listlessly t 
places. The pianist hammered 


By, ten o'clock the =the 





first chords. Watching his boys a 
Volmar had an impression of mo 
without joy or jump to it. 

The rehearsal staggered three 
numbers of the prologue. Then 
detected a flick of life. Not on the 
below it. He sat up in his seat, p/ 

A shadow crept into the dark « 
tra pit. Lights clicked on at music 
A double bass struggled in. Ther 
voices and shuffling, woodwinds 


A of an oboe and the whine of | 
slithering up to pitch. The fat, oe 
cacophony drowned out the re 
piano and dancers stopped. 

Thank God, Volmar thought. | 
you, God. 

He spoke into the microphone. “ 
the orchestra is ready, let’s take i 
the prologue, the first number afl 
overture.” 

The conductor rapped his lecter 
baton flicked out a downbeat. 
flooded the theater, warm (cont 













‘ing music, and the stage burst 
o a rush of rhythm and movement. 
The dancers danced full out, bold, alive. 

Stephanie’s pas seul and Rose Adagio 
brought roars of applause from the 
company. She had been used, and 
| lied to, and manipulated; her life lay in 
pieces, yet all she could feel was the 
music, lifting her above time and care. 
“She knew she would shine in perform- 
) ance tonight. 

That evening, when she was sitting at 
her mirror doing her eye makeup, a 
knock came on the door. 

She spoke to her dresser. “Lily, see 
who it is.” 

As Steph tumed back to her mirror 
she saw the visitor's reflection. It was 
| Chris’s mother. 

“I’m very busy, Mrs. Avery.” 

*Would you see Christine for a mo- 
ment?” The woman’s face was haggard. 

“No.” Steph drew a deep breath. “I 
| have to finish dressing. Then I have to 
warm up.” She squinted one eye shut, 
penciled a brown line above the lid. 

Mrs. Avery did not move. “Please— 
give her a moment?” 

“Mrs. Avery.” Steph felt a surge of 
anger. “I don’t want to see your daugh- 
ter. Not ever again.” 

“You won't see her ever again. I’m 
taking her home tonight.” 

“Good. She can’t take care of herself, 
maybe someone else can.” 

“She’s going home to die.” 

It took three heartbeats for the words 
to penetrate. 

“Die >> 

Mrs. Avery nodded. She reached for 
the door. As it swung inward Steph saw 
Chris in the doorway, her head lowered, 
» her hands hanging limply at her sides. 

The dresser slipped through the door 
and vanished. 

And then Steph cried, “Chris, oh, my 
God!” and rushed to embrace her friend. 

Steph’s dresser whispered to the ward- 
robe mistress who was hurrying to an 
emergency in the girls’ dressing room. 
| Stitching a rip in a noblewoman’s gown, 
| she repeated Lily’s whisper. 
| It rippled past a girl checking her hair 
| spray, and brushed a girl who was test- 
| ing ribbons in her toe shoes. She whis- 
' pered to two girls who were helping one 
another with zippers, and one carried 
, the whisper to a boy from the corps. 


Why did we argue?” Chris said. 

“I don’t remember.” Tears came to 
) Steph’ s eyes. 

_ “It was my fault,” Chris said. 

| “No,” Steph said, “It was mine.” 

| She was remembering: Chris taking 

|curtain calls after well-danced solos; 

| Chris weeping from a sense of failure 

| after her school recital; Chris warming 

| up for the scholarship auditions. She re- 

membered all the hopes they had 

shared, and the years that had passed 

) like a single yesterday. 
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“We've forgotten what matters,” she 
said. 

“I never found out what matters,” 
Chris said. She laid her head on Steph’s 
shoulder. 

Steph was Pomeniberini childhood 
and Christmas and a time when dance 
had not been an aching turnout but a 
snow-white dream; remembering the 
storybook fables about ballerinas who 
gave up performances to let their under- 
studies go on. 

But now she was thinking, Why not? 
This did not need to be the end for 
Chris. I have a life, Chris has—tonight. 
WHY NOT? 

In that instant her mind was made up. 

“Stop talking as though it was over,” 
she said. “Nothing’s over. Nothing’s 
even begun.” 

“Oh, Steph, don’t try. I know how 
long I have. Two months, six months...” 

“You have more than that, much 
more. You have tonight, Chris.” 

Chris stared. “What do you mean?” 

“You have as long as the longest 
memory of anyone sitting in that the- 
ater.” 

“T don’t understand—” 

“Dance. Dance instead of me.” 

Chris swayed and put a foot behind 
her. “Me—go out there—tonight?” 

“You know the role.” Steph gripped 
Chris by the shoulders. “For once in 
your life take something for yourself. 
You've spent your life preparing—you re 
ready—get out there and dance.” 

Chris stood in wondering denial. 
Sleeping Beauty is your chance.” 

“No, Chris.” Steph slipped out of her 
costume. She placed it in Chris’s hands. 
“This is my chance.” 

When Steph left her dressing room 
she was wearing street clothes. “Lily,” 
she told the dresser, “go help her please. 
The back has to be taken in and the 
waist is loose.” 

“Yes, Miss.” 

Steph moved quickly through the 
clusters of dancers. 

“What’s happened?” someone asked. 


“But 





“Chris is dancing Aurora.” 

“Is it true that she...” 

Steph saw the terror in their eyes. 
Somehow, they knew. 

“Yes, it’s true.” 


Just as the curtain was rising on the 
prologue, Chris opened the dressing 
room door. Stagehands were shouting, 
the audience was applauding, the music 
was thundering. She walked quickly to 
the warm-up barre backstage. 

She had missed three days of class, so 
she warmed up slowly, stretching and 
bending with great care. There was a 
trembling instability to her first balance, 
but she conquered it. She raised her 
arm, cocked her foot and imagined the 
music. Her body fell into the steps. 

She was just finishing her warm-up 
when Marius Volmar came hurrying 
backstage. Angrily, he asked the stage 
manager what was delaying the curtain. 

“We're waiting for Aurora.” 

Volmar turned toward the rehearsal 
barre and saw Chris. “What are you 
doing?” 

“Getting ready.” 

“For what?” 

Chris had a sudden belief in herself 
that was monumental. 

“I’m dancing tonight.” 

Volmar knew nothing of the rumors 
that had swept backstage. 

“Where’s Stephanie?” he asked. 

“She walked out,” the stage manager 
said. 

“Walked out!” 

“She told Lily to.dress Chris and she 
walked out.” 

Volmar wheeled on Chris in fury. 
“Where's Stephanie?” 

“T don’t know.” 

The stage manager was fidgeting. 
“Mr. Volmar, we can’t hold the curtain 
any longer. Do you want me to an- 
nounce the cast change?” 

“No, no announcement.” Volmar 
stared at Chris in black disappointment. 
She was not his Aurora. Was he never to 
have his dream? (continued on page 208) 
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(] Master Charge/Visa #/Exp. date 
[] COD requires $4.00 deposit. Balance includes 
COD charges and $1.00 handling. 

GENERAL MEDICAL CO., Dept. LJ-87 






ANTY 10. 
HED WARK Ons 
WN Uae 


| Good Housekeeping - 

























GET LUCKY 


This age-old symbol of “Luck of the 
Irish’ is cast in solid pewter—on an 18 
inch silvertone neckchain. You send us 
just 50c to cover postage and handling 
—so your luck has already started im- 
proving. Our way of introducing you 
to our products. Our new 60 page 
color catalog will show you what's 
happening on the jewelry scene— at 
prices you can afford. In the comfort 
of your living room — browse through our 2,500 un- 
beatable values — imported from 12 countries. Join 
over 1 million satisfied Jewelart customers 


31, 1979..Good in U.S.A 





















Offer expires March only 


Limit 1 per customer 


WORLD’S LARGEST EXCLUSIVELY 
JEWELRY. MAIL ORDER COMPANY 
OUR 10TH YEAR IN BUSINESS 


Jewelart Inc. 





16734 Stagg Street Dept. 8003 
Van Nuys, California 91409 





16 watuer size 
WITH FREE 5x7 
IN COLOR 


YOUR CHOICE 
Liag BORDERLESS 


$275 
FULL COLOR [Ry ANTE 


Matchless color copies on matte finish paper without borders.Finest coples 
available. Send any photo or polaroid print (8x10 or smaller). Returned 
Add 35¢ per selection for post. & hndig., and 50¢ extra for First Class 
service. Satisfaction guaranteed or money back. Send check or m.o. to 
RELIANCE COLOR LABS, INC. 
Studio 152-12, Box 150, Port Chester, N.Y. 10573 


206 


or 
3—5x7 ENLS. 

or 
1—8x10 ENL. 


Fifth Avenue Cats 
1979 Calendar 















We're Buffy, Muffy, Ruffy, Duffy, Wuffy and E. Nuffy, six 
lovable, affectionate and well cared for cats. Featuring 
our exciting story of Fifth Avenue life, plus a 
dramatically different collection of fourteen 
magnificent color photographs (perfect for framing). 






You'll love us 
With our decorative gift mailing envelope. 
We're also the Purrfect Gift. 


Special Price With Coupon 


See we ow ee 
One calendar $4.95-Two calenders for $9.00 





Zip 
Send to: Fifth Avenue Cats-P.O. Box 685 


! Please send me calendars. | enclose check I 
: or money order in the amt. of ; 
f Name 1 
i i 
f Address 1 
t i 
i 1 
i i 


Lenox Hill Station, N.Y.C., N.Y. 10021 


ee ee aces rte a ve eo 


Great Xmas Gift 
for Golfers 


PERSONALIZED 


GOLF TEES 


Call now 
toll free 


800-824-7888 operator 90 


with MC or VISA. Or send 


50 golf tees only 


$5.95 + 75c post. 


check to Orders received by Dec. 15 
JOMAR INDUSTRIES, INC. Dept. 2p _ | 2Ua/anteed delivery by Xmas 


Box 368. Mt. Vernon. N.Y 10550 Orders shipped in 3-5 days 











Write such pretty letters 
This Asian, hand-made stationery with 
peacock design is a work of art in color 
and texture. Lovely in cream or beige 
paper. Comes in reusable, matching 
portfolio or box. With 25 sheets and 
envelopes. $11.50 plus $1.75 p&h. 
Other styles and patterns, too. For bro- 
chure samples, send $1. Incon, LHJ-S, 
16 East 41st St., New York, NY 10017. 





Personalized letters from Santa 

Sparkling eyes will reflect the joyful 
hearts of every child who receives a let- 
ter written by Santa, himself. And he 
sends it with a free gift. Send $1 for 
each letter. Please print each child’s 
full name and address. Special toy from 
Santa (for orders received before Dec. 
15). Nutmeg Gifts, L-12, 28 Abey Dr., 
P.O. Box 176, Pennington, NJ 08534. 





The big scene 

Bigger-than-life party posters are made 
from your favorite photos, You'll re- 
ceive a 2’ x 3’ photo—great for the guest 
of honor, yourself, etc. Reproduced from 
any black & white, color or Polaroid 
photo you send. $3.95 plus 50¢ p&h. 
Wallet Photo Co., Dept. 1015, P.O. Box 
1758, Clifton, NJ 07015. 


“The Horn” 

This pretty shoe in genuine glove leather 
gives you shape-to-the-foot softness 
plus its full support. Comfy with cush- 
ioned insole, flexible sole and 14” heel. 
Comes with its own -shoehorn as an 
added plus. Camel, brown, black or 
navy. Full and half sizes: 6-1014 N & W; 
5-104 M. $17 plus $1.95 p&h. Old 
Pueblo Traders, Dept. LHDHN, 600 S. 
Country Club, Tucson, AZ 85716. 





Telephone Timer 
It rests in the cradle of the phone while 
you're listening or talking into the hand- 
set. After 214 minutes, a red light 
flashes on the timer’s buttons to signal 
that the initial time period is approach- 
ing. Helps to cut phone bills. Very time- 
ly. $12.95 ppd. Jomar Industries, LJ, 
460 S. 10th Ave., Mt. Vernon, NY 10550. 








Invented in 1859 by Oliver Wendell 
Holmes, our hand-crafted Stereoscope 
is a handsome reproduction of his fa- 
mous instrument. 

It is superbly made of solid wood, 
with arich walnut finish. All fittings are 
solid brass and asilk screened design em- 
bellishes the velvet-edged, brass hood. 
The Holmes Stereoscope makes a deco- 
rative addition to any home. 

This Victorian Masterpiece is your 
window on the past. You, your family 
and guests will enjoy 62 lifelike 3-D 
pictures taken between 1859 and 1920. 
See gold miners on the Chilkoot Pass, 
Times Square in 1859, visit the Paris 
World’s Fair, see the Cardif Giant, the 
San Francisco earthquake, Buffalo Bill, 
peek at Victorian risque, and MUCH, 
-MUCH MORE! 

You may use additional views which 
‘you may find in dusty attics, cellars 
‘and antique shops. 

The optional pedestal. display base 
has a spun brass pedestal, a wood base 
with a felt bottom and a museum-type 
brass plate which says: 

The Holmes Stereoscope 
Invented 1859 
by Oliver Wendell Holmes 


Wonderful and wise 
Set this perky pair of white alabaster 
owls on a shelf, table or desk for a 
charming sight. Watch them gaze know- 
ingly at you with their sparkling, red 
eyes that look almost real when flickers 
of light reflect in them. Each is 4” high. 
Charming gifts, too. Pair, $4.95 plus 
50¢ p&h. Hedenkamp, Dept. L-42, 361 
Broadway, New York, NY 10013. 





24 color wallet photos 
Fine quality, borderless, textured and 
smudgeproof photos make lovely gifts 
for friends and family. Send Polaroid, 
instant color print, photo (up to 5x7), 
negative or slide. 24 color photos, 
$1.95; or, 40 black and white, $1.50. 
Free photo in plastic. Add 50¢ per order 
n&RAH 8 Royanne Ctidinc |H.74 £4Roy 
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A full supply of the Holines Stereoscopes - the most popula: form 
of wmstrument - with the unprovements which have been added by 
Mc, Bates the manufacturer, will always be for sale at wholesale 


and at retail 


These Stereoscopes. onginally suggested by Dr. Oliver Wendell 
Holmes, and highly recommended by hum, are unequalled for seeing 
Stereoscopic: Pictures to the best advantage. The shade for the eyes 
excludes all external and surrounding ght and the sbding rest al- 
lows an adjustment to any foval distance requued. by near or far 


(Cina 1868) 
1 The hand-crafted Stereoscope, 


sighted persons 


O !n your stereoscope set you get: 


24 HOUR SERVICE — 
for Master Chg, Visa/Bank Amer., or C.O.D. 
CALL NOW, TOLL FREE- 800-824-7888 
Ask for Operator No. 19—LJ-12 
In California — 800-852-7777 
In Alaska and Hawaii — 800-824-7919 
OR: Fill out this coupon and send it with 


your check, money order, or Master Charge 
or Visa/Bank Americard account number. 


YOU LOVE IT OR YOUR MONEY BACK! 
STEREO CLASSICS STUDIOS 
145 Algonquin Parkway- LJ-12 
Whippany, New Jersey 07981 


2. 62 old-time 3-OD views, and 3. The 20-page illustrated booklet, 
“The Story of the Stereoscope’’, ALL FOR $19.95 plus $1.50 


postage and handling. 


If you already have a stereoscope, the 62 views and the 


booklet alone are only $6.95 plus $1.00 pstg & hdig. 


NO RISK! You love it or your money back! 


WE BUY old stereoscopes, views 
and stereo cameras. 
Restoration parts available. 


| G Payment enclosed Charge my: 
| Name 

! Address 

| City State 


Signature (required for charge card orders) 





Gold butterflies 

You'll adore the delicate flattery of these 
beautiful pierced earrings and stickpin 
in 14K gold. Rich in intricate workman- 
ship, this jewelry is just the perfect 
touch for casual wear, and ultimate ele- 
gance for evening. Pierced earrings, 
$25. Stickpin, $19. Both for $40. From 
Zing, Dept. LHJ, P.O. Box 1756, Grand 
Central Station, New York, NY 10017. 


: ae a 
Harried with hair? 
Unsightly and unwanted hair on arms, 
legs and face is downright embarrass- 
ing. Perma Tweez, a do-it-yourself elec- 
trolysis device, permanently removes 
unwanted hair without puncturing the 
skin. Clinically tested and recommended 
by many dermatologists. $19.95. Gen- 
eral Meadical Ca Nant 1 1F.27 190256 


O Master Charge 


Zip 


$ 

Sub-total 

Sales tax, where applicable 
TOTAL j{$ 


O Visa/Bank Americard 
Acct. No. 


Exp. Date 







PLATE 
COLLECTORS 
SAVE THEIR 
DOLLARS 


MINNEAPOLIS, MN.—One of the 
largest companies in collectibles has 
made it possible for individuals who 
collect limited editions to save 
money on collector's plates. 
According to Stafford Calvin, 


President of Calhoun’ Collectors 
Society, charter members of the 
newly formed Calhoun’s Plate Col- 
lectors Club will be able to save 53% 
on one series of plates available 
through the Club. 

“T’ll gladly send details to any col- 
lectors who write or phone me,” said 
Calvin. 


Colléctors should write to: 


Mr. Stafford Calvin, President 
Calhoun’s Collectors Society, Inc. 
One Appletree Square, Dept. A- 69 

Minneapolis, Minnesota 55420 


| Fo¢EProlon 


%4 Send color FULL $498 A 
negative, couor2O FOR 
32 For $2.98 


photo or slide. 
Money Back Guarantee. Add 40¢ postage and handling. 














“The orchestra’s waiting, Mr. Volmar. 
We have to tell them something.” 

“Tell them to begin the prelude.” 
Marius Volmar sighed, “You'll dance to- 
night, Christine. And tomorrow you and 
Stephanie are both fired.” 

Coming down from a pirouette, Chris 
smiled at Volmar. 

I'm alive, she thought. It took my 
whole life, but I’m alive. 


A spot clicked on, stage right, and 
Anna got ready to applaud Aurora’s en- 
trance. There was silence in the theater, 
and stillness on the stage. 

And one empty spot. Anna’s throat 
tightened. 

Aurora stepped lightly on stage. 

Anna’s heart dropped like a stone. 
Dear God, something’s happened to 
Steph, tonight of all nights. 

She shot to her feet, pushed her way 
past knees and surprised faces. She ran 
up the aisle, stumbled, kept going. 

“What’s the fastest way backstage 
from here?” 

A speechless usher managed to point. 

Anna plunged down the deserted cor- 
ridor, through the door marked No En- 
trance, up the little flight of stairs. The 
stage manager tried to block her way. 

“What’s happened to my little girl? 
Where’s Steph? What have you done to 
her?” 

_ She caught up with Steph in the pub- 
lic passageway beneath the theater. 

“Thank God, I’ve been looking every- 
where for you. Where do you think 
youre going? Get back on that stage!” 

Steph faced her mother. “I’m not 
dancing tonight.” 

“Of course you're dancing! You can 
still do Act Two.” 

Steph was quite calm, and that scared 
Anna. 

“Do you know what you're doing? 
Honey, we’ve worked our whole lives 


_ for tonight. Tonight’s your big break. 


They've got coast-to-coast TV, every 
newspaper in the world is out there. 
After tonight you're a ballerina. You can 
dance anywhere: London, L.A., Lenin- 
grad, you name it. You'll never have a 
chance like this again, you walk out now 
and you're throwing away your career,” 

Steph took her mother’s hands. “Mom, 
I love you. I’m grateful for what you’ve 
done. I’m sorry for what you've suffered. 
But let me run my own career and make 
my own decisions and live my own life.” 

Anna clutched at Steph, but the rain- 
coat slipped through her fingers, and 
Steph was gone. Her daughter was 
gone. All the years, the work, the sacri- 
fice—gone. She ran to the corner. Her 
little girl had vanished forever. 

In the viewing room at the rear of the 


ran 
ee 


theater Steph sat unnoticed. She saw a 
dance performance surpassing in beauty 


any she could remember. She had wor- > 


ried about Chris’s pas seul. There.was no 
need. Chris danced exquisitely. 

Sasha became the ideal self-effacing 
partner. In a hundred subtle and gal- 
lant ways he supported Chris. He cov- 
ered her slips so well that she appeared 
to be taking virtuoso risks. He Jet her 
shine like an angel of lightness and 
grace. 

There was perfection that night in 
Christine Avery. Her leaps seemed to 
hang in the air. Her turns were lightning 
fast. Her balances opened like flowers. 
It was as though Tchaikovsky himself 
were singing through her. 

When Sasha led Chris onstage for 
their last pas de deux, she was wearing 
the white of a bride on her wedding day. 
And even in the rush of turns on pointe 
and the dizzying climactic dive, where 
Sasha caught her inches from the floor, 
she was smiling a bride’s smile. 

Then came the boot-stomping Rus- 
sian dance, and Chris returned to per- 
form Aurora’s final solo. Christine 
Avery’s final solo. 

It was a heart-stopping moment. The 
very mystery of dance itself seemed to 
unlock, and Chris seemed to float free of 
the earth itself. 

It was a moment of sadness for the 
characters onstage, for all the nobles and 
fairies and Mother Goose figures real- 

































ized their beloved princess must soon. 
leave them to go live happily ever after 
with her prince. i 

Those in the audiehce who were sit- — 
ting near the edge of the stage could see. _ 
that some of the dancers were crying. 

After the closing mazurka, when ~ 
Chris and Sasha stood embraced and ~ 
the cast knelt in a circle around them, a © 
whisper swept the first rows: The Rus- — 
sian was crying! And the King and the — 
Queen and Puss in Boots, and... { 

But Christine was not, crying. Her 
smiling radiance lit up the entire theater. 

The orchestra thundered out Tchai- 
kovsky’s final chords. There was an ex- 
plosion of applause. The curtain fell, 
then rose again. 

Christine Avery came forward to~ 
curtsy. As she lowered her head, smil- 
ing and swan-graceful and meek, the 
applause doubled and doubled again. 

Another triumph for National Ballet | 
Theater! \ 

Another triumph for Marius Volmar! | 

There were tossed programs and ~ 
bravo’s and shouted questions. 

“What's her name—Amory?” 

“Someone said “Avery.” ” 

“Who is she?” 

“Whoever she is, she’s certainly a star 
now.” 

Fighting back tears, Stephanie Lang 
rose quickly to her feet and joined the 
standing ovation for her friend Christine 
Avery. ae End 








Electrasol. 
n easy way to clean 
raya T KO 


Dry-hards are tough-to-clean dried-on foods. .. PURRRiaaas a” 
like spaghetti and sauce, meatloafandgravy, ; F 
scalloped potatoes and chocolate pudding...that — ae 


dry and cake and stick. And stick. ; 
Electrasol cleans dry-hards from plates, 

silverware, glasses and other tableware. 
Electrasol, with its special formula, helps 
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Still looking tor low'tar’ with taste 2 ~ 
Feci the retreshing coolness of 


KCDL SUPER LIGHTS 


Discover the special kind 
of coolness that could 
saa only come from KQDL. 
sg, No other low tar’ 
BM delivers such | 
refreshing taste. i) 
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on TAR MENTHOL 


KINGS LONGS 


America’s 
most refreshing © 
low‘tar’cigarette. | 








mg. tar in both sizes. 


d Ay ry rf i Fa 
Ai A i P| re L' , Id 
AG 54) 
i 24 ¥ 
ik “4 riot 8 uae ei ay a Nea ; . 
SEER arth. Wr ce, aya See Warning: The Surgeon General Has Determined 
- ate , rs That Cigarette Smoking Is Dangerous to Your Health. 
mg. ‘tar’, 0 .8 mg. nicotine av. per cigarette by FTC method 
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